College, counselor......c.evsserses+3102

Command Vigits:
civilian fauzlzty........-.......7104
ProcedUreB. . vvccvcenescrncannanssT208

Commandant of the Marine Coxps:
General Authority.....seeeeee....1201
Pacility Designations..........,..2101
Facility DeSigl...vecvveerossees 2201
Joint Usage Agreement............7104
Technical assistance.............2203

Commanding Officer........... veee..3201

Committing Officer.................7102
Communications:
Disaster, natural.......v.s.0....4406
Bgquipment.......cecnveeennn s eeen s 2208
Security of equipment..... cenaen .4408
Escape, From escort......ccssns...4407
Interpersonal..crevassacarsasses 8313
Prigcner, council. ... .. icesers...8302
Community XeSOUZCEeS. . v.teasaeass..6320
Computation, sentence:
Adjusted release date..... eee. 9102
Article 15 cenfinements..........9302
Bread and water/diminished
rations.........--.... teeemnen 9102
Change, in rate of earning.......9205
Dates of computation..... ceneaa.-8301
Deferred sentence. .. ivveeveressa 5301
Expiration table.......c0cn-ve...9312
Extra good time............. eee.a9208
Forfeiture of good time,.........5203
Full term. ccvcenavoeccrsannscesasa9102
Good conduct time.....v-vevue....9102
Inoperative time......vccvver0..4.9304
International date lipe..........5307
Leave, eMergeNCY.ccocrernrnernens 7303
Methods...... o 9303
Multiple sentences............. .«5308
Nenpayment of fine.......0000....9308
Normal release date......c0000...9102
Parole. . .......ciiinanan . 31
Parole vioclator term.....c.ccves..9310
POliCY..vvn.n. S 5 Ut 2 A
Pretrial credit.....vcovvvienne...9311
Procedures., ... ...cccasusreacnan-a..9301
Rates of earnming.......cccuu-.. ..9202
Rehearing and new trial..........9306
Relme date.....".‘lll....l.l"sloz
Restoration of goed time.........9204
Sentences, multiple..,............9305
-Vacated suspension.............+.9309

Computer Printouts.................8112

Conduct
Prisoner, on emergency 1eave.....7303
Staff, General RuleS......c.c.s...3402

Conference, CHP..vvveeranssnesensaa3508

Configuration, space
clagsification..... Ceeeeeeaanenea2102
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Canznement-

Abgence, from.......cc0iccn.. ve-.7301
ADBENEEES . s v v e e enneecsccnseseses7l02
Acceptance of......ccivevnneraa 7102
Admin Discharge pending..........7102
AUthOXitY.cieceiertarnensnnennes.7102
Bread 'and watar (see Bread and Water)

cCdvilian.....ceviiiiiiinnneenn.es.. 7103

‘Olc..--.o-ou.o-no-.c----7201

-COnfzning officer........ .......7201

Consmints.-.'¢...-.........-' ----- 1302
D X s

criteria.......'..;'.... ------ -o--.7104

- Poreign:

Data............. e ] + b N
Definition..vviverciscncanencnannn 7102
Detention facility, in...........2101
Facilities (see Pacliity)

Fitness for.......cc.viiiieinenna. 7102

Nationals, w1th....... ....... .. 7202
Military, with................. 7103
....... ereseneses120
Hogpitalization, during..........7302
Illegal. ittt iiici it s e 7304
Interruption of.......... wesee.ssT205
Medical exam, for................7208
Wotification of..vinvevnreanvans 7202
Order: ]
Acceptance of Prisomer......... 7102
Procedures., sveeecceerncersnsnss?al3
Cempletion of..................8109
Perscrmel, of
Bnlisted. ... ...ccnrenrrsnnnnaa?20L
Officer.. .. cnvnncerassnersennssT201
Other ‘armad services. .cci:vees.7201
Senior enlisted....cousvereass 7102
Undex influence. drugs.........1103
Place cf {(See Place of Canlnement)
Pretrial (See Pretrial) :
Principles goveraing........ pees 3102
POLliCY.saseessorasserasncaananaaa1201

Y p 11

- Procedures:

Pevelopment.....ceoceeuaseaanas 1201
Initial review....cocevcureaa. 7207

R o> & < H=T_. 7 O P & X
Enlisted persommel.......... .. .7201
Other services.....ccvevnvaass.7201
Protective Custody...............7102
Purpose Of.....cvcevrcctmanrernss 2201
Y R e §

"Recertification, for...ccevue....7205

‘?.

Recoxds, required...........i.....7204
deasignation.-.................;7104

‘Releage..........vo0cncunnyan...7304

Shipboard: : . ‘
.30 day regulation..............2101
AL Bea. ... icvctunereneassaana. 8109




Court-martial ..
. Pretrial confinement.......... e 7102
- resarsemrnas 12107
Staff, selection....vvcrcocncnnns 3102
Uniform treatment...... eraeesess.1201

CPR.csvsnn ceeresentearann veesssresea3503

Criteria: R S
Asgigoment, staff..... eea¥eeneres3103

' Civilian, use of naval facility.,7105
Clagsification, prisocmer......... 4202
Degignation, ‘ =

Authority to use...... veaneies.2201

Place of confinement...........7104
EBSCOrtS.cctncnnernsressans caacsen 7405
Performance evaluation.......os.a 3105
‘Selection to key positions....... 3102
Special guarters............c.... 4205
Transfer to Bursau of Prisons....7407

CS (see gas)

Custodian:
Authorized.......vccevenvrncassas 3201
Valuables.....ccvveacnrannrvansns 8202

Custody: . :

Chain of. ... ccieievenenasssnennnn 4362
Clasgification {(gee Classification)
Correctional....ccvetannesseeasaal201
Identification..-vrevnnn rerseran ..5201
................... 8110
Installation,........ Meesseresnaa 4201
Offender.......civencnsenncsnssns 1101
Prisoner......... caseress Passsses 4201
Protective. ... .o ernerrenncans 7102
i eeestseas Cravasmmseeas 8109
Segregation, after..... it 0ven 5103
Special quarters............. e ..2205
-D -

Daily : '
Appointment sheet....iivvvrecanss 4102
Change {transfer) sheet.......... 8111
ROULIiN® . . i ivevevetasaaraancncna .5101

Dangerous Materials........... veue 4308

Data (see Confinemant) - :

Date of release' LI L - dss o LRI .7304

Deadly fOrXCR....vcecvaseecrcnacaves 4404

- Death of priscner: ' .
During transportaticn ............ 7405
Report of...ccuvennns seevessaanssB1LE

Decontamination, tear gas.......... 4308

Defenge : : '
Counsel, facilities for..........2206
Depaxtment.of........ cevesress +..1102
Secretary of....... ...t veessens 1102

DELTA claggification.........n.....2103

Dmnphic baCkgrm- srasnan LR -‘203

Dental ' ‘
Persommel.......cccccicentanvonas 3201
Record {see Records)

SECNAVINST 1640.9B
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Department of Defense - Instruction
1325.4. iveerncercsraracaaacaaannns 1102
Deployment, release to......... eew. 7104
Deprivation of privileges...... . ..5103
" Degerter Information Point.........4407

Design (see facility)

Designation of confinement o
facility....-........,.....;;....1103

Details. Hbrk (see work)

Detained person (see Confinement)

Detenticn {see Facility) ;

Development, staff................. 3505

Diet, Special (see Meals)

Diminished rations (se¢e Bread and Water)

Disaster Bill........eveennvnnnnann 4406

Discharge (see release)

Disciplinary Barracks, Fort

Leavenworth. .........ccciiiinennnn 7402
“Disciplinary: T Tt o
LOg, ceveeeansoennaranasaronnananss 8108
Me AU eSS, -ttt et tsnsnanccnncnnenas 5103
Reports. 4 & & a4 a s dav e s P sE I CRLEE ) .5102
Segregation (see segregatiocn)
Dzsc:pllne
Admin;strative
AULhOr Y. . i e c i nnceaanaas £102
Authorized MeasuresS.......cev.. 5103
ProCedr e, . .. isvinranriossnnan 5162
B I e T 1201

Discipline and Adjustment Board
{see Boards)

Digegtablishment (see Clogure)

Disposition Board (see Boards)
Records of (gee Records)

Digruptive priscner, place of

confinement........cioeunvacnanas . 7104
Digsturbances....c.evvrvcenass fceeana 4401
Donations, charitable.............. 8207
DOCTS, CMeYgeNCY . v sernnsanasasacena 2205

rgency
Dornmitory (see Facilzty}
Drill, emergency:

rire.... Ctearensanes eersseseane .4405
RiOt..covvovcnncncans eeseraneo...4408
Dr111, military: :
Close order, prohibited .......... 5103
Facilities for ............ SR 2206
- Shipsa’ Brigs, in..... .. 0hvccuens 11105
' Drug records, d;spos;t;on of ....... 8113
Dry cleaning......cveveiverenaaceaa 10202
Duration
Disciplinary segregat;on, eof...5103.3
Emergency leave ........ sesees..7303.2
Duty: ‘
Collateral......c.vveenesnannnnce 3204
Conflict of interest......coc.... 3201
o ceseirenvnaen 3205
B 2 <5 < T, 5103




Fac111ty, canfinement.

Authority, to use................zzol.--

TCivilian.. . ccceeceerrinancannsae2l01

e Cereeanen ceeereeesaT104

casstoarusrnrsaranana=al.l2102
OB UE . et ceersernconnsannsenses 2201
Criterid..ceecencann- cetsreassa.a2202
Establishment of. . veiiiiin 1101

Ceeesaraaaeseaaas 2201
egulatlons, for.. . ool ..1103

Brigs, ships’.....cvveservees..2101

cqof-'---n'-'o .'.'....11102
Brig, shore..................,.2101
Correctiomal custody...........2101
Detention....coveveeeians Pesee-2101

Citersannssernessens .12102 -

Other Military services........ 101

cerenaaaT7104

.. Pederal Bureau of Prisons (BOP):

Training......coevveans Chaeieean .3505
Transfers to. ... ..ot TE07
Female prigcners (see Oppogite sex)
Pences......... “estsranasas veeresa2205
Files: '
Detention......... S & K 13
FPOTMAE. . coavvenernnenosseannssa. 8103
PriSOnBr . . v rssarasssncanseea.8103
e e mdacsbstasnantasseanun .111086
R, 3 1+
Reactivation of ............. «--+.8103
Ships’ brigs........ Ceeamenes «--11108

Treatment...ccceevsanaesnnccnsssa L4203

Vigible....coteavivevnnsnsnnnass84102
¥inances (see Expenditures)
Fingerprints.......................8304
Fine, nonpayment........evc-v.v.....9308
Fire

cgdes............................2302

DOOT . s e cvecsicnssssssasassancnaas 2205

Drills...c.ceisuanruennansecaee. 4405
Equipment. (see Equipment)}

Beitg...cicnrernnennn errsesernna .2208

Bxtinguishes (see Extinguishes)
. Bydrant8/hoSes......ccveneenen...2205
Inspection............. .......... 2205
e sassasssasesasensens.2302
KOYS..evoecosranranans ceeeneneas 4805
Marshal....vovvecosnrsrrnarsascnes2205
X {0 -
.-.-.IOI.llIlI...'l...l...Q44os
'Requirements, gafety.............4405
 Bupervision, of equipment........2205

Fmrearms.....................,.....4307

Firepower, use Of ....c.ccuuvunie... 8403

First S - A 1.1 ¢ I §

---o-oov-c.--.oo-oou-.-.--4’406

Certeeiiiiciennaeaana..s.12104

Bill, requirements.........-.....4405'
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Fitness, for confinement........... 7205
Civilian facility........c....... 7104
Fixtures, plumbing................. 2209 |
Flasbhlight.....cvvivtarnrnanacnae..2209
Flavoring extracts, control of.....4306
Flood lights8....ccvrvinnnrininenne, . 4405
Flood 1line.....cvvvinenccnuananana. 44086
Fluids (dupllcating)...............4306
Food (see Meals)
Force _ ' :
Deadly. .. civiveeennrnesicaaancass 4404
- Detention Staff, by........... . .12103
‘-Dzsturbances................ ..... 4402
Policy............... ..... ceaenaa 3402
Teesirassaranans ttr e 12103

Foreign _
Civilian facilities.............. 2101
Court detentiom...... Cedraeeeraea 2102
Military personnel confinement...

) ...7201
Nationals, confinement with...... 2103

Report, required.......c.ovuvuvee 7104

Forfeiture of goed conduct time....2101

-...5103
i 0. 9203
Format )
Inspection.............. ......... 1201
Priscmer filegs.....cvinienicnenn 8103
Porms (see Appendix A) ’
Fraternization.......ceceeeeese....3403
Presdom of Information Ack......... /102
Priend, place of confinement....... 7104
Frisk, search............ feeeeaeass.4302
Puel, control of ..o viveinnanaann. ..4306
Full term Sentence.................9102
Funds, prisoner perscmal:
Accounting.......................8203
Custodian.....v.vecienncnaniinans .3201
Detention facilities............12108
‘BExpenditure of.....cccceeve..-.-.B205
Ships’ brigs im........0000....-11207

~ Functional adequacy {(FAI):

CIassification.............;..L-.2103
Evaluation.....venecennancionass.1201
New and Existing Pacilities......2103

‘ Functiona

"Billet titles......cccnnu.... . ee 3202
Eersonnel........................3201
Funds and valuables
CActounting.....ceecnennens eeeeas.B203
Custodians. ... v aiaarisesaes 3200
Records and receipts.............3201
. Transfers..... ereerrsresessersres 1408

PUTTATUTE. .\, 2204

3

_- | | -7




~
&
S
3

Incident report....................8115
Detention, in........... P 12108

Industrial good time
Defznit;an.......................9102—
POlicy. s iieenitiiinariaeaianeas 3206

Industr:es,dsupervisor.............3202

" Information

‘Correspondents, tO...............8301
Disgsemination of data............1201
" Legal status..... .. eenecanaan. 7202
Pretrial agreement,........... ... 7202
. Proh&bited.... ..... P 11 ]
_ PR - 11 1
Public media......... seeesesassss8303
Request for.......cceecmceceauncnn 8102
Visitors, to........... cansssass.B8301
Incperative time ' _
Definition......cvvvcuecens.. .re 9102
Example.....ooociene srarearsaes .. .9304
Procednres............. Ceaie s 9304
In-service training................3503
Insignia, military..... ceseaaaaeas .5201
Inspection,. Board of Survey
{zee Boards)
Inspections
Brig, ship, shore, of......... ..01201
versaonasss 2302
Contraband, in mail..............8301
Correcticnal custody, of......... 1201
Corrections specialist, by...... .1201
Detention facility, of...........1201
Emergency door, of........... ....2302
Extinguishes, fire of............2302
B < 2 cearnens ..2302
Formats...covevecacncnn eressewersd1201
Mail, of..c.cucevesnncans vesenaes .8301
Record, of priscpers in
segregat;cn....................4205
...... veerenensnnas 5103
s X ¢ 11
Safety...........................2303
Sanitation...-ccrrieccirctranronr-.2304
Medical officer, by...v.......10101
Record of..... srrecsssnseasa.-10108
Securlcy.........................2302
Installation custody
- Definition.....c.ciiiiiiinnnnaan .4201
Form (DD 512).cccrcnvcscoranacass.2104
PrOCEULeS .. cinrrecncenersaeeesesd201
19107 & o o = P s X ¢ I
Supervisor, Work........c..v.....3202
Instruments, restraint.............4309
Intercom......ccvevcinnsneseanesas..2208
International date 1ine..;.........9307
Inter-service agreements e
Fac;llt;es...........,...........3102
PrOCEdUreB. . cvvercacreesraassssee2lll
Intoxication...........convvenee...-2103
Inventory, funds and valuables..... 8203

I-9
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Form (MAVPERS 1640/17)...........7408
Irons, Leg..-cecccienennenn feeran .- -4309
Irritants, control o£.-............4306
I.8.I.C., command visits...........7208

1 [

-J-

Job qualzflcatlan requ;rements
(mk,---no.lonl----uo-'ttucoc.o-'3502

Joint usage of facilities, '
agreement.....ccccevnvrnccceseen. 7104

- Judge Advocate Genaral,

Internaticnal Law Division,
confinement, foreign, wmilitary
persan;el........j...........,.;.7103

Cell....eeesmenesnnsosansonnannan 2204
Control....cvvenuwnnn sise s s e 4101
ctreterresisaravansansans 2303
Fire.....ccnean.. cesasssssenanes 2405
LocKer . it ittt e e a et et . e 2209
Karosene, controel.......... R, 43086
RKitchen ntensils.....cocvevevsess-.10201

-~

N A

Ladder RacKS......cesusvresasecenss 2206
Laundry operations.._..... s eeane.sa10202
: OB s cvssnrncisnnmnstsncanaans ..2208
Law, Public 90-377.....ccccueenaesa 1201
Lawyer ( see counsel)
Leadership, staff........ ... 0000003102
Leave:
nppellate........................7304
‘ Emcrgency........................7303
Ledger, expenditures and receipts..8203
Teg IrobS..ccvvrnenssncnnnnsaanaees 4309
Legal, implications for programs...6102
Legal status, of prisoner :
Berthing....e.onceeesnsrnennas...4201
CategorieB....c.ivivnvnnravencnns 7103
Changes, medical :
‘ rece:t:.ficat:.on................7205 _
Information about..,....c .00 0...7202
Library....icaseecciansosnvnsssna.. 10204
Reglomal....eecvnnnacansacnsenss-3506
Btaff.... . .iiiiiniinanaiiaaass.3506
23 oF - & ob ¥ - - YRS §-11]
Use of, priscner.......-c.....+..6314
Life Support Systems...............2205

Lighting. ....ciivevvnerannn creseeee2204

-5 1
. .
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Medical, Examinatiom :
Continement, £or.................720=
COrpSmMAN, DY.ssoesrsasnassarsons 3202
Detention, for.....cveeeveee.n. 12107
MeS8 DeCR..verscavnansssasenesn 10201
S8egregation..... .. c0h0e0l0....10101

Medical, Facilitiel................2208

Medical, Food refusal.............10101

Hedical, Injury to pr:soner........44os

Medical, Sanitation Inspection g
Barbar shop.....................10203
Facility.seeoeeeranioacarenaeaasa2304

_----olcolq-oo-ao--o.n--..szol
ceessracrnenssnassacers1010L
cerscsssrrsasssrssnvees 12102

Iog..... Cersearaeeaern ...8105

Medical, Manual, Department...... ..2104

Medical, OEflcer.............;.....3201

..................10101

Medical, Persounel -

COTrPSMAD. s ccconrsaoesanracsassarsve.3202

Officer. cccsrensrsnnssnensansas +.3201

.= 10101

ve.-10103

Medical, Body cavity search....... .4302

Medical, Servicesz.......ccvveure. .10101

Medical, Suicide rigk........... +-.4205

Medical, Tear gas treatment........4308

Madical, Transfer
Rir travel.......................7404
Illness Auring....ceecvaueasns L 11
Medication, of.......cicvneeves..7404
Records of . ....cccn... tereanesas.T7408

Medical, Visits to segregation.....5103

Medicaticn _

Administratien of.........-.....10102
Controlled substance............10102
Paramedical persconnel, by.......10103
Record of .. .- ccieurranrennncancnss 8105
Storage.......u.0. secesssasnasasa 2208
Transfer, during prisuner..;.....14o4

Medium custody (In/Out) _
Definition....ceiveniactsnacncana 4201
POLiCY. et ittt e inits v eanasa.4202

Medical,

mtal Smm-o--.-..---;-.---.-.7205 .

Mess deck
Pacilitles-.....‘ll.l......ll..lozzos
OperationsS....--rvsesaecarasnsaa.10201

" SUpPervisor.........00a00an eeees..3202

Military
Courtesies, approved, forblddﬁn..SIDl

Foreign persannel................7103
sersssaassassssl 7201

Occupaticnal Specialty (see MOS)
Practices, unorthodox............5101
ReB0UYCE8..vvearrarvnvsncsacsras 8103
: cessesdtacsersnsanana ... .8320
Training...cevecricnsneresneness3202
g 5 % s B

-

-~ Movement, prisonar,,.
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Minimm custody...ivieveneraeneeses . 4201
Miscellaneous AYBas. ...ccieeiees s 2209
Misconduct, disciplinary action
against..........................5103
Mitigation of sentence,
interservice agreemenh...........zlol
Monitoring
Phone calls....cocievecccacanes ..8301
Television.......................2205
ceceactsssaneae csessen 2209
U B I ¢
Moral restraint....................7102
MOS, 5831, 5804 .
Assignment criteria.............. 3103
Awarded..... “escaasessaaiearanann 3104
POliCY...cvvnvancaaannn teeiee....3101
Bemoval . .......... sresnrenarare .-310¢
Ships’ Brigs ..... Nesecsactnansnan 3103
5800 geries........ e ras s r e 3103
ressvssavenes B4
MOVies. .. it rinsntnnciicacnares B314
Multiple sentences....... s eeaniaes .220s

Name Eag..cvccevnvaccannens eee....B11D
Nationals, foreign............. . -..2102
.........; ....... 7102

Narcotics...... crreaneany serraravaes 1103
Detention. . ccceersrssnnnsesesss 2107
Vanlt. .. .. ..ceenens cesresrnane . .2208

National Institute of
CorrecticmE....ccvvvarsasrrvsen...3508

NAVCOMPT Manual, custodian.........3201

Navy Regulations
Civilian priscners........cceeve-. 7102
Correcticnal authority........... 1103
. Delegated authority........... «.el201
Detention: fac;llty...............2101

Neatness....... “sssseseaserv e annan 5201

REC 2008,9575 :
Ship’s Brig.....................11103
P°11WI...OI..l.lll.l..!l.Il"'-13103

NEC 9516, 9575
Assignment criteria.............. 3103
Awarded......ccverusvvnsesarcarss3104
POLICY. .t ittt e e 3102

 REMOVAL....erencnccesnnsanctanens 3106

Negotiations, hostage, riot........4409

Newspapers, periodicals............8301

Right 1ights...cceievmieicacorannn- 2209

HoiBe. .. i vencsaserannsennesns2204

anjudlczal punishment,............7103

seeraesananes 9302

Num—pay status

Haireuts. .. cvvrecerannvcasacaans 10203
Aésaalth and comfort...............8209

T | - I-11




N

Phys;cal
Abuse............................3402
csacessecasarsnanssrnesenass 3405
Examination (see Medical)
Fitness testlng..................6317
Restraint........................7102
Training (See Training)
Pillawa.--.--t‘ llllll .0“-.-"'..0.2204
Pillow Case........ crenscairsaneeas 2204
cereatsccaserensasany=+a10202
Place of confinement (see Facility) .
Planning of brig8...ccvererainnsea 2202

Plumbing, berthing area............2208

Poison, control of...........0...:.4306
pPolicy:
civilian use of naval
brigs....... S e R o]
‘Clothing expenditures....... .e-++8206

Confinement order........c.cc000s..8108

Correctional custody......cvnee...1201
Correcticnal programs......s.....6301
Correspondence and visiting......8301
Daily chahge sheet...............8111
Detentiom Facility...iveevieaa..12101
Health and comfort items.........B211
I.D. Badge, priscners............B110
Incident reports (DD 172)........8115
Personnel......c.cocesvannas sesesea3101
Monthly report of Priscners
(NAVPERS 1640/11).............B8113
Responsibility, to develop.......1201
Secretary of the Navy............1201
CBhips’ BPrigs...cccecscencaasessa11101
Staff selectional................3101
Portable, two way radio............4407
Posse Comitatus Aﬂt................?los
Post .
Escape, for..... Py ¥ 10
Level. . iiiicienerarneaes 3202
Orders...........................3401
caveesanenn seenen cecesnees.8305
eresrassrveensacissassanrss 12106
- 1-Toi 05 o & -4 A 311 b
ceriisssencvsarsenaansne- 4301
Postage............................8301
Pcsting _
Fire Bill...... By € 1+11

NMatural Disaster Bill............4406 -

Post-release procedures............7308
Post-riot procedures.........c..... 4408
Post-trial, foreign civilian S
facilities.....cuvceveenncann. ... 7104
Pregnancy test.....................7205
Pre-release
Mandatory........................6102
Orientation..icoieceacenesvaanases7304

PrOgramS. .. .virutenncenrnraanses 7304

ressacrerrarrrerarnnacea.6401

Pre-gservice, training..............3502

I-13
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Pretrial.
Agraement........................9313
Confinement

Oredit FOT...vovveennsnanannas 9311

Custody classificatiom.........4202

- Poreign Civilian faeility......7104

.- .Intent to prosecute, for.......7102
Offense against host

d Comtry.....-.--..;........7201

Place of confinement...........7104

Poliq..'llllll‘..‘.l.!.llIlll|71°2

Probable cauee, for............7102

Protective custody, for........7102

Releage from......ccvnvevene...7304

Safekeeping..-vceceriearaeiea..7102

President, confinement for foreign

‘military persoennel....... G eeeraes 7103

Prevention of

Disturbances....ciovceranneeee. .. .2401

BSCAPE. . v vvissraccertaaracnnnns ..4407

Principles, governing confinement :
of military perscnnel.......... ..1102

Printouts, computer........... eees.B112

Priority
Digturbances, in .......... vaee 2402
Force, of....... P X 11X}

. Prisoner

Accountability systems...........4102
ADDeBrANCR . .. iioaaravensnanases. 5201
Assignment and Clemency Board
-Vt 5 X+ 7407
Authority cver othexr
prisonersﬁ..... ...... evecss.n.8308
Badge, ID....ccucucmcos veeneee...5201
S - e R4
Behavior/custody problem.........4205
Berthing.....vvveevscssicnceasns 4202
Classification (see Classificatiocn)
Clothing....-ccveueseceancssans..B2086
‘Conduct record.....cceocens0.-v..7408
Confinement {see Confinement)
Contraband, access t0............6309
Correspondence. . cceurveasennsess 8302
Comnedl......civeneencentacanenss 8302
Dally report...cienerisnnnesresea 8117
Digeipline.....ccoevcevvnvnvasn-.5101
Disturhances. . cocersscnscnseasa 4401
Employment of (see Programs, Wbrk)
‘Egcape (see E=cape) .
Escort (see Escort) .
Bvaluation (see Evaluaticn)
Expenditure of funds.............B205
cseesnasas.s.8209
xxploztatlon Of cevirenncnanen...6309
: ley.---.-.-onngo-opnnnnq-----o3402
Pemzle (see Sex Opposite)
?iJ.Eonann..-.--------o----....r.q..'81°3
eevassssrmvesserseraseenssnstll0B




Project superv:aor...-.............3202
Promulgation
Functional adequacy classificatioenm,
: = 3 3 I ¢ X
 Rated capacity, of...............2104
Property
Acchnting.......................8204
. Inventory and Receipt (NAVPERS
BN 17X 7 i T A ....7408
----.l.".--.-l-.b-‘ll0308204
Policy and Procedures.....,......8201
Protection, in riot......vevve.. . 4408
Ship’s Brig in......c.o0vrvee. 11107
Transfer of....cenvviannn vesaes--T7408
Protective custody...cicvvenene....7102
.................8109
Psychotic priscner transfer
= R, 71,7
Public information..........:ss....8303
Public works support......ccee.....2301
Public Law 50-377, Sec 951....... ..1101

Publications......ccviiiincnanannnn 8301

Punishment (see Discipline also)
Action....... vieunn-e trecesseasa3103
Control of......iivviriennnrnan..5103
Corporal....... sheeesinanaoraaacn 3402
Discipline policy....ccocvnn vere.1201
Limits...... s e it baeraa [ s K 4
Member, other m;lztary ..... wua...5103
Minor.....eeee.- seesasesamrranesadl02
Wonjudicial.......evcn... ‘heaaes.T103

werarrrrerrsannannanna 8302

Funitive -
. .Action, zgainst prisocners........5103
Discipline......cccicaninacnnas.-.1201

-Q-

Quarters
Cell {see Cell) :

Correcticnal custody
{see Correcticnal Custody)
Dormitory {see Dormitory)

- Installation custody.............zloz
Lighting.......cccno.... ferrnses.-2209
Manning levels......cceveeenee...3202

C Bearch of .. ....ciceeenndncacna... 4302
SPecia-..........................2102

'--oo-.--o----uqo-o---co--.42°5
Supervisor
Counts.........................4103
Duties
Combined.....veeueennseiva....3204
: Routine......veevcvrvnnann.. 3202
- Records........ B & X «
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Razl transportation...............7404
Radzo _
Portahle, two-way....,...;.......4407
"Recreation, prisoner.............6314
Rate of earning good time..........59205
Ratio, guard/priscner escorts......7405
Rations (see Bread and Water)
Reactivaticn of files........... «..B103
Reading material
Library, priscner................6314
Newspaper, pericdicals....... .«...8301
Reagsignment
Date.............................7304
Perscanel........ veasianeen eese.3102
Fiesavesiaseciasnan v.-..3106
B =1 3 = 3203
. Prisoner program....... ceseman L .630
Recall Bill
Emergency, €SC2P....v...- veecas 4407
RiIOk . iiiionesnesscnnnansnenanss 2408
Receipt for .
Bffects, personal.............. ..7304
Funds and valuables storage......3201
Property, persomal............... 7408
Transfer, funds and valuables....7408
Receiving and release
Admission, prisoner..............4203
Confinement order.......ccccece.. 4102
Duties, supervisor......... eseeea3202
Facilities...........-... ........ 2208
Reception
ClasSification.neeesenaennnnnsn. 4202
Elements. .. ...civerrrnnncancnaans 6201
Privacy BCl.....covtencerrocnann.6102

Program phase....c.cereesancans ..6201
Ruleg......... cesseserersneaaae.. 5101

- Recertification for

confinement....icoviemcrnserrsnss 7205
Records (see Reports also)
Admisgion Classificatien
- Summary (DD 1476).........7408
Berthing assigoment.....secue.. .-4102
Brig LoOg..ccureetnasnscannesanes 4202
Civilian prisoners...............7103
Confinement
At time of.....................7204
. Order {NAVPERS 1640/4).........4102
© saene-s.11106
Copies < B e L
e - 3« i 4
Court-martial order.............. 7408
Daily Appointment Sheet..........4102.
Paily Change Sheet..........,.....4102
Daily'Raport.........._..........8117
Demtal......cecnscenucnann e 7204
Transfer of....cccicvvveae....7408




Reports {continued} :
Contraband, of..............-....4302
DAIY. e one e nnsannasnenenn . B21T
Defective security equipment ,
of----‘l‘-....-'.-.t!l--ttt"‘23°2
Datention Facility,
° InspecticnOf-.....-o-...-.¢..12102
_ Requizred.....ccicvurerennsea. 12108
Dispesition of..........c...u-...8114
Disciplinary (NAVPERS 1540/%8)....5102
Escape, of . ....oiriiinieniiina, 2407
General.....c.vcceranctacnccncss 8102
Incident. .ic.ccvvvreavicinansnnena,.BllE
Maintepnance, of,....0-vei0ereeq..8101
Missing/Lost to&ls...............4304
Mcnthly Report of Prisoners
(NAVPERS 1640/11)..............8113
Prisoner Statls......cvve0n0-200..8118
Security of ... ... .0iitinnan....8100
Ship’'s Brlgs, -3 - SO ves. L1106
SOFA prisoners .
(NAVPERS 1640/4)......... ..... .7103
Supplementary.....i.. .. ceenaa .. .4203
Tear gas, of...... eatsraanes .e0 4308
Trip, priscner incident..........7405
Work and Training (MAVPERS
1640/10) o i it i e e, 4203
Reprimand......c.ovvneneecnieca,...5103
Request for priscner transfer
to Bureau of PBriscns (BOP).......7407
Resources
Civilian...... sesenssracaantasess8103
secstnacsrrreseracervreesB320
Community, religious.............6316
Military.--..........--'..........6103
Ay - -3 |
Responsibilities, of confined

personnel. . ... ..ciciiareasasanea.a1201

Restoration

Du:y, to
Initial determination..........8303
MaNAaAtOrY. .cveeeecncsannnnnens 6102
PrOGTAM. «vvrncencesoeacasenss.3202
seassarsennsssascaersassaBILL

e reeirerhecnranesanann .6401

Required-o-..-o----o-----.----.llul
LAV, cvcrnvsentttaniranrnsansssa7?alde
Good conduct time, of............5103

............9204;~

Restraint
Confinemant. ..ovooecereeersesasnesT1l02

Instruments of ... cccvucennnnnss 4309

Mbra.l....-.-........'.....-..-....7102

Physical....coineencvrcncernann..7i02.

Prisoners of, during transfér....7405
To vehicle.....v.cvvirnaneesassa.7405

Regtricted area....i.covveeevnnvees 4301
-Regtrictions,

on privileges........5103
Rights of confined personnel.......1201
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Riot
Control 3111..................,..4408
Chemical eguipment...............4308
C5 ga8....vuuuan feacessiensaemnnan 4408
Equipment.......cccnanenernenesa 4408

- Becape control..cccivieninaree...2408
GAB . cutunsrcnsrasnnasassssaun-sed. 2408
Negotiations......covvenereeres..4408

- Post riot assignments............4408
Tear GaB........... taeseenaas ee..4308
Train;ng............... ..... -....4408

Roads, Patrol.......... eressasnanas2205

Room, securs..... e rdsasraseanvea..2102

RUC, Reporting Unit Code..... caaean 3202
Rules, prisconer
Basic elements............ vee....5101
Copy of.............. Pemeamarenan 5101
Bnforcement.....c.ovenvniicnnaass 5102
Inter-service agresments.........2101
= s I < 5101

Safety i
Bquipment....... ereeeteaseeraran 2303
2 veesnn .e..2405
Inspections........... teeeeess...2303
Persomnel /prisoners...........»..1103
Program, .. coceeanns cacsvssanneans2303
Safekeeping .
Facilities.....covnuiavanancnses3201
Pretrial confinement............. 7102
Prohibited......... B - R )|
Sally POTE...cvenveveancassenanean 2208
tssessraannsracarassenas.2105

Salvation Army....--cc-vvreonaoanan .. 8207

Barber shop.....cvvvaseonsese=..10203
Medical inspectiom...............3201
feenrenanaeras10201
MESs BeOK. . cvvrrcctaccnnnaaeesa.10201
POLiCY . cuenroanaccnesancreassnsans-2304
Responsibility.......ciieevsneres 3202
Vermin eradication...........:...2304
Screening, initial.................6201
Scullery.....ccoevvtreeienannn .v...2208
Search ;
Areao--o..-o------c-------:.--.--4203
CAVAEY e v ricvnrccaanansana.4303
Detention, for........sa0ue.-..12108
Staff regulations................3402
BETAP. . e inereecsneesensnnessas@302
Bacorts, by......................7405
Unscheduled.......covunn.. feevaa -4302
Vehicle. . .iiieiirssasvnsccansen.. 4308
*Visiting area.....vcv0everarn....4303




L
P

I\

Specialist
Correcticns, CNP representat;ve..lZOl
esea2203
BEALE. e v eereronsannseorenaessse3201
Speech impairment, staff...........,3302
sports, facilities.................2208
Sprinkler SyStem....ciivivtvieeas-+:2205
staff: _ ‘ ,
Assignment Criteria..............3103
Pol.iq'.l'--I...‘..0..‘0..‘!!."'3101
Civil confinement/couvictiecn.....3102
Criteria, selection..............3202
Detenticn Facility......0v0.....12103
Disturbanced. ..-.crrrrarecnanaaa-4401
Force, use Gf....vevereceneesssa 8403
GED. .. coteiaevvnnanncance cee-s0e.3202
Handicaps. .. vieveernesasenncas---3102
High School diploma..............3102
Leadership....civencecssiscnsesaa31l02
Library....... P eassaees e nanna .3506
Performance criteria.......... .ea3104
Performance evaluation criteria..3105
Military services, other.........2101
Protection........... vebtbeaeencna 4404
Prigoner interviews..............6201
Punitive action, against
priascners....... sasassersseres.5103
Reczall, emergency. .. .c.-rarresars 8407
P - ¥ 21}
Riot, training...ccevearennness. . 4408

Rules of conduct. .. .cccieennerss 3402 -

Sanitation, inspection...........2304
Security, membership on Caa

BOBTA.  ccvercvsnnnasvarrnascas 3204
Selaction criterid.....sccnnv....3102

- Ships’ BrigS.....ieveeenucesee 11103

Speech impairment...........00...3102
Supervision......................3202

R i T 1 |

| USe Of FOrCEi..ccvecvanrrrtrarranss 4402
Stajrwells........c.oveuvivennnns...2209
Standard Operating Procedures......8305
eees-12106
Statement, Privacy ACE...ccurrna...6102
Statistical system, establish/
ma;nta;n.........................1201
Status, legal .
Categories.......................7103
Information about....ccvecrenaa..7202
Medical recertification . _
- following change...............7205
Status of Forces Agreement
Authority, to confine......c0....7201
Policy and procedures............7103
Storage ' S .
Areaa.;..;......-......-.-...-...2207
ATTE. .. evneercarennonsovennssnss 2207

NOI..I-.o----.-u-----on;olnl.43°1
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Storage (continued):
b2 L ¢ - U PR 3 117
General.....vvrvvcorsrnscoansass. 2207
Hazardous substances.............2207
eansreassees.4306
Kayn P 3 11 X
Property.......c.cieiiereednnansa.2207
RECOIPEE. . iuiiiiiaccnnnnnnnreass.3201
TOAL GAB...vvvrvesrvrensasnanaa.-.4308
o018, csisceenasssnrrenensnenenas2208
l.I'II..IIlll..'l.ll..!..ll."zoi
Vehicle.  iinnerenrroneacronteeeaa2207
Straight jacket........c.......0...4309
Stragglers, clothing for......... . .B206
Btrip search.....cvvvevvrennasae... 4302
Study release Drogram..-.ccaeracese 83189
Subgtances, controlled..... ceeamans 1103
Suicide risks..... .. .iiviinnennnns 4205
Supervisor
Brig, Duty.....cviveenirennn .e...3202
Control center..... e irresaeean .3202
Criteria...civeeicrsresnaneannssa3102
Mail.. . ieeirtirererrersnsanns eeea.3201
S resasenstanesrestasbonannns .3202
MBSS. .. vt evasntsasssnrscaresnansa-3202
Project....connenenenaan saeareanes3202
Quarters...........-c.0000.00....3202
Recelving and Release
Admission procedures...........4203
Duties. .. icceucorcncacarssoanssa3202
Security (Operatiomns)............ 3202
BUPDlY. cstitaretanasssnssnanannes 3202
Training....coeneveerasnerene....3202
WOTK . o tneatoasesrassancsnseenss 3202
Supsrvision
Fire equipment....cvcucecearaess 2205
Staff, of....iiiiinrcianrsssnnane 3202
Visitars, Of . icicrenensnsrnsnsss 8301
Supplementary reportg.............. 4203

Supplies
. Made/repaired at correctional

facility...evreccrceacnasns...1101

Medical.....covivvivnrcacnanesnn .4306

Supply Supervisor..................3202
S | : : .

ATBRB..vvrsosesssesssssanasnsssna-2208
Life syStemB...sccectccansrnn-s..2208
Logistical....cveveniciernresssea 7206
Magistrate program, for..........7207
Suspensian of
Good conduct time................5103
Sentence, inter-service
agreement.....ccciennrrnanaa..2ill
Vacated Sentence.....aov-rveeee...9102
rressasnsreasass.9308

Syllabus, training.................3503




'rranspartatxon, priscper

. 7404
Authority to........ tecdsescances 7402 .
BUS. . vveveeanssonsonnssnsannvansae T404
Coordination..... ereevarsaseanas .7402
OV SeAS . .. cv vssnnsaanassaserne 7404
ProceduresS........ sasrransaessnes 7402
"RaEil, DY..verceracancennasaananan 7404
Report, incident.......... cereenn 7405
" Vehicle, govermment. .....ccc00a0. 7404

Travel (see Transporat:.m)

Treatment T
0 - e feresesaves .. 4203
Prigsoper of......... srsseesasaaas 1102

.............. evev=ns.l201

Trip report.. v rncsscnsscnsanss 7405

Tropical cl:unate, heat....vvvcnanes 2209

Teumami........... vetereansrenacs .. 4406

- TV.,.closed circuit..... ... .00 2209
 diesamsaesnas 12102
g =) T - « LR 4456

- T =

miform, prisconer
Confinement 8L......cccvennvnsnaa 7206
Ingtallation custody.....covvvenn, 4201
Provision for.....cciiivmnnnainas 7206 -
Releasme, at......covrucaencanaans 7304
Service, of prisoner............. 5201

nnifom Code of Hil:.tary Justice...1201

...3402
Priscners subject O trcnenenanns 101

Tnited States Code....vcceveanves «.1301

Tniform ) )
Discipline....coevsevecnnanes .es:+1102
DPOD Instruction 1325 Qeveicansans 1102
Treatment of priscners...........1102

........... 1201

- Unit Identificatien Code (UIC) _
-.. Manpower Authorization...........3301
msus.t:ahility...';..,........- ..... 3106
Dnit management.............. eeee.6307.
UNIT ST RE P .. et v vmvrcsnssorccnnans -+ » 8115

. Unsuitability, SEREE...............3106

vsis testing......... seeane +«3408

' ""?United States Code (DSC)

Authority, delegated.............1201
 Civilian confinement

{18 USC 21385).000cuervnenenne.. 7201

Military Confinement.,........... 1101
(10 UBC ss51) - P X - 1
Parole (10 USC 952),........... 21201

U.8. Disciplinary Barracks (USDB
‘Autharity to transfer. . \ .

U.s. Marine Corps (see Conmnda.nt
U.S. Marshal's Service, a ) ‘
of civilian .f.ac:.lit.ies. Fectrnans .11046
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U.8. Navy Regulat:.ons 1990........ 1103
Ttengils, Kitchen.....ccvvininenes 10201
Trilities, secu.nt:y = S 2209
L eesssecanaan 4408
s . - 'v -
Vacation, Suspended Sentence. heee..0202
..... . .9305
- Valuables ' o '
Accoumbting.....c... ..............8203
Custodian of.....ccvevinnne.. -...8202
Daily ledger....... tesseanesanas .8203
Detention..... veesseasrns vearesst2108
- Inventory FOrm......... Creveannan 8203
Cther perscnal proper:y ..... eres 8201
" Skhip’s brig, in...... ... e 11107
Varnigh, cophrol........ D 11
Vahicle
Contyol.......... Nredesrnnasanane 4305
S2lly POXL...cverencnacassomaains 4105
storage ''''''''''' 1. " aw A g ¥ 4é e a g a0 2207
Vending machine........c0ecvcvunnnas 2206
Vantilation....criveinienneraaennns 2204
cesstessst st Emer s enesun 2209
................... evessd10L
Vermin. v iecsetcnereanranrracnanns 2304
Victim and Witness Assistance
.......... vessassnaenass-8307
V:Lsitors :
Authorized vigsitors......000ceen. 4301
. L aeaass ceemsnace -8301
coma...-h',....-..-...-'-,.' ----- 7203
Civilian facility, €0...cuicvuan. 7104
Pacilitieg foz.......... seeaen «..2206
: -.--..--..-....-..--3301
Furniture, visitorg...c-ccuieivne-s 2206
Idencification Badge, visitor....4301
momtim, to Visits.. -_-- et e 08301
Length of vigit...cvcevvvecnnanns 8301
I.ocker, VigitOr. .t erarneana .re22086
B ..8301
Log vigitor. ....................8106
Medical officer, by.....cciv-.. 10101
. Movement, wisitor, control of....4101
Officisl visitors............. .e:2206
’ * 2 5" % 9" aew - - .8301
_ Paramedical personnel, by ....... 10103
Policy..icvcaerrcnenns seenes ce...8302
Pragsg, By...ccc0.. veanessenanvas 8301
FPad ity brupseun Ay ---,-'-8301-
Restrictioms en...........00.....5103
- Ruleg, posting....... eetecanea .++8301
Search of Area........cvuvennenan 4302
Segregation, disci: 1imry ........ 5103
Medical of.f:.cez', b 10101
Supervigsion of.........000en.. ...8301

Telephone, visitorS-c.eeeecrarnas 2206
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'DEPARTMENT OF THE NAVY

BUREAU OF MEDICINE AND SURGERY IN REP\Y REFER TO
. 2300 E STREET NW
WASHINGTON DC 20372-5300 6200
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From: Chief, Bureau of Medicine and Surgery
To: Ships and Stations Having Medical Department Personnel

Subj: NAVMED P-5010, MANUAL OF NAVAL PREVENTIVE MEDICINE,
CHAPTER 1, FOOD SAFETY

1. The revision to the Naval Preventive Medicine Manual
(NAVMED Pub P-5010) Chapter on Food Safety is complete.
Chapter 1 of the previous version of P-5010 is hereby cancelled.

2. This chapter can be found under publications on the Virtual
Naval Hospital's web site: http://www.vnh.org. Forms found in
the revised chapter will have a preprinted standard stock number
at the bottom or can be accessed via these web sites:
http://webl.whs.osd.mil/icdhome/DDEFORMS.HTM or
http://webl.whs.osd.mil/icdhome/SFEFORMS. HTM.

3. For follow up to this manual and its chapter, contact the
Preventive, Medicine directorate at the Navy Environmental Health
Center, Norfolk, Virginia. Telephone: COM (757)462-~5591/5451

DSN 864-,

S. T. FISHER
Deputy Chief
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Sect:on I GENERAL INFORMATIQH
1-1 ‘ INTRQDUCTIGN P

P
e ™

1-2 PURPOSE - . ot T Tmer .

173 ' ' DEFINITIONS -
14 nzspaus:a:r:m:zs;

1-1 INTRQDUCTION

"-a. Thls chapter prov;des guldance for all mllltary and non-

ﬂﬁmllltary personnel of the Navy, Marine Corps and the Mllltary
Sealift Command 1nvolved w1th food. safety/food service ' T

o sanltatlon

| b. ThlS chapter is based on the U.s. Public Health SerV1ce,

—=—-——Food and ‘Drug Administration . (FDA) "FPood Code,” which may also be C

used for guidance. When principles ‘and procedures in these
publlcatlons_vary, this chapter must take:precedence.

1-2 PURPOSE

ThlS chapter prescrlbes the pOllCleS, procedures,'and ;

- responsibilities for lmplementlng the Navy and Marine Corps Food
Safety/Food Service Sanitation Program. It applies to all food
service operations within the Navy and Marine Corps, including .
the Military Sealift Command, Navy Reserve and Marine cOrps

Reserve.

1-3 DEFINITIONS

a.. The follow1ng definitions of .words and terms apply in
the interpretation of this chapter

b‘;____:Te”rmSTd’efined._ — k, 7,, - RS- — : - i‘,; , oI
(l) Add;t;va

: : (a) “Food addxt;ve” means any substance the 1ntended
use of. Whlch results or may reasonably be .expected to result,

f.dlrectly or indiréctly, in its becoming a component or ‘otherwise
~affecting the characteristics of any food (including any.

substance 1ntended for use in- produc1ng, manufacturlng, packlng,

;‘ processing, : preparlng, treatlng, packaglng, transportlng, or
”ﬂfholdlng food; and including any source of radiation intended for

~ any such use), if such substance is not generally recognlzed
_among experts quallfled:bylsc1ent1f1c training and experience to
evaluate its safety, as having been adequately .shown through

. scientific procedures (or, in the case as a substance used in
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whether. before or after harvest.. -

'.(2) “Adnlterated” .means . the condltlon of a food 1f lt‘

o (a) Bears or contalns any p01sonous or deleterlous y
substance in a quantlty which may render it 1njurlous to health-:

(b) Bears or contalns added porsonous or deleterlous
substance for which no safe tolerance has. been establlshed,

(c) Consrsts in whole or part of any fllthy, putrld, _-

or decomposed substance, or if it is otherwrse unfit for human

consumptlon,

(d) Has ‘been processed, prepared packed or held T

under unsanltary condltlons, whereby it may have become
contaminated -with filth, or whereby~1t may have been rendered
1njurlous to ‘health; o .

(e) Is in a container composed in whole, or in part,
of any poisonous or deletérious substance Wthh may render the
contents 1njurlous to health._ :

‘ (3) “Adwance Ereparatlon” is deflned as food that is -

. prepared for future service beyond a specific meal. Advance

preparatlon foods must be 1mmed1ately cooled after cooklng to
41°F or below within 4 hours.

(4) %pproved" means acceptable to the Bureau of

-Medicine and Surgery (CHBUMED) based on determination of

. water.

conformity with principles, practlces, _and generally recognlzed
standards—that protect public-health.- B o

(3) “a,” means water act1v1ty 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 temperaturelpand is indicated by the symbol ag.

) (ijﬁseverace"'rs atliqnid-forfdrinking,rinclnding '

'(7) “Bottled drlnkzng water” means water that is sealed
in. bottles, packages,  or other contalners and offered for sale
for human consumptlon.f - : :

(8) “Bulk food” is deflned 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) Common Dining Area.

{a) “Common d;n;ng area” is a central location where
people gather to'eat at mealtime.

(b) “Common d;n;ng area” does not apply to a
kitchenette or dining area located within a resident’s private

living quarters.

(15) “Confirmed Disease Outbreak” is a food borne
disease outbreak in which laboratory analysis of appropriate
specimens identifies a causative organism and epidemioclogical
analysis implicates the food as the source of the illness.

{(16) “Consumer” 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 Peoint” is a point or procedure in
a specific food system where loss of control may result in‘an
unacceptable health risk.

(19) “Crltlcal Item” is a provision 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. value 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 conmnection, a utility

. connection that disconnects quickly, or a flexible utility -

connection line of sufficient length to alliow the equipment to be

moved for cleaning of-the equipment and adjacent area.

(26) “Employea” 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) “BPA" refers to the U.S. Environmental Protection
Agency.

(28) :Equipmnnt.

(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 trugks, forklifts, dollies, pallets, racks, and skids.

{29) “PFPish” 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

11
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food for human consumption:

_ 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; vendlng
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 Establishment” includes:

e 1 An element of the operatlon such as a

transportatlon 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

2 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:

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

2 A produce stand that offers whole, uncut fresh
frults 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) (4) of this definition is sold or

13
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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

0152.175.

(40) Grcup Resmdenca

(a) “Group residence” is a private or public housing
corporatlon 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 wrltten document that dellneates
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) “Hermetically 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 and in-a 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 Bazard” 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:

15
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and receipt of the food by the consumer.

(55) “Pathogen” means a disease causing agent or‘

" microorganism.

(56) “Permit” is the document issued by the requlatory
authority that authorizes a person to operate a food
establishment.

(57) “Permit Holder” means the entity that:

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

(b} Possesses a valid permit to operate a food -
establlshment.

(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) Personal Care Items,

(a) “Personal care items” 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 Ltams” include med1c1nes, 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 1s considered
neutral.

(62) “Physical Facilities” 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) “Potentzally hazardous food" does not 1nclude._

1 An alr-cooled hard b011ed egg with shell
intact;

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

3 A food with a pH level of 4.€ or below when
measured at 75° F (24° C);

4 A food in an unopened hermetically sealed
container, that is commerciaily 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 a, and a
pH that are above the levels specified under subparagraphs (c)}2
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 (a) of
this definition. :
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under this chapter.
2 Raw, washed, cut fruits and vegetables;

3 Whole, raw, fruits and vegetables that are
presented for consumption without the need for further washlng,

‘'such as at a buffet; and

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

{75) Reduced Oxygen Packaging.

(a) “Reduced oxygen packéging” 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 authorlty usually means the Preventive Medicine =~
Authority.

(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 limited 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) “Single use articles” 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) “Slacking” is the process of moderating food
temperature by allowing a food to gradually increase from a
temperature of -10°F (-23° C} to 25° F (~4° C) in preparation for
deep-fat frying or-to facilitate even heat penetration during the
cooking of previously block frozen food.

) {(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 Vide” 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 Animal” 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 Mounted 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; hocllowware including bowls, cups, serving dishes,
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1-4 RESPONSIBILITIES

CHIEF, BUREAU OF MEDICINE & SURGERY
NAVAL MEDICAL TREATMENT FACILITIES
" NAVY ENVIRONMENTAL AND PREVENTIVE MEDICINE UNITS
AND NAVY ENVIRONMENTAL HEALTH CENTER
COMMANDER, NAVAL FACILITIES ENGINEERING COMMAND
.COMMANDER, NAVAL SEA SYSTEMS COMMAND
COMMANDER, NAVAL SUPPLY SYSTEMS COMMAND
- COMMANDANT OF THE MARINE CORPS
U.S. ARMY VETERINARY SERVICES
COMMANDING OFFICERS '
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1-4.1 Chief, Bureau ‘of Medicine & Surgery (CHBUMED)

Establishes sanitary standards for food procurement, 1nspectlon
on delivery, fitness for human consumption, storage and
refrigeration, preparation and serv1ng, 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 Naval Madical Treatment Facilities (MTFs)

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 epidemiclogical investigations in the event of food
borne outbreaks.

1-4.3 Navy Environmental and Preventive Madicine Units
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 Corps activities, ashore
and afloat Services related to food safety include:

a. Food sanltatlon/safety 1nstructor training programs;
b. Evaluation of food sanitation/safety programs:;

c. Survey and recommendatlons 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 wvisited.

c. Information concerning the Food Service and Subsistence

'Management Programs within the Marine Corps may be found in

Marine Corps Order P10110.14, "Food Service and Subsistence
Management Manual."

1-4.8 U.S. Army Veterinary Services

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 establishments.
Services available are: :

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

b. Laboratory examination of food products.

c. Development of the approved lists of food suppliers

and the publication of the “Directory of Sanitarily 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 fcod 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 1nspectlons of Navy and Marine
Corps commissarles.

3. Epldemlologlcal 1nvest1gatlons 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.
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Section II. MANAGEMENT AND PERSONNEL
2-1  SUPERVISION
2-2  EMPLOYEE HEALTH .
2-3  PERSONAL CLEANLINESS
2-4  HYGIENIC PRACTICES

2-1 SUPERVISION

2-1.1 RESPONSIBILITY
2-1.2 EKNOWLEDGE AND TRAINING
2-1.3 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 categorization of food establishments.

2-1.2 Knowledge and Training

-1.2.1 ZXnowledge Demcnstration
1.2.2 Training Regquirements

2-1.2.1 Knowledge Demonstration

-1.2.1.A Person in Charge
~-1.2.1.B Food Employee
2-1.2.1.A Persen in Charge

Based on the risks of food borne illness inherent to the food
operation, during inspections and upon regquest, 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;

30




CHAPTER 1, FOOD SAFETY
- Rev Aug 99

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 condltlon that may cause
food borne disease;

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

d. ' Explaining the significance of the rélationship 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 relatlonship 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 relatlonshlp 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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¢. Stating the required temperatures and times for the safe
refrigerated storage, hot holding, cooling, and reheatlng 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 Person in Charge

2-1.2.2.B Food Employea

2-1.2.2.C Foocd Employee Training Course
2-1.2.2.D Supervisor/Manager Training Course

2-1.2.2.A Pearson in Charge

An l1l8-~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 .
priocr 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.B 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 requlre 1 hour of
1n1t1al 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 Supervisor/Manager Training Course

d.

instructors.

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 qualified to teach the food safety

training for managers and supervisors are:

" "approved by

b.

{1) Environmental health officers;

(2) Prevehfive medicine technicians;

(3) Other military and civilian pérsonnel_who_gggﬁmﬁf
the cognizant NAVENPVNTMEDU.

The 18-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 2-1.2.1.A of this chapter and consists of the

following:
| {(2) Topics:
{a).Administrative/Distribution of Materials
{b) Microbiology and Food borné Illneés
{c) Personal Hygiene/Health Requirements
“{d) Food_Preparatipn‘ahd‘Serving
(e) Hazard Analyéis_of Critical Control Points
(HACCP) : _ ,
{f) Inspection and'Storage of Food
{g) Wﬁre Washing |
(h) Pest Control in Food Service Areas
(i} Cleaning & Sanitizing ofAFood'Service Eqﬁipment
Safety : ' :

(3)

Instructor Techniques

35




CHAPTER 1, FOOD SAFETY
> Rev RAug 99

g. Employees are properly cocking 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 DISEASE OR MEDICAL CONDITION
2-2.2 PHYSICAL EXAMINATION (MEDICAL SCREENING)
2-2.3 EXCLUSIONS AND RESTRICTIONS
2-2.4 REMOVAL OF EXCLUSIUNS AND RESTRICTIONS
2-2.5 PERSON IN CHARGE RESPONSIBILITIES
2~=2.6 EMPLOYEE RESPONSIBILITIES : TR
2-2.1 Disease or Medical Condition

2-2.1.1 Prohibited Diseases
2-2.1.2 Prohibited Symptoms

2-2.1.1 Prohibited Diseases
Prohibited diseases include illnesses caused by:
a. Salmonelia typhi

b. Shigeila spp.
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accomplished. All screening shall be documented using a lobally

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 Rastrictions.

"The local médical 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 food 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 O1537: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 follow1ng high risk
conditions:

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

(2) Lives in the same household as a person whd_ig o
diagnosed with a disease caused by S. typhi, Shigella spp., E.

coli Q0157: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 1nfectlon, -

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

2-3.1 HANDS AND ARMS
2-3.2 FINGERNAILS
2=-3.3 JEWELRY

2-3.4 OUTER CLOTHING
2-3.5 PERSONAL EFFECTS

2-3.1.1 Clean Condition
2-3.1.2 Cleaning Procedura
2-3.1.3 When to Wash
2-3.1.4 VWhere to Wash
2-3.1.5 Hand Sanitizers

2-3.1.1 Clean Condition

Food empibyees shall keep their hands and expoéed 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 flngers

2-3.1.3 When to Wash

- Food employees shall clean their hands and exposed portlons of
thelr arms as noted above at the follow1ng tlmes.

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;

41




CHAPTER 1, FOOD SAFETY
Rev Aug 99

change to clean clothing if their clothing is soiled.
2-3.5 Personal Effects

Clothing and personal effects of food service pefsonnel must not
be kept in food preparation and serving areas; nor will personnel

use these same areas for changing their clothes.

2-4 HYGIENIC PRACTICES

2-4.1 FOOD CONTAMINATION PREVENTION
2=4.2 HAIR RESTRAINTS
2-4.3 ANIMALS

2-4.1 Food Contamination Prevention

2-4.1.1 Eatiﬁé;rnrinkggg;”or USihgrﬁdbac;;.
2-4.1.2 Discharges froem the Eyes, Nose, and Mouth.

2-4.1.1 Eating, Drinking, or Using Tobacco

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; - — - o -~ ——

(2) The container;

{3) Exposed food; clean equipmént,-utensils, and linens;

- and unwrapped single service and single use articles.

2-4.1.2 Discharges from the Eyes, Nose, and Mbﬁth

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 III. FQOD

3-1 PROCUREMENT, ACCEPTANCE & INSPECTION OF FOOD
ITEMS
3-2 PROTECTION OF FOOD ITEMS FROM CONTAMINATION
AFTER RECEIVING S
3-3 DISPOSITION OF UNSATISFACTORY FOOD ITEMS
3-4 STORAGE AND CARE OF FOOD ITEMS
5 PREPARING AND SERVING OF FOOD _
6 SPECIAL FACILITIES AND VENDING OPERATIONS
3-7 TEMPORARY FOOD SERVICE
8 _ HACCP INFORMATION
3-1 PROCUREMENT, ACCEPTANCE & INSPECTION OF FOOD ITEMS

PROCUREMENT OF FOOD ITEMS - - - S

—"‘3 1-1
3-1.2 ACCEPTANCE AUTHCRITY
3-1.3 INSPECTION OF FOOD ITEMS

3-1.4 TEMPERATURE SPECIFICATIONS FOR RECEIVING OF FOOD
ITEMS

3-1.1 Procurement 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 SPV program. The SPV selected for each
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 act1v1ty, re]ectlons will be

replaced by the SPV.

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

(1) Establlshments 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- gradlng and Egg
Products Inspection Progranms,

{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, D1v151on of

C00perat1ve Programs, Milk Safety Branch.

(4) Establishments listed in the Dalry Plants Surveyed

and Approved for USDA Grading Service.

- —-—(5) Fish establishments listed in 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
Service.

(6)

and Atmospheric Administration and the National Fisheries

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 1nto 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 /AR 40-657/MCO P10110.31

3-1.2 Acceptance Authorlty

3-1.2.1 General Information

3-1.2.2 Meats and Poultry

3-1.2.3 Fish and Shellfish (saafood}
3-1.2.4 Fruits and Vegetables
3-1.2.5 Canned Products

3-1.2.6 Dry Food Items

3-1.2.7 Milk
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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.

b. Guidelines for receipt of meats and poultry may be found
in NAVSUP PUB 421 AND NAVSUP PUB 48%.

3-1.2.3 Fish and Shellfish (seafood)

a. Fish may not be received from subsistence 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. o :

'c. Fish caught over the side at sea must not be consumed.-
3-1.2.4 Fruits and Vegetables
Inspections of fresh fruits and vegetables are based on USDA

standards. Use common sense when inspecting fruits and
vegetables. For additicnal information refer to NAVSUP 421.
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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 1nd1v1duals
under similar conditioms. -

e. Milk and fluid milk products will not be offered for
consumption beyond product expiration date W1thout approval from
the local veterinary activity.

f. Delivery inspections of dairy prodﬁcts are normally
conducted by personnel attached to the receiving activity.

" Inspectors must ensure milk and -milk-products are from an - = - e

- 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 Cheese

a. Butter. Butter should be received in clean, unbroken
cases. The color should be unirform 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 Governlng
the Inspectlon of Eggs and Egg Products.

(2) shell eggs must be received at 45° F or less and
cocled and maintained at 41° F or below.

(3) Liguid, frozen, or dry eggs and egqg products shall be
obtained pasteurized.
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AVIis will not impede deliveries to accommodate any product or any
product evaluations unless they identify unwholesome products or
unsanitary wvehicle conditions.

{4) When products'of queétionable 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 évaluate food products against applicable
vendor specifications. Generally, cocking 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 hawve caused customer dissatisfaction.

(6) Special Product Compliance Evaluations are performed
to ensure items meet all requirements in the specifications under
which they were procured and they are wholesome. Special
evaluations may involve cocking 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 Temperature Specifications for Receiving of Food Items

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 1is
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 Unpackaged Food - Separation, Packaglng
and Segregation

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

{1) Raw ready-to-eat food 1nc1ud1ng raw animal food such

as fish for sushi or molluscan shellfish, or other raw ready-to-
eat food such as wvegetables; and '

(2) Cooked ready—to4eat 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 egquipment sd_that
cross contamination of one type with another is prevented; and

(3) Preparing each type of food at different times or 1n
separate areas.

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

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

€. Cleanlng hermetlcally sealed containers of food of

"wvisible so0il 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 Contazners, Labeled with Common Name
of the Food

-Containers holding food or food ingredients'shall be labeled with

the common 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:

- (2)

normal and abnormal) will be submitted when considered necessary -

Shore activities. Samples of”the“product“fboth“

by the PMA or veterinary representative Samples will be sent
with an original and four copies of DD Form 1222, Reguest 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)
as appropriate.

(d)

Submit samples to one of the follow1ng addresses,

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 STORAGE AND CARE OF FOOD ITEMS

,/\
3-4.1 GENERAL INFORMATION
3-4.2 REFRIGERATED STORAGE
3-4.3 HEATED STORAGE |
3-4.4 SEMIPERISHABLE FOOD
3-4.5 FRESH AND FROZEN FOOD
3-4.6 FOOD STORAGE PROCEDURES
3~-4.7 ICE '

3-4.8 SALVAGE OF FbOD’EXPOSED TO REFRIGERATION FATILURE

3-4.1 Ganeral Ihformation.

a. Proper food storage minimizes contamination and improves
shelf life. Food, whether raw or prepared, if removed from the
_container or package in which it was obtained, shall be 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
o 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 cm) above the floor and 4 inches (10 cm) 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, insulation, relocation, renovatlon of storage areas or
other corrective actlon)
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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 PMA 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 1 year.

b. PHF requiring refrigeratlon after preparation will be
cooled to an internal product temperature of 41°F or below within

4 hours.

c. Frozen food will be kept frozen and stored at a product
temperature of 0° F or below. 1Ice cream being dispensed by a
scoop can be held between €°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

rcelery 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 contamlnatlon. See section
3-5.6 for cooling procedures

E. Dlrect storage of raw or prepared foods, except for
unpeeled hard skin fruits and vegetables, on refrigerator shelves

~is prohibited. , o S,

'g. Foods protected in single shelf refrigerated display

cases are not required to be individually covered.

3~4.3 Heataed Storage

a. Provide sufficient conveniently located hot food holding
units to assure the maintenance of food at the reguired
temperature during holding. Each piece of equipment used for
holding PHF will be provided with an easily readable numerically
gcaled indicating thermometer, accurate to 13°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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justification for condemnation of that lot.
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inspector finds them to be unfit for human consumption.

c. When inspecting storerooms, the éutward 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

(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

‘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 0°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_ﬁrozen-FQOd

a. To promote proper air circulation, fresh and frozen food
items must be stored on pallets or one 1nch 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 bacterlologlcally sampled as determined by

 the PMA.
Table 1-1. Directions for monthly cleaning of ice making
: ‘machines : |
BULK ICE MAKING MACHTNES
Tl9TEP PROCEDURES

1. Turn off motor

Empty, defrdst and clean. Make certain
overflow pipes carry off water used for

defrosting.

2. Wash all parts,
including ice

storage bin. =

Use a plastic bristle brush to scrub inside
and outside of bins w1th mild detergent
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
Control

Clean to prevent clogglng of holes of water
flow control.
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3-5.1 Introduction

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 Protectlon Measures Mlnlmum food protectlon
measures include:— - - e T T

(1) BApplying 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, equpment, and
fa01llt1es to ensure sanitary: operatlon e T e

(7} Preventing 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 tc heat
all parts of the food to an internal temperatures as identified
in Table 1-2:
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o~ Table 1-3. Oven paramefers required for destruction of pathogens
: - - on the surface of roasts of beef and corned beef.

{ Based-ca Roast‘ﬂ‘a:.g‘hi:

o Less than 10 lbs (4. 5
1kg) .. .

10 1bs (4.5 kg) or
reater -

Still Dry 350°F (177°C} or 250°F (121°C) or greater
‘ . greater , :
n Convection 325°F (163°C) or 250°F (121°C) or greater
- - jgreater

High Bumidity' 250°F (121°C) or less |250°F (121°C) or greater
| 'Relative humidity greater than 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.

=

Table 1-4. Minimum holding times required at specified
temperatures for cocking all parts of roasts of beef
and corned beef.

"z A T — 7
‘¢ . Téﬁperaﬁﬁ;qf _'@3:‘ Thmperatu:e .f ’ Temperatﬁ:a
R Dimight: Time' s Time'

L s - N S I XY
54 (130) 121 58 (136) | 32 61 (142) 8
| minutes ' minutes | minutes
-H 56 (132). 77 59 (138) 19 62 (144} 5
minutes : minutes minutes
| 57 (134) 47 60 (140) 12 63 (145) 3
' minutes | minutes - “minutes
Holding time may include post oven heat rise.

b. Microwave Cookin§
(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 surfacé'moisture;

o (c) Heated to a temperature of at least 163°F (74°C);
- in all parts of the food;

N
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immediately after cocking 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 ingredlenté 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_.4.:L"F__.or_.below_..prJ.cu:,J:oWpJ:'eparatlon._........._.....__‘_l____._'.___w

3-5.4 Reconstituting or Fortifying 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 51m11ar product, if not
for 1mmed1ate service, must be:

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

(2) Immedlately placed, after mixing, into either a
frozen dessert machine or- other liquid product refrlgeratlon
un1t° 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 w1ll

'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 andragitation (stirring
mechanically or manually every 20 to 30 minutes).:

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

. (3) Using prechilled pans and contaiﬁers for portioning
products. _

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

(5) Short term storage with égitation in walk-in
refrigerator operating below 38°F, or in a rapid chill
refrigerator to reduce the temperature prlor to pla01ng in a

{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.

{11l) Using ice type paddles. o : e —

c. Protect advance preparatlon foods from contamlnatlon by
the following:

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

(2) Tightly cover food as soon as 90351b1e 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).
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3-5.6.2 Laftovers

a. Leftovers are any unserved food remaining 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 nonpotentlally hazardous food. o

b. Nonpotentlally 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
prov1ded they are 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 commércially 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
“het holding” at 140°F or in “cold holding” at 41°F or below.

{4} Hot items to be retained chilled, must be cooled

~within a 4-hour period, 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. . -

1l Any food not meeting these temperature
requlrements at the specified times will be dlscarded

2 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 Rellef Organzzatlons
Guidance for donatlon of excess food to local rellef o -
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 5.

b. Thawing Procedures.

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

‘place frozen foods under controlled thawing temperatures (36°F to

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:

(a) At a water temperature of (21°C) 70°F or below:

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

(¢) For a period of time that does not allow thawed
portions of ready—to—eat food to rise above 41°F (5°C):

(d) For a perlod of time that does not allow thawed

portlons of a raw animal food requiring cooking to be  above
(41°F) 5°C for more than 4 hours including:

1 The time the food is exposed to- the runnlng

" water and the time needed for preparatlon for cooking, or

-2 The time it takes under refrlgeratlon to lower
the food temperature to 5°C (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: ~ :

76




water..

CHAPTER 1, FOOD SAFETY

b. The temperatures of hot and ccld 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 1s used.

b. Potentlally hazardous foods must be placed on the salad
bar in small quantities and be replenished in clean contalners as
needed _Sprouts are considered a PHF.

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 w1th handles extended or in running

~ £. 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 refrigerated 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 mayonnalse, other condlments, 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 llne.r

3=-5.14 Fhm;ly-styla SQrvzce

a. Certain small messes are authorized "famlly style"
service when serving facilities are not available. However, due
to the lack of focod holdlng 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 quantlties and be replenlshed as
needed durlng the meal. _

c. Adequate and proper serV1ng uten31ls must be prov1ded for

—.each food item.—---- S -

d. Salad mixtures, salad dressings and other potentially
hazardous foods to be served cold must be prechilled to 41°F 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. :

3F5.15 Special Meals

The 4 hour maximum time'permitted;fbfmhﬁldiﬁgfﬁbtéﬁtiélly B
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 rlsk of contamlnatlon and
exposure during transit.

3-5.16 Commercial Mhats,'Cheeses, and Salads

The following sanitary guidelines: have been developed exclusively _ -

for the handling and storage of commerc1ally processed bulk food
items:

a. Presiicing 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 SPECIAL FACILITIES AND VENDING OPERATIONS

3-6.1 ' CLUBS, MESSES, EXCHANGES AND CONCESSIONS

' (FOOD SERVICE) AND DELICATESSENS

6.2 AUXILIARY RESALE OUTLETS (AROs)

6.3 VENDING OPERATIONS

~-6.4 MOBILE FOOD SERVICE

6.5 COMMISSARIES

6.6 COFFEE MESSES

6.7 .cnmnmmmmsmmumnmcmms

3-6.1 Clubs Messes, Exchanges and Concessions
(Food Serv1ca) and Dellcatessens

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 Auxiliary Resale Outlets (ARO)

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. &2
determination will be made whether PHF is being sold. AROs
selling PHF will be considered food establishments and all
provisions of this manual shall apply. '

3-6.3 Vending 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 Automatlc Merchandising

Association.
b. Inspections. The PMA shall ensure by 1nspectlon on a

quarterly basis, that vending machines are malntalned 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 1nit1al
and annual inspection of family home care units.

{2) Commercial food service sanitation requlrements
{e.g., NSF equivalent refrigeration units, dishwashers, three
" compartment 51nks,’etc ) Wwill not be applied to family home care
units.

3-7 TEMPORARY FOOD SERVICE

3-7.1 REQUIREMENTS -

3-7.2 INSPECTIONS AND APPROVALS
3-7.3 TYPES OF opgnamzons
3-7.4 EQUIPMENT

3-7.5 SINGLE SERVICE ARTICLES
3-7.6 WATER

3-7.7 SEWAGE

3-7.8 HAND WASHING

3-7.9 FLOORS.

3-7.1

0 WALLS AND CEILINGS OF FOOD PREPARAIIOH AREAS

3—7 1 Raqulremants

-Temporary food establlshments w111 comply w1th all of the
requirements of this chapter unless an exemption is granted by
the PMA or is listed in this section. Specific requlrements and
exceptions for temporary food establishments are provided in thls
sectlon.

3-7.2 Inspections 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 teo 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, foocd service personnel and other

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

3-7.5 Single service Articles
Temporary food establishments without adequate facilities for
cleaning and sanitizing tableware will only use individually
wrapped, single service articles. :
3-7.6 Waterxr

a. Provide adequate pOtablé wéter'for food preparation,

cleaning and sanitizing utensils and equipment, and for hand
washing. Provide a potable water heating system capable of

~ producing adequate_hot 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 waterVSupply shall not violate plumblng codes. The hose
bib shall be connected with a vacuum breaker or other backflow
prevention device. .

3-7.7 Sewage

All sewage will be disposed of in a sanitary sewer.

' 3-7.8 Hand 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 HACCP INFORMATICN

3-8.1 GENERAL INFORMATION
3-8.2 STEPS OF THE HACCP SYSTEM
3-8.3 HACCP INSPECTION GUIDELINES

3-8.1 General Information

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 Plan 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, biological, ._chemical.or 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) Imprdper cooling of food. -
(2) Inadequate cooking times and temperatures.

(3} Contaminatibn of food by infected food service
workers, including poor personal hygiene.

(4) Food preﬁéred a day or more prlor to serv1ng

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

(6) Foods remaining at unsafe temperétures.

(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 operatlon7

1 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.

2 Cooklng 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. : o

{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, mOlsture Jevel,

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
1nternal temperature of patty: 155°F; Time: Minimum 15 Sec.;
oven temperature:__ °F; 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 Monltorlng Shows a Crltlcal 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.

(¢} Maintain records of corrective action taken.
" (2) Actions mnst demonstrate the CCP has been brouéﬁg_mmm
under control. Individuals who have a thorough understanding of
HACCP pracess, 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.

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

3 D1v1d1ng a food item belng chllled into several
smaller contalners.

(b} Corrective actions should be developed and 1n___

“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 keeplng for HACCP need not be a chore or
exce351ve burden.

{a) If a crltlcal llmlt (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 recgrds.

(d) Review of the deviations and dispositions.

(e) Visual inspection of operations to cbserve

whether CCPs are under control.

(£) 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 BACCP Inspaection Guidelines

a. The PMA, when looklng at a food service establlshment

~with an 1mplemented HACCP program, should:

(1) Trylto determlne 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 preventlon of cross contamination.

(3) Begin a HACCP based sanitation 1nspectlon with the

. menu.

(a) USLng 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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Section 1IV. STANDARDS AND SANITATION OF FOOD
SERVICE EQUIFPMENT AND UTENSILS

'4-1 STANDARDS
4-2 WARE WASEING METHODS

4-3 WARE WASHING AGENTS ,
4-4 SANITIZING AGENTS (DISINFECTANTS)
4-5 AUTOMATIC COLD WATER GLASS WASHER
4-6 MESSING FACILITY SANITATION

4-7 UTENSILS AND EQUIPMENT

4-8 HAZARDOUS METALLIC COATINGS

4-1 STANDARDS

a. All equipment and utensils used in food establishments

under Navy and Marine Corps jurisdiction must be constructed of
——————ganitary, nontoxic, corrosion resistant materials designed,
: assembled, and installed to provide for ease of cleaning.

Sanitary standards 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 focd
service equipment must comply with NAVSUP PUB 533, Shipbcard
Food Service Equipment Cataleg.

b. Stationary equipment must be installed to permit proper

R cleaning and sanitary maintenance of such equipment, adjacent
equipment, and floor and wall surfaces in the immediate wvicinity.
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 1nches. :

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 unlts whlch 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 MANUAL WARE WASHING
4-2.20 ALTERNATIVE MANUAL 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 uten51ls

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 air 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 Ehe ﬂi:e ua#hing Process
The six steps in the'ware washing process are:
a. Sbrting
b. Séraping
¢. Washing
d. Rinsing_
e. Sanitizing

£. Bir Drylng

' 4-2.3 Ware washlng thh;nes,‘uanufacturars' Ope:atang

Instruct;ons
. a. A ware washing machine and its auxiliary components shall
be operated by the machine’s data plate and other manufacturer's
instructions. :

b. A ware washing machine's conveyor speed or automatic

‘¢ycle times shall be maintained accurately timed by the

manufacturer's specifications.
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4-2.8 Ware Washing Machines, 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 enterlng
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 mllllmeter or one-fourth inch iron pipe size

(IPS} valve.

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

-4-2.9 Ware Washing Sinks and Drainboaids _Self-draining . .

Sinks and dralnboards of ware washlng sinks and machlnes shall be
self- dralnlng.

4—2.10 Sanitizing Solutions, Testing Devices

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

4-2.11 Ware Washlng Equipment, Cleahing Frequency

Ware washing machines; the compartments of sxnks, baelns, or
other receptacles used for washlng and r1n31ng equipment and

uten31ls 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 Equipment, Clean Solutions

The wash, rinse, and sanitize solutions shall be maintained free

of food or other organic matter that affect solution performance.
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4-2.17 Mechanical Wara washlng Equlpment, San:t;zat;on
Presszsure

The flow pressure of the fresh hot water sanitizing rinse in a
ware washing machine may not be less than 15 pounds per square
inch (100 kilopascals)} or more than 25 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. Bach device will be accurate to % 3°F (+ 1.5°C).

4-2.,19 Manual Ware Washing

4-2. 19 1 Equ:.pment
4-2.19.2 Field Messing

4-2.19.1 Eguipment

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.gq.,
large kettle, etc., may be used provided adequate provisions are
made to accomplish the six 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 san1t121ng agents.

4 -2. 19 2 ‘F:Le.‘l.d Mass:.ng

Manual ware washing methods are contained in NAVMED P-5010
Chapter 9, Preventive Medicine for Ground Forces.

4~2.20 Alternative Manual Methods

When ware washing in sinks or ware washing machines is

impractical, ware washing will be done by alternate methdds, as

approved by the PMA:
a. Disassemble as necessary torpermit access to all parts;

b. Scrape or rough clean to remove gross food particle
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4-4.1 Manual and Mechanical Ware Washing Equipment, Chemical

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 concentratlon and pH of the solution as listed in

table 1-5.

10 acond chlorine r;nse

'_ﬁﬂ_IO;br‘Iess | PE 8 or less |
°F _ °F
25 _ 120 120
50 100 75
100 55 55

- b. BAn iodine solution shall have a:
{1) Mlnlmum 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 . .

c. A quaternary ammonlum compound solutlon 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

dlrectlons included in the labellng, 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 Determinations

o~
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 contalner label.

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

mable 1-6. Ounces of agent required for chem;cal san;tizxng
solution :
- | —Required Ounces-of Agent: — [-———

Sodium Hypochlorite Liquid 5% 2.5 5.0 17.5 10.0 ]12.5
available chlorine to make 200 :
ppm solution
Sodium Hypochlorite Liquid 10% - 1.25 [2.513.75 | 5.0 {6.25
available chlorine to make 200 ‘ '

o~ ppm sclution

: k Disinfectant, Liquid, Iodine Type | 1.0 2.0 13.0 4.0 15.0

St to make 25 ppm solution .
Note: Three teaspoons equal 1 tablespoon. Two tablespoons
equal 1 ounce. Eight ounces equal 1 cup. ' '
4-5 AUTOMATIC COLD WATER GLASS WASHER

a. Bars in mllltary clubs and messes may use automatic cold
water glass washers provzded they meet NSF standards and other
provisions dlscussed in this chapter.

b. When 1nspect1ng bar areas, the PMA must ensure approved
products are used and the glass washer is being operated as
recommended by the machine manufacturer's operating instructions.
4-6 MESSING FECILITI SANIQAEION

4-6.1 VDAIL! INSPECTION OF TABLEWARE

4-6.2 MESSING FACILITY TABLES

"4-6.3 PEST CONTROL SURVEYS

»'/—h\
N
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a. Utensils and equipment used in production line,
processing, or continuous operations must be cleaned and
sanitized as follows:

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

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

(3) After any substantial 1nterrupt10n of operatlons in
which contamination may have occurred;

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

_'valves.

—TT(5) After final ‘use edch working day.

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 cperations in
which contamination may have occurred.

4-7.2 Steam Jacketed Kettles 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 hot water or chemical sanitizing rinse. See
section 4-4.4 above, NSTM 9340 or NAVSUP PUB 421 Appendix B for
detalls

b. The PMA should ensure steam jacketed kettles:

(1) Are equipped with functional‘steam safety release
(2) Have at least 18" long chalns on the steam safety
rellef valves.

_ (3) Have steam discharge plped 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 3:" standoff from the pipe.
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4-7.6 Spohgas 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 Stael Wbol

-4-7.10 Single Service and Single Use Articles

The use of steel wool for cleaning equipment, utensils, and cther
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 1n'food preparation or service shall be
cleaned and sanltlzed by manual or machine ware washlng 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.

a. Single service and single use articles are required when
cleaning and sanitizing of regular uten31ls 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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Section V. STRUCTURAL REQUIREMENTS AND SANITARY CONTROLS

5-1  INTRODUCTION ,
5-2 FLOORS, WALLS AND CEILINGS

5-3 - LICHTING AND VENTILATION

5-4  DRESSING ROOMS AND LOCKERS

5-5 HOUSEKEEPING

5-6 WATER SUPPLY AND SEWAGE DISPOSAL
5-7 TOILET AND LAVATORY FACILITIES
5-8 GARBAGE AND REFUSE DISPOSAL

5-9  INSECT AND RODENT CONTROL

5-10 POISONOUS OR TOXIC MATERIALS

5-1 INTRODUCTION

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-010/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

5-2.1 FLOORS (DECKS)
5-2.2 WALLS ANRD CEILINGS (BULRHEADS AND OVERHEADS)

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, wvinyl
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 flooring should be NSF listed or _

equivalent.
f. All floors must be kept clean.
§=2.2 Walls and Ceilings (Bulkheads 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 ea31ly cleanable.

d. Light fixtures, wvent 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 LIGHTING AND VENTILATION

5-3.1  LIGHTING
5-3.2  VENTILATION
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- f. The interior of ventilation ducting must be cleaned
Aff\ 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
100°F must be reported to the Medical Department immediately.

5-4 DRESSING ROOMS AND LOCKERS

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 establlshment

b. Adequate lockers or other suitable facilities must be

- —provided and-used for the storage-of-employees’ clothing-and
- belongings.

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

5-5 HOUSEREEPING

Y 5-5.1 GENERAL
: : 5-5.2 CLEANING METHODS
— 5=5.3 SERVICE SINKS OR CURBED CLEANING FACILITY
5.5.4 MAINTENANCE EQUIPMENT AND SUPPLIES '
5~-5.5 UNNECESSARY PERSONS
5-5.1 General
The entire food service facility and all areas of the property
~ used in connection with operation of the establishment must be =
kept neat, clean, and free of litter, refuse, and garbage.
5-5.2 Cleaning Methods
“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 w1th cleaned and
sanltlzed or in use food contact surfaces.
5-5.3 Service SLnks or Cu:bed.Cleanlng Facility
P 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 Staam

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_food contact
surfaces.

5-6.3 Sawage

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 . - ooo—o
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 1mmediate1y 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 AND LAVATORY FACILITIES

5-7.1 TOILET FACILITIES :
- 5-7. 2 HAND WASEING LAVATORY FACILITIES
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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 adjgcent 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. '

5-8.1 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 5050
series for guidance on disposal of plastic materials at sea.
Plastic rubber trash containers are prohibited for use on ships.

N b. Refuse compactors and compactor--systems should be -NSEF-——-— —.
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 appllcable, must be in place at all times, except during

cleanlng

c. Sufficient numbers of garbage and refuse containers must
be provided to prevent overfilling. The containers must be i
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 orx 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. : :

- 5-3 INSECT AND RODENT CONTROL — = e

5-9.1 STORED PRODUCTS PESTS
5-9.2 INSECT AND RODENT ACCESS
5-9.3 PEST CONTROL OPERATIONS

E-9.1 Stored Products Pests

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

5-9.2 Insect 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=- flttlng,_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 OF INSPECTION ~ |
6-3 FOOD ESTABLISHMENT INSPECTION REPORT
6-4 ESTABLISHMENT SCORING

6-5 CLOSURE CRITERIA

6-1 FREQUENCY OF INSPECTION

6-1.1 STANDARD FREQUENCY -
6-1.2 EXEMPTIONS

6-1.1 Standard Frequency

month unless specifically exempted by the installation regulatory
authority. When a food establishment exceeds critical vielation
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.

6-1l.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. 1In all cases Navy and Marine Corps
food establishments must be inspected at least once each quarter.
Written exemptions are not required. : :

6-2 REPORT OF INSPECTION

6-2.1 INSPECTION FORM
6-2.2 INSPECTION FORM DISTRIBUTION
6-2.3 INSPECTION GUIDE

6-2.1 InsPection Form

Navy and Marine Corps food establishments must be 1nspected 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
Appendlx C of this chapter. '
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6-3.3 Violation Data

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 for capturlng
relevant information about: the violations found at the time of
the inspection. Use as many of the rows of the wviolation '
description section as are needed to describe the wvioclation.

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. 1Indicating in this column when the orlginal

violation occurred may also be helpful

d. Record specific NAVMED P-5010-1 section references in the
third column, Code References. The Food Service Inspection
Guide, List of Frequent Discrepancies, provides 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, Viclation Description/Remarks/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 Categorization of Food Establishmants
a. Studies have shown a relatlonshlp 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 ti@e

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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more consistent compliance is achieved.

d. There ;s a wide variety of methods for assigning -
establishments to risk categories. The 51mplest 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 cfficial agency record.

b. Inspections determine the food establishment's compliance
with the NAVMED P-5010-1. These inspections may be categorized
by purpose such as: _

(1) Pre-operational Inspection

* (a) A pre-operatlonal 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 sanltlzlng 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 establishmeﬁts

“should bé evaluated in terms of public health significance beféiém”’

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 ESTABLISHMENT SCORING

6-4.1 INTRODUCTION

6-4.2 SCORING METHODS

6=4.3 DEBITING-METHODOLOG!_
6-4.1 Introduction

a. Certain NAVMED P-5010-1 violations are imminent health
hazards and require immediate action. Sewage backed up in a food
preparation area 1s an example of an imminent héalth hazard.
Imminent health hazards require immediate 1ntervent10n and may
requlre closure of the. fac111ty ——— e —

b. Critical items are NAVMED P-5010-1 violations more likely
to contribute to food contamination, illness, or.environmental
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 Scoring Methods
a. The Food Establishment Inspection Repbrt 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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. 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-5010-1 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 viclation 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 consideréd a distinctly separate
reportable viclation. 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 refrigeraticn device under Ceooling, Heating, and
Bolding 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 Ceold
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 Matheds, and Potamntially
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 condltlons found in each

1nstance.

- (4) Failure to clean floors is another example which can
be easily visualized. A large meat cutting room may have
numerous separate areas requiring cleaning. If there is a bulld-
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 ex1sted in multiple rooms, one violation is
cited for each.
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/~ APPENDIX A.  FOOD BORNE ILLNESSES

!

A-1 GENERAL INFORMATION
A-2 FOOD BORNE ILLNESSES
. A-3  GUIDELINES FOR INVESTIGATING FOOD BORNE ILLNESS

~

Arl GENERAL INFORMATION

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.

(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 opportunltles for
contamination before it reaches the consumer.

A-2 FOOD BORNE ILLNESSES

a. Focd 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 Infection:

(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 enviromnment 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. Foed Borne’Iatoxication:

. {1) Certain bacteria under favorable growth conditions:

T produce chemicals (toxins) in food which when ingested will cause
food intoxication. Entercotoxins 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 enocugh
toxins to cause symptoms. The disease is characterized by an

- abrupt onset (2 to 4 hours after ingestion) of symptoms of severe
nausea, vomiting, dlarrhea, and prostration with 1little 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 othexr 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
. \k,; usual source of the pathogens, which cause this form of food

134




CHAPTER 1, FOOD SAFETY

illness. Food borne diseéase outbreaks include a single case of
illness such as one person ill from botullsm 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. REarly 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- hospital 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.0O. 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) Verlfy there is an epidemic or outbreak. When
suspected cases of food borne illness are reported, the first
step involves verlfylng whether an outbreak actually exists.

(2) Complete case hlstory questlonnalres

(a) A case hlstory questionnaire must be completed

for each iil person. Figure 1-9 provides an example.

(b) A questlonnalre 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.q., 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 isclation of a
pathogenic bacteria), while a suspected case meets the case
definition but laboratory confirmation is lacklng or incomplete
(e.g.., dlarrhea only) .

e. Make epldemlologlc associations.

(1) Although the 1nvest1gatlon is not complete, a
preliminary assessment of available data helps to confirm an
outbreak has or has not occurred ' The investigator needs to

the cases are associated by tlme (e_g , onset within a few hours
or days of each other), place {e.g., eating at the same .
establishment or event) and/or person (e.g., eating same foods).

{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 dlsprov1ng 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 MTIF;
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 persons to prepare a chart showing the percentage of
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. 1ncubatlon perlods 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 incubatlon periods, as is the mean
(average) value

(b} Calculate the 1nterval for each case, and
determine the range of incubation periods by identifying the
shorteést 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 llSt,
or the average of the two middle values if there is an even
number of cases, is the median incubation peried.)

{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 111 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 eatlng 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: Grade/ S8N: Duty Station:
Work Home . |Age: | Sex: | Home Address:
Telephone: | Telephone: :

Othear inf.omtion:

&;,l-c B .Iz..'; -

LTt RN i e oy

 Sigrns and Symptbms: {chskk

0 Burning Sensations 00 Abdominal Cramps - U Headache O Numbness

{mouth) . 0 Diarrhea O Chills . .

O Metallic Tas | 8 Bloody Diarrhea 0 Myalgia [l Dizziness

O Excessive Salivation | 0 Mucus Diarrhea . 0 Edema O Double

{1 Rausea . .0 Watery Diarrhea. ... . 7 Jaundicae. Vision .

0 Vomiting # of Bowal = Anorexia 0 Blurred

0 Flushing Movaements Per Day O Rash Visi o

0 Itching 0 Fever Temp [OF  Waakness ision .

I Prostration 0 Duration of Faver 3. Dehydration | [J Dysphagia

O Cyanosis y O Dysphoria
U Delirium
0 Paralysis
[0 Coma

Other Symptoms:

- | Timae and Date Duration: Sevarity: Traeatment:
of Cnaeat: mild -~ severe )
1234

Physician Consulted: Addrass:

Telephone:

Bospital: =~ Address:

Telephone-:

— T T T —

Spacimens .. ) TidaYDate of i€ Laboratory- Results:

Remarks and Diagnosis :

0 I11 0O Well
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T~ Table 1-10. Guidelines for confirmation of food borme disease
e outbreaks : -
: Etiologic agent Incubation  Clinical syndrome Confirmation
_ period _ '
Bacterial
1. Bacillus cereus :
a. Vomlting toxin 1-6 hrs Vomiting, some Isolation of organism from
' patients with " stool of two or more ill
diarrhea; fever persons and neot from stool
uncommon of controls
. OR : )
Isolation of >10° organisms/g
from epidemioclogically
implicated food, provided
_ specimen properly handled
b. Diarrheal toxin 6-24 hrs Diarrhea, abdeominal 1Isclation of organism from
cramps, and stool of twe or more ill
vomiting in some persons and not from stool
e T - - —patients; fever —  ~of controls ~— - - - -~
UNCOommMmon OR
- Isolation of >10° organisms/g
’ from epidemiologically
implicated food, provided
specimen properly handled
2. Brucella ‘Several Weakness, fever, Two or more ill persons and
' days to headache, sweats, isolation of organism in
o~ several chills, arthralgia, culture of blood or bone
) mos, weight loss, greater than
i usually splenomegaly fourfold increase in
N >30 days standard agglutination titer
(SAT) over several wks, or
single SAT titer >1:160 in
person who has compatible
clinical symptoms and
_ history of exposure
3. Campylobacter 2-10 days, Diarrhea (often Isolation of organism from
- ' usually 2- bloedy), abdominal clinical specimens from two
.5 days - pain, fever or more ill persons
_____ - _ T IR S . T " OR o .
Isolation of organism from
epidemiologically implicated
4. Clostridium 2 hrs-8 Illness of variable Detection of botulinal toxin
botulinum days, severity; common in serum, stool, gastric
usually symptoms -are contents, , or implicated food
12-48 hrs = diplopia, blurred OR
- wvision, and bulbar. Isolation of organism from
weakness; stool or intestine '
paralysis, which is ’
usually descending
and bilateral, may
progress. rapidly
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Etiologic agent

Bacterial (cont'd)

5. Clostridium

6l

perfringens

Escherichia coli
a. Entero-
hemorrhagic (E.
coli 0157:H7 and

others)

b. Enterotoxigenic
(ETEC) :

c. Enteropatho-
genic (EPEC)

o a.

aTME;teroinﬁasive
(EIEC) .

Listeria
monocytogenes
Invasive
disease

'b. Diarrheal

disease

CHAPTER 1, FOOD SAFETY

Incubation

period

6-24 hrs

1-10 days,
usually 3-
4 days

6-48 hrs

Variable

Variable

2-6 wks

Unknown

‘Diarrhea,

Clinical syndrome

Diarrhea, abdominal
cramps, - vomiting
and fever are
uncommon

Diarrhea (often
bloody), abdominal
cramps (often

severe), little or

no fever

abdeominal
cramps, nausea;
vomiting and fever
are less common

Diarrhea, fever,
abdominal cramps

Diarrhea {may be

bloody), fever,

abdominal cramps

Meningitis,
neonatal sepsis,

. fever

Diarrhea, abdominal
cramps, fever
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Confirmation

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 >10° organisms/g -
from epidemiologically
implicated food, provided
specimen properly handled

coeli 0157:H7
or other Shiga-like toxin-
producing E. coli from ___
clinical specimen of two or
more ill persons '

OR
Isolation of E. ceoli 0157 or
other Shiga-like toxin-
producing E, coli from
epidemioclogically implicated
food

Isolation of organism of

same serotype, which are
demonstrated to produce heat
stable (ST} and/or heat
labile (LT) enterctoxin,
from stecol or twe or more
ill persons

Isolation of same

‘enteropathogenic serotype

from stool of two or more

ill persons

Isolation of same
enteroinvasive serotype 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
epidemioclogically implicated
or from which organism of
same serotype has been
isolated




CHAPTER 1, FOOD SAFETY

Rev Aug 99
- Eticlogic agent Incubation Clipical syndrome Confirmation
& period -
/ .
Bacterial {(cont'd)
13. Vibrio cholerae : _ : _
" a. 01 or 0139 . 1-5 days Watery diarrhea, Isolation of toxigenic
. often accompanied organism from stool or
by vomiting vomitus or two or meore ill
. persons
OR

Significant rise ipn
vibriocidal, bacterial-
agglutinating, or antitoxin
antibodies in acute and
early convalescent phase
sera among persons not
recently immunized
CR
Isolation of toxigenic
organism from epidemio-
_ogically implicated food

b. non~01 and non- 1-5 days Watery diarrhea Isolation of organism of
0138 _ same serotype from stool of
: : two or more ill persons
14. Vibric 4-30 hrs Diarrhea.' . Isolation of kanagawa

parahaemolyticus ‘ positive organism from stool

of two or more ill persons

’ OR
Vs _ ' Isolation of >10° kanagawa

/ . : . positive organisms/g from
o . . . epidemiologically implicated
el : : food, provided specimen
o ' properly handled

Lt o

15. Yersinia 1-10 days, - Diarrhea, abdominal Isolation of organism from
enterocolitica usually 4- pain {often severe) clinical specimen of two or
: 6 days ' : more ill persons
' ' OR

" Isolation of pathogenic
strain or organism from
__ epidemiologically implicated

food
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Confirmation

Demonstration of high
concentration of metal in
epidemiclogically
implicated food

Clinical syndrome among
persons who have eaten
food containing MSG (i.e.,
usually >1.5 g MSG)

T Etiologic Agent Incubation Clinical syndroma
& | period *
e
i Chemical (cont'd)
2. Heavy metals 5 min-8 Vomiting, often
a. Antimony hrs, metallic taste
b. Cadmium usually <1
c. Copper hr
d. Iron
e, Tin .
f. Zinc
3. Monosodium 3 mins-2 Burning sensation in
glutamate (MSG). hrs, chest, neck,
usually <1 abdomen, or
hr " extremities;
gensation of
lightness and
pressure over face
or heavy feeling in
- . chest . . _ _
4, Mushroom toxins
a. Shorter acting <2 hrs Usually vomiting and
toxins: diarrhea, other
symptoms differ with
toxin: _
Muscimol Confusion, wvisual
_ - disturbance
e Muscarine Salivation,
s diaphoresis
S Hallucinations
Pgilocybin X
" Coprinus artre- > Disulfiram like
mentaria reaction :
Thotenic acid Confusion, wvisgual
disturbance
b. Longer acting 6—24 hrs Diarrhea and
— ———toxin (e.g., o 7~ abdominal cramps for
Amanita spp.) 24 hrs followed by
. : hepatic and renal
failure
/_\
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Clinjcal syndrome among
persons who have eaten
mushroom identified as
toxic type

OR _
Demonstration of toxin in
epidemiclegically
implicated mushroom or
mushroom containing food

Clinical syndrome among
perscns who have eaten
mushroom identified as
toxic type

-OR
Demenstration of toxin in
epidemiologically _
implicated mushroom or
mushroom containing food -
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Btiologic Agent . Incubation Clinical syndrome Cenfirmation
pariod .
Viral ‘ :
1. Hepatitis A 15-50 Jaundice, dark urine, Detection of IgM anti-
days, fatigue, anorexia, hepatitis A wvirus in
median: 28 nausea serum from twoc or more
days , -, persons wheo consumed
- epidemiologically
implicated food

2. Norwalk family of 15~77 hrs, Vomiting, cramps, .. More than fourfold rise
viruses, small usually diarrhea, headache in antibody titer to
round structured - 24~48 hrs : ° Morwalk virus or Norwalk
virusas (SRSV)} like wvirus in acute and

convalescent sera in

most serum pairs

OR . -
Visualization of small,

e - : e round-structured viruses
' that react with
. patient’s convalescent
= _ ' BT o : 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.

3. Astrovirus, 15~77 hrs, Vomiting, cramps, - Visualization of small,
calicivirus, others usually _diarrhea, headache round structured viruses
24-48 hrs - _ that react with
: ’ patient’s convalescent
sera but not acute sera
' _ — by immune electron
T T T o T " . 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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Fa Table 1-12. Example of incubation periods, onset, and meal
2 times by patient for a staphylococcal food
po;sonlng outbreak
i nt-'yhhl 'f “i&?ﬂ Iricibation
met G ST e | R
: il (tinuy (Bguzs)
8 1300 1345 0.75
20 1130 1300 1.50
2 1130 1330 2.00
12 1130 1345 2.25
21 1200 1415 2.25
13 1130 1415 2.75
9 1130 1420 |.3.00 o
10 1145 1445 3.00
7 1130 1430 3.00
4 1130 1445 3.25
5 1130 1500 3.50
o 14 1200 1530 3.50 Median
I~ :
T 16 1130 1515 3.75
i,
Fr 22 1230 1615 3.75
23 1200 1600 4.00
3 1130 1545 4.25
11 1230 17158 4.75
15 1200 1730 5.50
— — 118 1300 1845 5.75 - -
1 1200 2000 8.00
6 1300 2115 B.25
17 1130 2230 11.00
19 1130 0030 13.00
Total (23 102.75
Cases) _
" Incubation period::
Range: 0.75 hours (sho:test)
To 13.00 hours (longest)
— ~Median: 3.5 hours
_ Maan: 4.5 hours (102 '75 = 23)
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T~ APPENDIX B. REFERENCES
s .
. B=-1 FOOD -
B=2 FOOD SERVICE EQUIPMENT
B-3 WARE WASEING MACHINES
B-4 MILK
B~5 ICE
B-6 FIELD SANITAEION
B=-7 CLUBS, MESSES, EXCHANGES, AND CGMHISSARIES
‘B-8 FOOD BORNE ILLNESSESS
B-9 PEST CONTROL '

The following is a-list of publications referenced and used in
the preparation of this chapter:

o B=1 FOOD__

a. NAVSUP PUB 7, Armed Forces Recipe Service |

b. NAVSUP PUB 421, Food Service Operations

c. NAVSUP PUB 486, Food Service Management

s d. Marine Corps Order P10110.14 series, Food Serv1ce and
N Subsistence Manual

“ .

" =l

22

Rations

e. NAVMED P-117, Manual of the Medical Department, chapter

f. U. 8. Navy Regulations 111, Quality and Quantity of

g. NAVSUPINST 4355.2 series, Inspedtibn of Subsistence

ee—_.8Bupplies and Services e

h. NAVSUPINST 4355.6 series, DoD Veterinary/Medical
Laboratory Food Safety and Quallty Assurance

i. NAVSUPINST 10110.8 series, DoD Hazardous Food and Non—'
prescription Recall System

j.'FDA Food Code

k. Title 21, Code of Federal Regulatlons (21 CFR), Food and

- Drugs

: 1. Title 7, Code of Federal Regulatlons (7 CFR),
i Agriculture o _
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e~ 'd. Dairy Plants Surveyed and Approved for USDA Grading
e Service, (Published Quarterly), USDA Agriculture Marketing
' Service (AMS), Dairy DlVlSlOn Dairy Grading Section, Washlngton,
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 Flfteenth Street NW,
Washington, DC 20005

B-5 ICE

a. Publlc Health SerV1ce Publlcatlon No. 1183, A Sanltary
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

N B~6 FIELD SANITATION

4

a. NAVMED P-010-9, Preventlve Medicine for Ground Forces

'b. FM 21-10/AFM 161-10, Joint Army and Air Force
Publlcatlon, Fleld Hygiene and Sanitation

c. MIL-HDBK-740, Mllltary Standardization Handbook
Dishwashing Operatlons

- B-7 CLUBS, MESSES, r.xcmszs _AND COMMISSARIES .~ — 0

a. BUPERSINST 1710. 13A, Operatlon 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 T

c. Marine:Corps Order P1700.27, Marine Corps Policy Manual

d. FDA Food Code

e. NAVRES PUB-145 Vol 1-4, Navy Exchange Manual

£. MILfSTD-SOB, Sanitary Standards for Commissaries
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APPENDIX C. MODEL FORMS

c~-1 IN'I’RODUCTION
C-2 FOOD ESTABLISHMENT INSPECTION REPORT
C-3 FOOD ESTABLISHMENT INSPECTION GUIDE
-4 MEDICAL SCREENING FORM _
C-5 REQUEST FORM FOR PERMIT TO OPERATE A
TEMPORARY FOOD ESTABLISHMENT
C-6 HAACP INSPECTION DATA FORM

C~1 INTRODUCTION

This section provides the forms necessary to carry out sanitation

—Ainspections,-medical--screening,—and temporary—food establishment —— - me e

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 ESTABLISHMENT INSPECTION 'REPORT

C-3 FOOD ESTABLISHMENT INSPECTION GUIDE

C~4 MEDICAL SCREENING FORM

C-5 REQUEST FORM FOR PERMIT TO OPERATE A

TEMPORARY FOOD ESTABLISHMENT

C-6 HAACP INSPECTION DATA FORM
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—~ FOOD ESTABLISHMENT INSPECTION REPORT

Ve
; (Continuation)
ESTABLISHMENT | DATE: TIME:
S ] . ' Code = E ' . Victation Description / Retnarks / Comrections
_ - Referance . ‘
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CHAPTER, 1,

FOOCD EQUIPMENT AND UTENSILS (Conﬂmled)

4-2.1 _ Eqmpmentanduﬁmsils
properly air dried, :
handled and stored after

: * being washed. -

4-7,5-54 Noumuﬂwnzedsnpphu
present or in use such
as dishcloths, dish mops,
soap, or steel wool. |

342,41 Refrigerated storage spaces

are properly constructed,
: installed, and cleaned.
342 Refrigerated storage spaces
' free of excess frostfice
accumulation.
342 ) Rgﬁ-:gmwdsmngespaccs
. maintained within
proper temperature range.
4-7 Food service equipment and
e - utensils properiy -

FOOD SAFETY

SEWAGE AND PLUMBING

546.1 Water source safe, hot and
cold under pressure.*

| 563,564 - Sewsgeand wastewnter

disposed properly; cross
connections, back
siphonage, backflow
‘prevented.*

571,572 - . Toilet, hand washing sinks,

and locker rooms
located and equipped
properly.*

- 564 : Adequate air gaps provided

an required equipment.
5-6.1 : " Plumbing installed and
: L3 - !
GARBAGE AND SOLID WASTE DISPOSAL

5-8.1 Containers coversd,

cleansed, and sanitized.
4-2.19.1 Manualwmwaslnng .
" accomplished in three
compartment sinks, equipped
with sanitizing capability.
42 Automatic ware washing
machines meet NSF standards
or cquivalent, properly . -
cleaned, maintained, and
operated with approved
agents.

FACILITY STRUCTURE AND HOUSEKEEPING

5-10.1 Toxic items property

~ stored.*
5-102 - Toxic items labeled and .
used properly.*
5.32 Rooms and eqmpmmt vented
‘as required.

-.———— adequate number, insectand - ...

rodent proof, emptied at
proper intervals, clean.
582 . Outside storage area clean,
I enclosure properly
constructed.

INSECT AND RODENT CONTROL

243,592  Presenceof

prohibited.®

592 Outer openings protected
from insects, rodent
proof.*

. 593 Pest control programs being

carried out by certified
pest control personnel.*

65 . Facility free of recognized
o - hyazards that are causing or
likely to cause death, or

554 Cleaning gear/supplies -
. properly stored.
52,55 Floors, walls, ceilings,
properly construicted,
’ cleaned, drained, covered,
5-3.1 Lighting provided as
required, ﬁxmres shielded

163

- serious harm to employees = -
and/or patrons.*

' MAINTENANCE OF SPACES AND/OR GROUNDS

2-35,5-5 ~~ Premises maintained free of
litter/unnecessary articles




CHAPTER. 1, FOOD SAFETY

. _ - Food Facility :

i . : Special Event Application

- To Obtain a Permit to Oporato-a Food Concession or,
Oparate a Temgorggx Food Establishment

Complete this application and submit to ‘the Preventlve Hed1c1ne Authority
at least 30 days prior to the start of the event.

1. Event:
‘2. Location:
3. Dates: (include set up)  event: . " set up

4. Name(s) of Sponsoring Organization and Telephone numbers.

5., POC Name: -Telephone #.

e B Ligt all foods- to be. served; .. include where food will be prepared, who-——
will prepare the items: ' :

Food . Prepared by/where _
temperature holding method/equipment

/’_\
7
_“’”) (potentially hazardous food must be kept'hot, 140ns or cold, below 410F.)
7. 1f 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 faCIlltlES, including 1ocatlon in relation to food service o
and preparation: ‘
Section Pelow to Pe cEiEIcEEE:EF the PMA
O Approved O Disapproved ‘Signature: o . Date: |,
‘Reason for Disapproval:
Special restrictions or requirements:
/‘\

-

165




CHAPTER 1, FOOD SAFETY

MANRAGEMENT/PERSONNEL OBSERVATIONS

OTHER FOOD OBSERVATIONS

EQUIPMENT, UTENSILS, AND LINEN OBSERVATIONS

WATER, PLUMBING,

AND WASTE OBSERVATIONS

PEYSICAL FACILITIES

POISONOUS OR TOXIC MATERIALS OBSERVATIONS

HACCP Inspection Data

. Page 2 of 2
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ATTACHMENT IV

CONTRACT DATA REQUIREMENTS
LIST (CDRL)




M00027-02-C-0001

ATTACHMENT IV

CONTRACT DATA RE;.QUIRELENTS LIST (CDRL) MATRIX

CDRL CDRL TITLE CONTRACT
j ER REFERENCE _

- Quahty Control Plan C1513 i

Production Guide (MCFMIS- }
_ generatedreport)

Pick List/(MCFMIS- ]

¥ Financial Status/Daily Cost §

3§ Analysis (MCFMIS-generated |
report)
Cochq/RXTX (MCFMIS-
_generated report) ___§
4 Inventory Transaction Review
8 and Ingredient Inventory |
History (MCFMIS-generated |

rcport) :

PrePrep (MCFMIS generated
report)

MenQual (MCFMIS-
generated report)

Unsatisfactory Material
Report
Brig Prisoner Apprenticeship

Department of

Navy Corrections

Brig Prisoner Work and Manual

Training Report ¢

TO BE SUBMIT'I'ED/COMPLETED

7_ draﬂ or outlme w1th tcchmcal proposal _
Within 24 hours of mishap occurring.

When collecting funds for the sale of meals |
_ (normally each meal serving period), ]

When subsisting personnel authorized to
subsistence at Government expenses (normally }
___each meal serving period). ]

Program generates prints the recipe conversion
for the desrrcd nurnber of Servings.

Five (5) working days following the end of cach

month

Within five (5) workmg days followmg (he last

day of the month.

Onc for each meal period served under thls
contract.

One for each meal period Scrved under thlS
contract

One for cach day of messhall opcratlon under

this contract.

Required each day subsistence items are required

] tobe ordered .

One for each day meals are prcpa.rcd and served

under this contract.

One for each meal period served under this
contract.

One for each meal pcnod servcd undcr thls
contract

Required when a substandard subsrstence
product is received at the messhall.
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CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:

Services Branch (LFS)
QUALITY CONTROL PLAN

3. SUBTITLE: 2 Navy Annex:
Washington, D.C.

QC Plan 203801775

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP
(Data Acquisition 250 CODE

Document No.) Paragraph C1.5.1.3 REQ

No

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:
Once during contract A draft or outline with the submission of the
proposal process, - Technical Proposal.

pdated as needed during
erm of contract.

11. AS OF DATE . 15. TOTAL
Each Locat

Base/Station

9 Copies Food Service
Officer

8 Copies

(1 each for each East]
Coast
Installation)

16. REMARKS: The Coniracter’s Quality Control Plan is to be used as the Contarctor’s "internal” 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 performed 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, 4 customer compiaint program and a monthly synopsis of customer complaints. The

synopsis letter is addressed in CDRL #6.




M00027-02-Cc-0001 ATTACHMENT IV

Page 2 of 17

CONTRACT DATA REQUIREMENTS LIST

GROUND MISHAP REPORT

3. SUBTITLE: NAVMC 10767 (Rev 5-82)

4. AUTHORITY
{Data Acquisition
Bocument No.)

5. CONTRACT REFERENCES:

Paragraph C1.13

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

One for each mishap. Within 24 hours of mishap eccurring,

11. AS OF DATE

6. TECHNICAL O¥FFICE:

Services Branch (LFS)

2 Navy Annex:
Washington, D.C.
203801775

7. DD 3. APP
CODE

9. DIST
STATEMENT
REQUIRED

14. DISTRIBUTION

Food Service Officer -
1 Copy

ADDRESSEE

Base/Station Safety
Officer

Contracting Officer

Base/Station Food
Service Officer

15. 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 resuiting in injury or occupational illness requiring
treatment greater than first aid or amishap resulting in over $500 property damage. The Contractor will complete the
Mishap and Injury Report (5100) NAVMC 10767 (Rev-582) and submit accordingly. The Government will provide

the blank forms. Completed forms will be submitted within 24 hours of mishap occurring,.
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6. TECHNICAL OFFICE:

Services Branch (LFS)
CASH MEAL PAYMENT SHEET

3. SUBTITLE: NAVMC Form 10298 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.) Paragraphs C5.18 REQ REQUIRED

10, FREQUENCY: 12. DATE OF FIRST SUBMISSION:

As required.
When collecting funds
for sale of meals
(normally each meal
serving period).

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION

Messhall File
As required.

15. 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 form is used as the basic record for coilecting and accounting for cash receied from the sale of meals. Itisa
controlled serialized form document that must be stored in a safe. Locked desk drawers is not acceptable for storage of
these forms. A blue or biack ball-point pen shall be used to record information on the form. Erasures will not be made
on the form. 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. MCO P10110.14 provides specific instructions for filling out form in paragraph 4205. One form|
may be used for all meals for one day. The completed forms 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
forms are also used for group (block) signatures.




M00027-02-C-0001

1. DATA ITEM
NUMBER

4, AUTHORITY
(Data Acquisition
Document No.}

10. FREQUENCY:

When subsisting
personnel authorized
to subsist at Govern-
ment expense
(normally each meal
serving period).

11. AS OF DATE

ATTACHMENT IV

ay

CONTRACT DATA REQUIREMENTS LIST

MEAL VERIFICATION RECORD

3. SUBTITLE: NAVMC Form 10789

5. CONTRACT REFERENCES:

Paragraphs C5.10.4

12. DATE OF FIRST SUBMISSION:

Page 4 of 17

6. TECHNICAL OFFICE:

Services Branch (LFS)

2 Navy Annex:
Washington, D.C.
203801775

9. DIST
STATEMENT
REQUIRED

14. DISTRIBUTION

ADDRESSEE

As required.

13. DATE OF SUBSEQUENT SUBMISSICN

As required.

Messhall File

15. TOTAL

1 Copy

16. REMARKS: The Meal Verification Record (NAVMC 10789) is used by the Cashier/Headeounters to properly document those
personnel admitted to the messhall thatare entitled to a meal at Government expense (military I.D. Card and Meal Card
MNAVMC Form 714)). Cashiers/Headcounters shall verify the military I.D. Card and Meal Card and shall enter the
patrons social security number and the patrons command/unit on the NAVMC Form 10789 prior to that person
proceeding to the messhall serving lines. A separate form must be used for each category of personnel subsisted (i.e.
Army, Navy, Air Force, etc.). MCO P10110.14 provides specific instructions, This form is also used for group (block)
signature purposes as well. The Government will provide blank forms.
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r

CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:
Services Branch (LFS)
RECIPE QUANTIFICATION

(Marine Corps Food Management Information System-related
function)

2 Navy Annex:

Washington, D.C.
3. SUBTITLE: RECQUA 20380--1775

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP
(Data Acquisition 250 CODE

Document No.} Paragraph C5.18 REQ

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

As required.

Messhall File
11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION

As required.
15. TOTAL

1 Copy

16, REMARKS: Recipe Quantification (REQUA) is & 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 quantitics 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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6. TECHNICAL OFFICE:;

Services Branch (LFS)
CUSTOMER COMPLAINT SYNOPSIS LETTER

3. SUBTITLE: 2 Navy Annex:

Washington, D.C.
20380--1775

7. DD 8. APP
CODE

4. AUTHORITY
(Data Acquisition
Document No.)

Paragraph C5.11

16. FREQUENCY: . DATE OF FIRST SUBMISSION:

When required.

Base/Station Food
Once a month. Service Officer

Contracting Officer

11. AS OF DATE . 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 inchudel
in the Contractors Quality Control Plan as addressed in CDRL #1.




M00027-02-C-0001 ATTACHMENT IV Page 7 of 17

6. TECHNICAL OFFICE:

Services Branch (LFS)
MONTHLY MINOR PROPERTY REPORT

3. SUBTITLE: N/A
2 Navy Annex:
Washington, D.C.
20380--1775

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP
(Data Acquisition 250 CODE
Document No.) Paragraph C3.4.2 and TE-5 REQ

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

Once each calendar

onth ithin five (5) working days following the last day of the

Base/Station Food
Service Officer

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL

Within five (5) working days following the last day of the I Copy

- 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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6. TECHNICAL OFFICE:

Services Branch (LFS)
PRODUCTION GUIDE

(Marine Corps Food Management Information System-related
function)

2 Navy Annex:
3. SUBTITLE: ProGuide Washington, D.C.

20380--1775

4. AUTHORITY . : 7. DD 8. APP 9. DIST
{Data Acquisition 250 CODE STATEMENT
Document No.) . REQ REQUIRED

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

equired for each meal First meal served under this contract,

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 term.

1 Copy

16. REMARKS: The Contractor is required to generate a PROGUIDE through the MCFMIS system for each meal served. This progra
provides a list of ail recipes and the various pertion 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 lefiover quantities on the PROGUIDE. These quantities will be entered into the REALCNT
program (post meal history) of MCFMIS, daily.
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s CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:

Services Branch {LFS)
PICKLIST LF
{Marine Corps Food Management Information System-related | 1& L Dept,
function) HQMC
2 Navy Annex
3. SUBTITLE: N/A Washington, D.C.
20380-1775

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP
(Data Acquisition CODE
Document No.) Paragraph C5.18 REQ
No

Required for each meal First meal period serviced at contract start.

14, DISTRIBUTION
ADDRESSEE

Messhall Files
prepared and served in

Marine Corps messhalls.

P 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL
Required for each meal period serviced during the entire
contract term.
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 PICKLIST's 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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I CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:
FINANCIAL STATUS/DAILY COST ANALYSIS Services Branch (LFS)
{Marine Corps Food Management Information System-related
function)
3. SUBTITLE: DCA 2 Navy Annex
Washington, D.C.
20380-1775
4. AUTHORITY 5, CONTRACT REFERENCES: 7. DD 8. APP
(Data Acquisition 230 CODE
Document No.) Paragraph C5.18 REQ
12. DATE OF FIRST SUBMISSION:
First day meals are served at contract start
operational day meals are
prepared and served.
11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION
Required for each day meals are served during the entire

ontract term.
2 Coples

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 messhall's headcount, credits, cost to feed per person, inventory percentage and
financial status. The information on the DCA is derived from MDFEDMAN, ISSUEMAN, FASTRCV, INVTRANS ang
FASTINV. This report should be run daily after each day's posting is completed and reviewed by the messhall manager.
This information shall be transmitted daily to the Base/Station Food Service Officer.
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6. TECHNICAL OFFICE:

Services Branch (LFS)
COMREQ/RXTX

(Marine Corps Food Management Information System-related
2 Navy Annex
Washington, D.C.
20380-1775

4. AUTHORITY . H 7. DD 8. APP 9. DIST :
(Data Acquisition 250 CODE STATEMENT
Document No.) Paragraph C5.18 REQ REQUIRED

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

Required for each day First day meals are prepared and served at contract start.

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION
Required for each day meals are served during the entire
jcontract term.
2 Copies

16. REMARKS: The Contractor is required to generate and transmit RXTX files for the purposes of ordering subsistence supplies
necessary to support the regional Master Menu. This program allows the mess hali to exchange selected data files with
the Food Service Office (FSO). The exchange takes place electronically 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 SNDDATAM program. The Base/Station
Food Setvice Officer will send ingredient, recipe and menu files 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.




M00027-02-C-0001 ATTACHMENT IV Page 12 of 17

e

CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:

Services Branch (LFS)
INVENTORY TRANSACTION REVIEW AND

INGREDIENT INVENTORY HISTORY (INGHSTRY)
(Marine Corps Food Management Information System-related
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 CCDE STATEMENT
Document No.) Paragraph C5.18 REQ REQUIRED

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

equired for each day First day meals are prepared and served at contract start.
Messhall Files

meals are prepared and

Base/Station
served, Subsistence Office

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. 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 cither 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
computer's inventory.
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.

CONTRACT DATA REQUIREMENTS LIST
6. TECHNICAL OFFICE:
Services Branch (LFS)
PREPREP LF
1& L Dept.
(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: . DD 8. APP 9. DIST
(Data Acquisition 250 CODE STATEMENT
Document No.) Paragraph C5.18 REQ REQUIRED
10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:
Required for each meal First meal prepared and served at contract start,
. Messhall Files
are prepared and served in
Marine Corps messhalls.
~ 11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL

Requited for each meal prepared and serviced during the
entire contract term.

1 Copy

16. REMARKS: The Contractor is required to generate a PREPREP report which provides a listing of required produce items needing td
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 om this report will also print on the MENQUA under a special
section titled: PREPREP.
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.

7
CONTRACT DATA REQUIREMENTS LIST
2. TITLE OF DATA ITEM: * 6. TECHNICAL OFFICE:
MENQUAL Services Branch (LFS)
(Marine Corps Food Management Information System-related
function)
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
10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: . 14. DISTRIBUTION
ADDRESSEE
Required for each meal First meal prepared and served at contract start.
. Messhall Files
are prepared and served in
Marine Corps messhalls.
P

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL
Required for each meal prepared and served during the
entire contract term.
1 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
headcount assigned in the COUNT program. Each recipe flagged with Automatic Quantification in RECMAN will pring
on the report. MENQUAL's should be run separately for the BAKERY for the whole day. MENQUAL's for ail other
production areas shall be run separately for cach meal.
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4. AUTHORITY
{Data Acquisition
Document No.)

10. FREQUENCY:

As required.

11. AS OF DATE

UNSATISFACTORY MATERIAL REPORT (UMR)

3. SUBTITLE: DD FORM (1608)

5. CONTRACT REFERENCES:

Paragraph C5.18

12. DATE OF FIRST SUBMISSION:

As required.

13. DATE OF SUBSEQUENT SUBMISSION
As required.

Page 15 of 17

6. TECHNICAL OFFICE:

Services Branch (LFS)

2 Navy Annex
Washington, D.C.
20380-1775

7. DD 8. APP 9. DIST
STATEMENT
REQUIRED

Base/Station Food
Service Office

15. TOTAL

2 Copies

16. REMARKS: The Unsatisfactory Material Report (UMR) (DD Form 1608) will be required on a case-by-case basis as directed by the;
Base/Station Food Service Officer to report unsatisfactory subsistence or materials, Specific instructions are contained
in MCQ P10110.14 and on the reserve side of the form. The Government will provide the blank forms.
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6. TECHNICAL OFFICE:

-

BRIG PRISONER AFPPRENTICESHIP FORM Services Branch (LFS)

(Brig Messhalls Only)

2 Navy Annex
Washington, D.C.
20380-1775

3, SUBTITLE: N/A

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP
250 CODE

{Data Acquisition
Document No.} REQ
Paragraph C5C.7.4

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION:

As required. Brig Officer

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL

As required.
1 Copy

16. REMARKS: This requirement oaly 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.
Department 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 cettification purposes. Average documentation titne by the Contractor is 10-15 minutes, daily to complete the

apprenticeship forms. The Government will provided the blank forms.
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BRIG PRISONER WORK AND TRAINING REPORT

3. SUBTITLE: NAVPERS 1640/10

4, AUTHORITY 5. CONTRACT REFERENCES:

(Data Acquisition
Document No.) Department of Navy Corrections
Manual (Attachment II), Chapter 4,

Paragraph 4203.3

12. DATE OF FIRST SUBMISSION:

As required.

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION
As required.
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CONTRACT DATA REQUIREMENTS LIST

6. TECHNICAL OFFICE:

Services Branch (LFS)

2 Navy Annex
Washington, D.C.
20380-1775

7. DD
250
REQ

§. APP
CODE

9. DIST
STATEMENT
REQUIRED

Brig Officer

15. TOTAL

1 Copy

16. REMARKS: This requirement only applies to Marine Corps Brig messhall only. As part of the prisoners Apprenticeship
Program participation the Contractor is required to evaluate the prisoners performance on the Work and Training Report
(NAVPERS 1640/10). This must be completed weekly to show levels of performance on a continuing basis.
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ATTACHMENT VI

I
-~ 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 (SCAWD) that is applicable to each location where the contract will be performed.
ATTACHMENT SCA- WAGE DETER. LOCATION
(AT) NO. NO.
1994-2103/Rev 24 MARINE BARRACKS
\% 3 dated 05/31/2001 sM&1
WASHINGTON, D, C.
HENDERSON HALL
ARLINGTON, VA
MC BASE (MCB)
QUANTICO, VA
VI-2 1994-2543 /Rev 27 MC SECURITY FORCE (MCSF) , BATTALION (BN}, NORFOLK,
dated 05/31/2001 VA
VI-3 1994-2473, Rev 22 MC RECRUIT DEPOT (MCRD) PARRIS ISLAND
dated 05/31/2001 BEAUFORT, SC
MC AIR STATION (MCAS), BEAUFORT
BEAUFORT, SC
/“\
VI-4 1994-2393, Rev 21 MC BASE (MCB)

dated 07/12/2001

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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P

7", AGE DETERMINATION NO: 94-2103 REV (24) AREA: DC,DISTRICT-WIDE

WAGE DETERMINATION NO: 94-2103 REV (24) AREA: 6C,DISTRICT—WIDE

REGISTER OF WAGE DETERMINATIONS UNDER | U.5. DEPARTMENT OF LABOR

***FQR OFFICIAL USE ONLY BY FEDERAL AGENCIES PARTICIPATING IN MOU WITH DOL***
| WASHINGTCON D.C. 20210

I
|
I
| Wage Determination No.: 1954-2103
William W. Gross Division of [ Revision No.: 24
Director Wage Determinations| Date Of Last Revision: 05/31/2001

[
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**

QCCUPATION TITLE MINIMUM WAGE RATE
Administrative Support and Clerical Occupations
Accounting Clerk I 10.16
Accounting Clerk II 11.88
Accounting Clerk IIT 14.04
s Sccounting Clerk IV 16.37
, =ourt Reporter 14.63
" Jispatcher, Motor Vehicle 14.63
Document Preparation Clerk 11.29
Duplicating Machine Operator 11.29
Film/Tape Librarian 14.65
General Clerk I 10.62
General Clerk II 12.47
General Clerk III 13.93
General Clerk IV 17.04
Housing Referral Assistant 17.82
Key Entry Operator I 10.40
Key Entry Operator II 11.62
Messenger (Courier) 9.30
Order Clerk I 13.40
Order Clerk II 14.81
Personnel Assistant (Employment) I 13.05
Personnel Assistant {Employment) II 14.24
Personnel Assistant (Employment) III 16.42
Personnel Assistant (Employment) IV ’ 19.60
Production Control Clerk 17.03
Rental Clerk 14.02
Scheduler, Maintenance 14.02
Secretary I 14.02
Secretary II 15.35
Secretary III 17.82
Secretary IV 19.57
—Secretary V 22.79
" ervice Order Dispatcher 12.76
tenographer I 14.68
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Stencgrapher II . ) 16.47
7 Supply Technician 19.57
-~ survey Worker (Interviewer} 14.63
Switchboard Operator-Receptionist 10.96
Test Examiner - 15.35
Test Proctor 15.35
Travel Clerk I 10.57
Travel Clerk II 11.35
Travel Clerk III 12.19
Word Processor I 10.96
Word Processor II 13.21
Word Processor III 15.47
Automatic Data Processing Occupations
Computer Data Librarian 11.34
Computer Operator I 12.18
Computer Operator II 14,35
Computer Operator IITI 17.03
Computer Operator IV 17.34
Computer Operator V 21.01
Computer Programmer I {1) 19.64
Computer Programmer II (1) 23.05
Computer Programmer III (1) 26.99
Computer Programmer IV (1) 27.62
Computer Systems Analyst I (1) 24.54
Computer Systems Analyst II (1) 27.62
Computer Systems Analyst III (1) 27.62
Peripheral Equipment Operator 13.21
Automotive Service Occupations
7 Mutomotive Body Repairer, Fiberglass 20.10
» automotive Glass Installer 17.03
Automotive Worker 17.03
Electrician, Automotive 18.05
Mobile Equipment Servicer 14.94
Motor Egquipment Metal Mechanic 19.03
Motor Egquipment Metal Worker - 17.03
Motor Vehicle Mechanic 18.11
Motor Vehicle Mechanic Helper 16.01
Motor Vehicle Upholstery Worker 17.03
Motor Vehicle Wrecker 17.03
Painter, Automotive 18.05
Radiator Repair Specialist 17.03
Tire Repairer 14.43
Transmission Repair Specialist 19.03
Food Preparation and Service Occupations
Baker 11.87
Cock I : 10.41
Cock II ) 11.87
Dishwasher ' 8.6C
Food Service Worker 9.01
Meat Cutter 15.30
Waiter/Waitress 8.17
Furniture Maintenance and Repair Occupations
Electrostatic Spray Painter 18.0C5
Furniture Handler 12.55
Furniture Refinisher 18.05
~—Furniture Refinisher Helper 13.85
‘urniture Repairer, Minor 16.01
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~pholsterer

-

»”

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 Operatoer
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 IIT

~—Nursing 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
Infermation 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

/HDry Cleaner

inisher, Flatwork, Machine
resser, Hand
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18.

9.

9.
12,
.79
.04
.01
i0.
71
11.
.82
.73
.82

1z

13.
11.
14,
15.
17,
11.
12.
12.
13.
.69
.65
10.
12,
.84
10.
20.
22.
22.
29.
29.
35.

11

18.
l6.
20.
25.
le6.
.27
24.
22.
15.
13.
15.
19.
.08
26.

20

~ =) 0 -]~

05

44
15
98

19

85

82
95
11
84
13
76
66
56
15

85
18

19
49
80
80
44
44
28

95
38
48
21
21

95
33
C3
93
64
56

50

.97
.97
.94
.97
.97
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Presser, Machine, Drycleaning 7.97
Pi ‘resser, Machine, Shirts 7.97
' Presser, Machine, Wearing Apparel, Laundry 7.97

Sewing Machine Operator 9.66

Taileor - 11.67

Washer, Machine 8.74

Machine Tool Cperation and Repair Occupations
Machine-Tool Operator (Toolroom) 18.05
Tool and Die Maker 21.95
Material Handling and Packing Occupations

Forklift Operator 14.58

Fuel Distribution System Operator 17.62

Material Coordinator 16.82

Material Expediter 16.82

Material Handling Laborer 10.45

Order Filler 13.21

Production Line Worker (Food Processing) 11.64

Shipping Packer 12.21

Shipping/Receiving Clerk 13.09

Stock Clerk (Shelf Stocker; Store Worker II) 12.32

Store Worker I 8.71

Tools and Parts Attendant 16.99

Warehouse Specialist 15.02

Mechanics and Maintenance and Repair Occupations

Aircraft Mechanic 19.95

Aircraft Mechanic Helper 14.51

Aircraft Quality Control Inspector 21.01

Bircraft Servicer 16.78

ircraft Worker 17.84

wppliance Mechanic 18.05

B8icycle Repairer 14.43

Cable Splicer 19.03

Carpenter, Maintenance 18.05

Carpet Layer 17.44

Electrician, Maintenance 21.14

Electronics Technician, Maintenance I 16.08

Electronics Technician, Maintenance II 20.88

Electronics Technician, Maintenance III 22.73

Fabric Worker 15.76

Fire Alarm System Mechanic ‘ 19.03

Fire Extinguisher Repairer 14.94

Fuel Distribution System Mechanic 19.03

General Maintenance Worker 16.46

Heating, Refrigeration and Air Conditioning Mechanic 19.03

HBeavy Equipment Mechanic 19.03

Heavy Equipment Operator 19.31

Instrument Mechanic . 1%.03

Laborer 10.13

Locksmith 18.05

Machinery Maintenance Mechanic 20.51

Machinist, Maintenance 21.52

Maintenance Trades Helper 13.85

Millwright 19.03

Qffice Appliance Repairer 18.05

Painter, Aircraft 20.76

/“ainter, Maintenance 18.05
ipefitter, Maintenance 18.39
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Plumber, Maintenance . ) 18.05
7 T7neudraulic Systems Mechanic 19.03
7 Rrigger 19.03
Scale Mechanic 17.03
Sheet~Metal Worker, Maintenance - 19.03
Small Engine Mechanic 20.05
Telecommunication Mechanic I 19.03
Telecommunication Mechanic II 20.05
Telephone Lineman 19.03
Welder, Combination, Maintenance 1%.03
Well Driller 19.03
Woodcraft Worker 19.GC3
Woodworker 15.32
Miscellanecus Occupations
Animal Caretaker 8.92
Carnival Equipment Operator 11.11
Carnival Equipment Repairer 11.97
Carnival Worker : 7.48
Cashier 7.75
Desk Clerk : 9.78
Embalmer 19.04
Lifeguard 9.23
Meortician 21.63
Park Attendant (Aide) : 11.59
Photofinishing Worker (Photo Lab Tech., Darkrocm Tech) 8.03
Recreaticn Specialist 15.94
Recycling Worker 12,78
Sales Clerk 9.13
7 School Crossing Guard (Crosswalk Attendant) 9.89
. Zport Official 10.22
Survey Party Chief (Chief of Party) 13.56
Surveying Aide B.43
Surveying Technician {Instr. Person/Surveyor Asst./Instr.) 12.89
Swimming Pool Operator 12.01
Vending Machine Attendant 9.79
Vending Machine Repalirer 12.04
Vending Machine Repairer Helper 9.79
Personal Needs Occupations
Child Care Attendant 10.34
Child Care Center Clerk 14.42
Chore Aid 7.93
Homemaker 14.95
Plant and System Operation Occupations
Boiler Tender 19.65
Sewage Plant Operator 18.05
Stationary Engineer 19.063
Ventilation Equipment Tender ) 13.85
Water Treatment Plant Operator ' 18.05
Protective Serwvice Occupations
Alarm Monitor 14.07
Corrections Officer 17.69
Court Security Officer 18.29
Detention Officer 18.29
Firefighter 18.84
Guard I 9.23
~~Guard II 12.16
‘olice Officer 20.49
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A#~evedoring/Longshoremen Occupaticns
3locker and Bracer
Hatch Tender
Line Handler
Stevedore I
Stevedore II
Technical Occupations
Air Traffic Contrcl Specialist, Center (2)
Air Traffic Control Specialist, Station {(2)
Air Traffic Control Specialist, Terminal (2)
Archeological Technician I
Archeological Technician II
Archeological Technician IIT
Cartographic Technician
Civil Engineering Technician
Computer Based Training (CBT) Specialist/ Instructor
Drafter I
Drafter II
Drafter III
Drafter IV
Engineering Technician I
Engineering Technician IT
Engineering Technician III
Engineering Technician IV
Engineering Technician V
Engineering Technician VI
Environmental Technician
~~Flight Simulator/Instructor (Pilot)
sraphic 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 (UX0) Safety Escort
Unexploded (UXC) Sweep Personnel
Unexploded Ordnance {UXQ) Technician I
Unexploded Ordnance (UXQ) Technician II
Unexploded Ordnance (UXQ) Technician III
Weather Observer, Combined Upper Air and Surface Programs
Heather Observer, Seniecr ({3)
Weather Observer, Upper BAir (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

e I R R T T T (A RN

(3)
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16.
14.
14.
15.
17.

27.
19.
20.
14.
15.
19.
22.
19.
21.
11.
14.
16.
20.
14.
16.
20.
23.
28.
34.
18.
.76

27

18.
21.
15.
21.
16.
21.
26.
31.
21.
22.
17.
17.
17.
21.
25.
15.
17.
15.

13.
.62
11.
10,
17.
11.
.97
.52

14
17

46
31
31
47
45

64
06
99
11
78
56
73
56
76
84
82
64
g1
4%
82
22
20
37
33
o1

56
30
13
91
71
31
07
54
06
g9
56
56
56
25
47
13
62
13

72

76
01
52
78

. OCCUPATIONS LISTED ABOVE RECEIVE THE FOLLOWING BENEFITS:
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HEALTH & WELFARE: 32.02 an heour or $80.80 a week or $350.13 a month.

7 “ATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3
2ks after 5 years, and 4 weeks after 15 years. Length of service includes the whole

-pan of continuous service with the present contractor or successor, wheraver employed,

and with the predecessor contractors in the perfeormance 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 contrazctor 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) APPLICAELE 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 cf duty, you will earn a night differential and receive an additional 10% of basic
pay for any hours worked between épm 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 ocutside 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
7ximity to ordinance, explosives, and incendiary materials. This includes work such as
‘eening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and
. .<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., BAll 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 preoximity to ordance, (or employees
possibly adjacent to} explosives and incendiary materials which inveolves potential injury
such as laceration of hands, face, or arms of the employee engaged in the operaticn,
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 adeguate
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 determinaticn
11 (in the absence of a bona fide collective bargaining agreement providing for a
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~~fferent amount, or the furnishing of contrary affirmative proof as to the actual cost),
s mburse all employees for such cleaning and maintenance at a rate of $3.35 per week {or
.67 cents per day). However, in those instances where the uniforms furnished are made of
"wash and wear" materials, may be routinely washed and dried with other personal garments,
and do not require any special treatment such as dry cleaning, daily washing, or
commercial laundering in order to meet the cleanliness or appearance standards set by the
terms of the Government contract, by the contractor, by law, or by the nature of the work,
there is no requirement that employees be reimbursed for uniform maintenance costs.
** NOTES APPLYING TO THIS WAGE DETERMINATICN *=*
Source of Occupational Title and Descriptions:
The duties of employees under job titles listed are those described in the "Service
Contract Act Directory of Occupations,™ Fourth Edition, January 1993, as amended by the
Third Supplement, dated March 1997, unless otherwise indicated. This publication may be
obtained from the Superintendent of Documents, at 202-783-3238, or by writing to the
Superintendent of Documents, U.S$. 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 reasconable relationship (i.e., appropriate
level of skill comparison} between such unlisted classifications and the classifications
listed in the wage determination. Such conformed classes of empleoyees shall be paid the
monetary wages and furnished the fringe benefits as are determined. Such conforming
F=ocess 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 descripticn(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 cfficer no later than 30
days after such unlisted class{es) of employees performs any contract work.
3) The contracting cfficer 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 Heour declisicn to the contractor.
6) The contractor informs the affected employees.
Information reguired by the Regulations must be submitted on SF 1444 or bond paper.
JBhen preparing a conformance request, the "Service Contract Act Directory of Occupations”
e Directory) should be used to compare job definifions 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 i1s included
7 an established wage determination. Conformances may not be used to artificially split,
abine, or subdivide classifications listed in the wage determination.
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/”"\GE DETERMINATION NO: 94-2543 REV (27) AREA: VA,NORFOLK
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WAGE DETERMINATION NO: 94-2543 REV (27) AREA: VA, NORFOLK

REGISTER OF WAGE DETERMINATIONS UNDER | © U.S. DEPARTMENT OF LABOR

***FOR OFFICIAL USE ONLY BY FEDERAL AGENCIES PARTICIPATING IN MOU WITH DOL***
! WASHINGTON D.C. 20210

i
i
|
| Wage Determination No.: 1994-2543
William W, Gross Division of i Revision No.: 27

Directoeor Wage Determinations| Date Of Last Revision: 05/31/2001
' [

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, Pogqueson, Portsmouth, Southampton, Suffolk, Surry, Virginia Beach,
Williamsburg, York

**Fringe Benefits Required Follow the Occupational Listing**

QCCUPATICON TITLE MINIMUM WAGE RATE
Administrative Support and Clerical Qccupations -
Accounting Clerk I 8.38
Accounting Clerk II 10.58
Accounting Clerk III 13.17
Accounting Clerk IV ' 14.28
—LCourt Reporter 12.87
Jispatcher, Motor Vehicle 12.63
Jocument Preparation Clerk 9.71
Duplicating Machine Operator 9.71
Film/Tape Librarian 9.60
General Clerk I 7.91
General Clerk IT 9.73
General Clerk III ' 12.10
General Clerk IV 13.53
Housing Referral Assistant 14.93
Key Entry Operator I 9.13
Key Entry COperator IT 11.49
Messenger (Courier) 7.89
Order Clerk I 10.12
Order Clerk -II 13.24
Personnel Assistant (Employment) I 10.43
Persconnel Assistant (Employment) II 12.06
Personnel Assistant {(Employment) IIT 12.74
Personnel Assistant (Employment) IV 14.59
Production Contreol Clerk - 16.40
Rental Clerk 10.32
Scheduler, Maintenance 11.24
Secretary I 11.24
Secretary II 13.08
Secretary III 14.93
Secretary IV 17.50
Secretary V 18.37
Service Order Dispatcher 11.04
Ftenographer I 10.45
‘tenographer II 11.74
Supply Technician 15.74
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~Survey Worker (Interviewer)
jwitchboard Cperator-Receptionist
Test Examiner
Test Proctor
Travel Clerk I
Travel Clerk II
Travel Clerk III
Word Processor I
Word Processor II
Word Preocessor 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 IIT {1}
Computer Programmer IV (1)
Computer Systems Analyst I (1)
Computer Systems Analyst II (1)
Computer Systems Analyst IIT (1)
Peripheral Equipment Operator
Automotive Service Occupations
Automotive Body Repairer, Fiberglass
~—Automotive Glass Installer
wtomotive Worker
Jlectrician, Automotive
Mobile Equipment Servicer
Motor Egquipment Metal Mechanic
Motor Equipment Metal Worker
Motor Vehicle Mechanic
Motor Vehicle Mechanic Helper
Motor Vehicle Upholstery Worker
Motor Vehicle Wrecker
Painter, Automctive
Radiator Repair Specialist
Tire Repairer
Transmission Repair Specialist
Focd Preparation and Service Occupations
Baker
Cook I
Cook II
Dishwasher
Food Service Worker
Meat Cutter
Waiter/Waitress
Furniture Maintenance and Repalr Occupations
Electrostatic Spray Painter
Furniture Handler
Furniture Refinisher
Furniture Refinisher Helper
Furniture Repairer, Minor
'‘phelsterer
eral Services and Support Cccupations
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11.18

B.3¢6
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
14.586
13.37
16.79

8.98
B.39
9.28
7.20
7.20
1.54
7.56

18.43
13.34
16.03
13.05
14.56
16.03



TR A S D I TP R el AT T

M00027-02-C-0001 ATTACHMENT VI-2

Cleaner, Vehicles 8.29
levator Operator T.20
Gardener ' 10.19
House Keeping Aid I 6.93
House Keeping Aid II * 8.88
Janitor 8.28
Laborer, Grounds Maintenance 8.65
Maid or Houseman 6.46
Pest Controller 8.74
Refuse Collector 8.28
Tractor Operator 9.71
Window Cleaner S.00
Health Occupations
Dental Assistant 11.11
Emergency Medical Technician (EMT)/Paramedic/Ambulance Driver 12.21
Licensed Practical Nurse I 10.24
Licensed Practical Nurse II 11.49
Licensed Practical Nurse III 12.85
Medical Assistant 9.79
Medical Laboratory Technician 11.39
Medical Record Clerk 10.90
Medical Record Technician 13.15
Nursing Assistant I 7.67
Nursing Assistant II 8.63
Nursing Assistant IIT 9.42
Nursing Assistant IV 10.56
Pharmacy Technician 11.84
/_Phlebotomist 11.49
‘egistered Nurse I 17.93
@gistered Nurse II 21.36
Registered Nurse II, Specialist 21.2%
Registered Nurse III 25.76
Registered Nurse III, Anesthetist 25.76
Registered Nurse IV 30.87
Information and Arts Occupations
Audiovisual Libkrarian 14.23
Exhibits Specialist I 15.55
Exhibits Specialist II 18.89
Exhibits Specialist III 20.98
Illustrator I 16.39
Illustrator II 19.91
Illustrator-III 22.11
Librarian ‘ i8.81
Library Technician 11.41
Photographer I 11.73
Photographer II 15.55
Photographer III - 18.89
Photographer IV 20.98
Photographer V 25.3%
Laundry, Dry Cleaning, Pressing and Related Cccupations :
Assembler 6.95
Counter Attendant 6.95
Dry Cleaner 7.44
Finisher, Flatwork, Machine 6.95
Presser, Hand 6.95
resser, Machine, Drycleaning 6.95
resser, Machine, Shirts 6.95
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~—~Presser, Machine, Wearing Apparel, Laundry

/7

jewing Machine Cperator
Tailor
Washer, Machine

Machine Tool Operation and Repair QOccupations

Machine-Tool Cperator (Tooclroom)}
Toel and Die Maker

Material Handling and Packing Cccupations

Forklift Cperator

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 1

Tools and Parts Attendant

Warehouse Specialist

Mechanics and Maintenance and Repair Occupations

Aircraft Mechanic

Aircraft Mechanic Helper

Aircraft Quality Control Inspectior
Aircraft Servicer

Alrcraft Worker

~—bppliance Mechanic

icycle Repairer
Zakle 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
Qffice Appliance Repairer
Painter, Aircraft
Painter, Maintenance
Pipefitter, Maintenance
>lumber, Maintenance
neudraulic Systems Mechanic
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6
7
9
5

12.
13.
.69
16.
.86
.94
10.
10,
10.
11.
.02
14.
14.

16

19.
15.
20.
16.
17.
le.
13.
l6.
16.
17.
16.
15.
15,
le6.
14.
16.
13.
16.
15.
le.
le.
16.
.79
10.
16.
16.
l6.
13.
20.
16.
17.
le6.
16.
16.
16.

16

.95
.97
. 68
.49

.66
.46

33
84

69

91
54
54
42

93
36

4€
13
32
87
74
03
37
79
03
61
79
14
48
59
56
79
84
79
31
79
79
73

02
03
75
79
05
58
03
49
03
79
03
79
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Rigger - ) 16.79
7 Scale Mechanic 15.31
sheet~Metal Worker, Maintenance l6.79
Small Engine Mechanic 15.31
Telecommunication Mechanic I . 16.79
Telecommunication Mechanic II 20.16
Telephone Lineman 16.79
Welder, Combination, Maintenance i6.79
Well Driller 16.7%9
Woodcraft Worker 16.7%9
Woodworker 13.84
Miscellanecus Occupations
Animal Caretaker 7.25
Carnival Equipment Operator 8.79
Carnival Equipment Repairer 9.22
Carnival Worker 6.26
Cashier 6.45
Desk Clerk 7.25
Enbalmer 17.63
Lifeguard 7.34
Mortician 17.63
Park Attendant {Aide) .21
Photofinishing Worker (Photo Lab Tech., Darkrcom Tech) 8.22
Recreation Specialist 13.50
Recycling Worker 10.14
Sales Clerk 7.34
School Crossing Guard (Crcsswalk Attendant) 8.28
Sport Official 6.38
7 Survey Party Chief (Chief of Party) 11.30
urveying Aide 7.05
surveying Technician (Instr. Perscn/Surveyor Asst./Instr.) 10.27
Swimming Pool Operator 10.33
Vending Machine Attendant 10.14
Vending Machine Repairer ) 11.88
Vending Machine Repairer Helper 10.14
Personal Needs Occupations
Child Care Attendant 6.63
Child Care Center Clerk 10.26
Chore Aid 6.4%6
Homemaker 10.45
Plant and System Operation Occupations
Boiler Tender 16.79
Sewage Plant Operator 17.81
Stationary Engineer 16.79
Ventilation Equipment Tender 13.05
Water Treatment Plant Operator 17.81
Protective Service Occupations _
Alarm Monitor 9.87
Corrections Cfficer 12.33
Court Security Officer 13.19
Detention Officer 13.19
Firefighter . 13.65
Guard I 7.67
Guard II 9.18
Police Qfficer 15.86
S+=evedoring/Longshoremen Occupations
iocker and Bracer 14.68
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,,\Hgtch Tender
:ine Handlex
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

TSl

Engineering
Engineering
Engineering
Engineering
Fngineering
Engineering

Technician
Technician
Technician
Technician
Technician
Technician

I
IT
IIT
v
A
VI

Environmental Technician

Flight Simulator/Instructor

Graphic Arti
Instructor

st

aboratory Technician
iathematical Technician

Paralegal/Legal Assistant I
Paralegal/Legal Assistant II

Paralegal/Legal Assistant

(Pilot)

ITI

Paralegal/Legal Assistant IV

Photooptics
Technical Wr

Technician
iter

Unexploded (UXO) Safety Escort
Unexploded (UXO) Sweep Personnel
Unexploded Ordnance (UX0O} Technician I

Unexploded Ordnance (UXO}
(UX0} Technician
Combined Upper Air
Senior
Upper Air
Transportation/ Mobile Equipment Operation Cccupations

Unexploded O
Weather Obse
Weather Obse
Weather Obse

Bus Driver

rdnance
rver,
rver,
rver,

Technician II

III

and Surface Programs (3)
(3)

(3)

Parking and Lot Attendant

Shuttle Bus
Taxi Driver
Truckdriver,
Truckdriver,
Truckdriver,
Truckdriver,

Driver

Heavy Truck
Light Truck
Medium Truck
Tractor-Trailer

ATTACHMENT VI-2

12

27.
18.
20.
.83
13.
16.
17.
18.
20.
10.
.73
.74
17.
14.
15.
18.
22,
26.
.63
16.
24,

11

11
14

32

18

18

20

14

14

— —
WWYYwWwonw-lw

.16
12.
14.
15.

76
G4
42

37
g8
78

30
43
17
89
97
42

91
16
15
67
61
41

43
14

.24
18.
12,
16.
12.
15.
.72
22.
18.
17.
17.
17.
17.
.76
24.

12
28
43
60
30

65
B9
88
16
16
16

88

.08
15.
.08

24

.75
.22
.33
.80
.31
.33
.75
.31

" LTH & WELFARE:

ATION:

ALL, OCCUPATIONS LISTED ABOVE RECEIVE THE FOLLOWING BENEFITS:
$2.02 an hcur or $80.80 a week or $350.13 a month.
2 weeks paid vacation after 1 year of service with a contractor or
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eks after 8 years, and 4 weeks after 15 years. Length of service includes the whole

in 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 yéar: New Year's Day, Martin Luther King
Jr.'s Birthday, Washington's Birthday, Memorial Day, Independence Day, Labor Day, Coclumbus

Day, Veterans' Day, Thanksgiving Day, and Christmas Day. (& 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
professicnal capacity as defined and delineated in 29 CFR 541. (See CFR 4.156)
2) APPLICABLE TO AIR TRAFFIC CONTRCOLLERS 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 cof 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 additicnal 10% of basgic
pay for any hours worked between 6pm and 6am. If youn 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. BAll dry-
.se activities involving propellants or explosives. Demilitarization, modification,
renovation, demolition, and maintenance operations on sensitive ordnance, explesives and
incendiary materials. All operations involving regrading and c¢leaning 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 emplcyee 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 invelving, unloading, storage, and
hauling of ordance, explesive, 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 crdance, 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
uniferms. In addition, where uniform cleaning and maintenance is made the responsibility
cf 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 o¢f contrary affirmative proof as to the actual cost),
mburse all emplcyees for such cleaning and maintenance at a rate of $3.35 per week (or
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5.67 cents per day). Howeve¥, in those instances where the uniforms furnished are made of
ash 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 crder tc 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 DETERMINATICN **

Source of Occupatioconal Title and Descriptions:

The duties of employees under job titles listed are those described in the "Service

Contract Act Directory c¢f Occupations, " Fourth Edition, January 1993, as amended by the

Third Supplement, dated March 1997, unless ctherwise indicated. This publication may be

obtained from the Superintendent of Documents, at 202-783-3238, or by writing toc 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 FCR AUTHORIZATION OF ADDITIONAL CLASSIFICATION AND WAGE RATE {Standard Form 1444

(SF 1444)} Conformance Process:

The ceontracting 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 sc 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 ceonforming
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 retrcactive to the commencement date of the contract. {See

Section 4.6 (C)(vi)} When multiple wage determinations are included in a contract, a
rarate SF 1444 should be prepared for each wage determination to which a class{es) is to

conformed.

w12 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 ceontractor prepares a written report listing in order

proposed classification title(s), a Federal grade equivalency {FGE) for each proposed

classification(s), job descriptiocn(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 [Civision,

Employment Standards Administration, U.S. Department of Labor, for review. (See section

4.6{b) (2) of Regulaticns 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”

(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 c¢lass is included
~ ™ an established wage determination. Conformances may not be used to artificially split,
bine, cor subdivide classifications listed in the wage determination.
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ZAGE DETERMINATION NO: 94-2473 REV (22) AREA: SC,CHARLESTON

WAGE DETERMINATION NO: 94-2473 REV (22) AREA: SC,CHARLESTON
REGISTER OF WAGE DETERMINATIONS UNDER | - U.S. DEPARTMENT OF LABOR
***FOR OFFICIAL USE ONLY BY FEDERAL
AGENCIES PARTICIPATING IN MOU WITH DOL***
| WASHINGTON D.C. 20210

William W. Gross Division of
Director Wage Determinations

Revision No.: 22

|

|

|

| Wage Determination No.: 1994-2473
{

! Date Of Last Revision: 05/31/2001
|

State: South Carclina

Area: South Carolina Counties of Beaufort, Berkeley, Charleston, Colleton, Dorchester,
Gecrgetown, Williamsburg

**Fringe Benefits Required Follow the Occupaticnal Listing**

OCCUPATION TITLE MINIMUM WAGE RATE
Administrative Support and Clerical Occupations
Accounting Clerk I 8.38
Accounting Clerk IT 9.52
Accounting Clerk IIIL 11.33
Accounting Clerk IV 12.70
Court Reporter 11.75
/,\Dispatcher, Motor Vehicle 14.17
Jocument Preparation Clerk 8.81
yuplicating Machine Operator 8.92
Film/Tape Librarian 10.01
General Clerk I 7.63
General Clerk II 8.57
General Clerk III 9,34
General Clerk IV 10.51
Housing Referral Assistant _ 15.96
Key Entry Operator I §.62
Key Entry Operator II 9.80
Messenger (Courier) 7.76
Order Clerk I 8.78
Order Clerk II 10.98
Personnel Assistant (Employment) I 8.03
Personnel Assistant (Employment) II 9.03
Personnel Assistant (Employment) III ' 11,33
Personnel Assistant {Employment) IV 12.74
Production Contrel Clerk 13.97
Rental Clerk - 10.02
Scheduler, Maintenance 11.34
Secretary I 11.34
Secretary II 12.74
Secretary 111 16.22
Secretary IV 16.55
Secretary V 18.19
Service Order Dispatcher 12.59
Stenographer I 11.15
7~ “Stenographer II 11.53
upply Technician 12.51
Survey Worker (Interviewer) 11.26
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Switchboard Operator-Receptionist §.81
"est Examiner 12.74
Test Proctor 12.74
Travel Clerk I 8.32
Travel Clerk II * 8.86
Travel Clerk III 9.48
Word Processor I 7.66
Word Processor II 9.56
Word Processor III 10.69
Automatic Data Processing Occupations
Computer Data Librarian 7.97
Computer Cperater I 8.03
Computer Operator II 16.19
Computer Operator III 13.22
Computer Operator IV 14.70
Computer Operator V 16.27
Computer Programmer I (1) 14.48
Computer Programmer II (1) 17.91
Computer Programmer III (1) 22.84
Computer Programmer IV (1) 24.96
Computer Systems Analyst I (1) 23.06
Computer Systems Analyst II (1) 27.62
Computer Systems Analyst III (1) 27.62
Peripheral Equipment Operator 9.72
Automotive Service Occupations
Automotive Body Repairer, Fiberglass 16.13
Automotive Glass Installer 14.51
Automotive Worker 14.51
lectrician, Automotive 15.24
iobile Equipment Servicer 13.07
Motor Egquipment Metal Mechanic 15.95
Motor Equipment Metal Worker 14,51
Motor Vehicle Mechanic 15.95
Motor Vehicle Mechanic Helper 12.37
Motor Vehicle Upholstery Worker 13.80
Motor Vehicle Wrecker 14.51
Painter, Automotive 15.24
Radiator Repair Specialist 14.51
Tire Repairer : 11.58
Transmission Repair Specialist 15.95
Food Preparation and Service Occupations
Baker - 8.33
Cook I 7.19
Cook IT 8.29
Dishwasher 6.34
Food Service Worker 7.14
Meat Cutter . 10.14
Waiter/Waitress . 6.11
Furniture Maintenance and Repair Occupations
Electrostatic Spray Painter 13.96
Furniture Handler 10.71
Furniture Refinisher 13.%6
Furniture Refinisher Helper - 11,33
Furniture Repairer, Minor 12.65
Upholsterer 12.96
" TMeral Services and Support Occupations
leaner, Vehicles 7.05
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Elevator Operator 6
sardener 9
House Keeping Aid I 6
House Keeping Aid II 7
Janitor - 7
Laborer, Grounds Maintenance 7
Maid or Houseman 6
Pest Contrecller 9
Refuse Collector 7
Tractor Operator 8
Window Cleaner 7
Health Occupations
Dental Assistant 11
Emergency Medical Technician (EMT)/Paramedic/Ambulance Driver 10
Licensed Practical Nurse I 11
Licensed Practical Nurse II 12
Licensed Practical Nurse III 14
Medical Assistant 9
Medical Laboratory Technician 12
Medical Record Clerk 10
Medical Record Technician 13
Nursing Assistant I 6
Nursing Assistant II 7
Nursing Assistant III 7
Nursing Assistant IV 8
Pharmacy Technician 12
Phlebotomist 11
Registered Nurse I 15
/ﬂ\legistered Nurse II 18
egistered Nurse II, Specialist 18
Registered Nurse III 22
Registered Nurse III, Anesthetist 22
Registered Nurse IV 27
Information and Arts Cccupations
Audicvisual Librarian 13.
Exhibits Specialist I 12.
Exhibits Specialist II ’ 16.
Exhibits Specialist III 19.
Tllustrator 1 12.
Illustrator II l6.
Illustrator TIIX 19.
Librarian 17.
Library Technician 11.
Photographer 1 11.
Photographer IT 1z2.
Photographer III le.
Photographer IV 19
Photegrapher V 23.
Laundry, Dry Cleaning, Pressing and Related Occupations
Assenbler 7
Counter Attendant 7
Dry Cleaner ki
Finisher, Flatwork, Machine 7
Presser, Hand 7
Presser, Machine, Drycleaning 7
“ “Dresser, Machine, Shirts 7
resser, Machine, Wearing Apparel, Laundry 7

.35
.51
.59
.94
.29
.94
.37
.44
.28
.96
.94

.17
.87
.39
.78
.29
.72
.86
29
.47
.92
.11
.77
.70
.11
.43
.48
.94
.94
.90
.90
.46

76
g8
36
50
88
36
50
19
26
52
88
36

.50

60

.10
.10
.46
.10
.10
.10
.10
.10
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-y

~—.Sewing Machine Operator
failoer
Washer, Machine

Machine Tool Operation and Repair Cccupations

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 (Fcod 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
Aircraft Mechanic
Aircraft Mechanic Helper
Aircraft Quality Control Inspector
Bircraft Servicer
Alrcraft Worker
Appliance Mechanic
~—Bicycle Repairer
' “able Splicer
larpenter, Maintenance
Carpet Layer
Electrician, Maintenance

Occupations

Electronics Technician, Maintenance I
Electronics Technician, Maintenance II
Electronics Technician, Maintenance III

Fabric Worker

Fire Alarm System Mechanic

Fire Extinguisher Repairer

Fuel Distributicon System Mechanic
General Maintenance Worker

Heating, Refrigeration and Air Conditioning Mechanic

Heavy Equipment Mechanic
Heavy Egquipment Operator
Instrument Mechanic

Laborer

Locksmith

Machinery Maintenance Mechanic
Machinist, Maintenance
Maintenance Trades Helper
Millwright

Office Appliance Repairer
Painter, Aircraft

Painter, Maintenance
Pipefitter, Maintenance
Plumber, Maintenance
?neudrauvlic Systems Mechanic
Jdgger
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(L]

le.
18.

11.
12,
12,
12.
.66
10.
.84
10.
11.
11.
.29
.78
.32

11

14.
11.
15.
12.
13.
14.
11.
.25
13.
13.
.81
14.
16.
.75
12.
14,
12,
14.
11.
14.
le6.
l6.
19.
.73
13.
18.
14.
11.
16.
.58
15.
13,
.62
13.
.62
14.

16

16

18

14

14

14

.96
.50
.44

05
17

32
64
73
73

97

78
78
67

62
33
28
65
30
58
58

96
30

14
10

65
62
00
62
44
62
g1
g1
34

96
72
62
33
81

24
96

96

62
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Scale Mechanic -
~—Sheet-Metal Worker, Maintenance
: mall Engine Mechanic

Telecommunication Mechanic I

Telecommunication Mechanic II

Telephone Lineman

Welder, Ccmbination, Maintenance

Well Driller

Woodcraft Worker

Woodworker
Miscellaneous Occupations

Animal Caretaker

Carnival Equipment Operator

Carnival Equipment Repairer

Carnival Worker

Cashier

Desk Clerk

Embalmer

Lifeguard

Mertician

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./Instr.)

swimming Pool Operator

Vending Machine Attendant

Vending Machine Repairer

Vending Machine Repairer Helper
Personal Needs Qccupations

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 Cfficer

Firefighter

Guard I

Guard IX

Police Officer
Stevedoring/Longshoremen Occupations
,—Blocker and Bracer

atch Tender
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13.
14,
13.
14.
15.
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10.
11.

12

11.
13.

30
62
30
62
28

.62
.62
14.
14.
12.

62
62
64

.90
.96
.51
.29
.29
.45
.84
.48
.84
.92
.50
.40
.82
.48
.52
.50
.46
.05
.69
.94
.26
.22
.76

.09
.60
.24
.51

.62
.82
.62
.48
.82

51
87

.33
11.
11.
.42
11.
14,

87
87

07
84

357
31
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Line Handler 13.31

r~—~Stevedore I 10.99
Stevedore II 12.13
-chnical Occupations
Air Traffic Control Specialist, Center (2) 27.00
Air Traffic Control Specialist, Station (2} 18.62
Air Traffic Contrecl Specialist, Terminal (2) 20.50
Archeological Technician I 15.35
Archeological Technician II 17.19
Archeclogical Technician III 21.28
Cartographic Technician 21.68
Civil Engineering Technician 18.50
Computer Based Training {(CBT) Specialist/ Instructor 19.50
Drafter I 13.63
Drafter II 16.43
Drafter III 17.10
Drafter IV 21.74
Engineering Technician I 12.03
Engineering Technician II 13.51
Engineering Technician III 16.84
Engineering Technician IV 21.601
Engineering Technician V 22.87
Engineering Technician VI 27.66
Environmental Technician 21.27
Flight Simulator/Instructor (Pilot) 27.11
Graphic Artist 19.13
Instructor 15.35
Laboratory Technician 16.51

~Mathematical Technician 18.50
‘aralegal/Legal Assistant I 13.55
’aralegal/Legal Assistant II 14.29
Paralegal/Legal Assistant III 17.46
Paralegal/Legal Assistant IV 21.14
Photooptics Technician 18.75
Technical Writer 21.30
Unexploded (UX0O) Safety Escort 17.16
Unexploded (UXQO) Sweep Personnel 17.16
Unexploded Ordnance (UX0) Technician I 17.16
Unexploded Ordnance {UX0) Technician II 20.7¢6
Unexploded Ordnance (UX0} Technician IIT 24.88
Weather Observer, Combined Upper Air and Surface Programs (3) 14.87
Weather Observer, Senior (3) 16.53
Weather Observer, Upper Air (3) 14.87

Transportation/ Mcbile Equipment Cperation Occupations
Bus Driver 11.80
Parking and Lot Attendant 7.98
Shuttle Bus Driver 11.11
Taxi Driver 10.49
Truckdriver, Heavy Truck 14.28
Truckdriver, Light Truck 11.18
Truckdriver, Medium Truck 11.80Q
Truckdriver, Tractor-Trailer 14.28

ALL QOCCUPATICNS LISTED ARQOVE RECEIVE THE FOLLOWING BENEFITS:

HEALTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month.

JMACATION: 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
7~ an of centinuous service with the present contractor or successor, wherever employed,

] with the predecessor contractors in the performance of similar work at the same
+=deral facility. {Reg. 29 CFR 4.173}
HOLIDAYS: A minimum cof 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 TC 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 te 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. occcasional 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,
. .Jovation, demolition, and maintenance operaticns on sensitive ordnance, explosives and
incendiary materials. All operationsg inveolving 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 adeguate
number of uniforms without cost or to reimburse employees for the actual cost of the
uniforms. In addition, where uniform cleaning and maintenance 1s 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
A~fferent 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
7 sh and wear" materials, may be routinely washed and dried with other personal garments,
- 1 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. 20462.
Copies of specific job descriptions may alsc 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 contracter 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 retrocactive to the commencement date of the contract. {See
Section 4.6 (C)(vi}} When multiple wage determinations are included in a contract, a
7 arate SF 1444 should be prepared for each wage determination to which a class(es) is to
conformed.
1ae 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 preoposed rate(s}.
2) After contract award, the contractor prepares a written report listing in corder
propcsed 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 cecntracting officer reviews the proposed action and promptly submits a report of
the actiocn, 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 sectiocn
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™
{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 classificaticns listed in the wage determination.
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/ﬂAGE DETERMINATION NO: 94-2393 REV (21) AREA: NC,FAYETTEVILLE

naGE DETERMINATION NO: 94-2393 REV (21) AREA: NC,FAYETTEVILLE
REGISTER OF WAGE DETERMINATIONS UNDER | - U.S5. DEPARTMENT OQF LABOR
*»**FOR OFFICIAL USE ONLY BY FEDERAL

AGENCIES PARTICIPATING IN MOU WITH DOL***

| WASEINGTON D.C. 20210

William W. Gross Division of
Director Wage Determinations

Revision No.: 21

|

I

|

| Wage Determination No.: 1964-2393
|

| Date Of Last Revision: 07/12/2001
[

States: North Carolina, South Carolina

Area: North Carclina Counties of Beaufort, Bladen, Brunswick, Carteret, Columbus, Craven,
Cumberland, Dare, Duplin, Greene, Harnett, Hoke, Hyde, Johnston, Jones, Lee, Lenoir,
Martin, Moore, New Hanover, Onslow, Pamliceo, Pender, Pitt, Richmond, Robeson, Sampson,
Scotland, Tyrrell, Washington, Wayne, Wilson

South Carolina Counties of Dillon, Horry, Marion, Marlboro

**Fringe Benefits Required Follow the Occupational Listing**

OCCUPATION TITLE MINIMUM WAGE RATE
Administrative Support and Clerical Occupations
Accounting Clerk I 8.04
Accounting Clerk IT 10.04
Accounting Clerk III 12.77
/ ccounting Clerk IV 14.27
vurt Reporter 10.40
Jispatcher, Motor Vehicle 11.96
Document Preparation Clerk 8.28
Duplicating Machine Operator 8.28
Film/Tape Librarian 8.99
General Clerk I 7.03
General Clerk II 7.92
General Clerk III 8.64
General Clerk IV 9.69
Housing Referral Assistant 15.48
Key Entry Operator I 8.07
Key Entry Operatcor II B.79
Messenger (Courier) 6.74
Order Clerk I 8.25
Order Clerk II 9.01
Personnel Assistant (Employment) I 8.00
Personnel Assistant (Employment} II 8.98
Personnel Assistant (Employment) III . 11.55
Personnel Assistant (Employment} IV 14.95
Production Control Clerk 13.60
Rental Clerk 8.09
Scheduler, Maintenance 9.30
Secretary I 9.30
Secretary II 11.96
Secretary III 15.48
Secretary IV 17.20
~—Secretary V 12.03
ervice Order Dispatcher 9.30
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Stenographer I . . 7.20
~Stenographer II B8.09
© supply Technician 16.74

Survey Worker (Interviewer) 10.40

Switchboard Operator-Receptionist - 8.26

Test Examiner 11.9¢6

Test Proctor 11.9¢

Travel Clerk I .54

8
Travel Clerk IT 9.12
Travel Clerk III 9.74
Word Processor I 8.28
Word Processor II 9.30
Word Processor III 11.96
Automatic Data Processing Cccupations
Computer Data Librarian 10.81
Computer Operator I 12.05
Computer Operator II 14.48
Computer Operator III 17.57
Computer Operator IV 18.13
Computer Operator V 20.08
Computer Programmer I (1) 13.14
Computer Programmer II (1} 16.19
Computer Programmer III (1) 19.34
Computer Programmer IV (1) . 22.03
Computer Systems Analyst I (1) 18.14
Computer Systems Analyst II (1} 21.71
Computer Systems Analyst IITI (1) 25.85
Peripheral Equipment Operator 11.19
7 Homotive Service Occupatiocns
utomotive Body Repairer, Fiberglass 17.32
Automotive Glass Installer 13.57
Automotive Worker 13.57
Electrician, Automotive 15.0¢6
Mobile Equipment Servicer 12.09
Motor Equipment Metal Mechanic 15.06
Motcr Egquipment Metal Worker 13.57
Motor Vehicle Mechanic 15.06
Motor Vehicle Mechanic Helper 11.33
Moctor Vehicle Upholstery Worker 13.57
Motor Vehicle Wrecker 13.57
Painter, Automotive 14.52
Radiator Repair Specialist 13.57
Tire Repailrer 11.68
Transmission Repair Specialist 15.06
Food Preparation and Service Occupations
Baker 13.08
Cook I . 11.58
Cook II 13.08
Dishwasher 8.48
Food Service Worker 8.48
Meat Cutter 13.08
Waiter/Waitress . 9.32
Furniture Maintenance and Repair Occupations
Electrostatic Spray Painter 16.24
Furniture Handler 10.92
~—Furniture Refinisher 16,24
urniture Refinisher Helper 12.70
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Furniture Repairer, Minor - . 14.45
7 pholsterer 16.24
ieral Services and Support Occupations

Cleaner, Vehicles 8.48
Elevator Operator - 8.48
Gardener 11.18
House Keeping Aid I 7.58
House Keeping Aid II 8.48
Janitor 8.48
Laborer, Grounds Maintenance 9.32
Maid or Houseman 7.58
Pest Controller 12.34
Refuse Collector B.48
Tractor Operateor 10.84
Window Cleaner 9.32
Health Occupations
Dental Assistant 10.44
Emergency Medical Technician {EMT}/Paramedic/Ambulance Driver 11.52
Licensed Practical Nurse I 9.56
Licensed Practical Nurse II 10.74
Licensed Practical Nurse I1I 12.01
Medical Assistant 10.13
Medical Laboratory Technician 10.74
Medical Record Clerk 9.34
Medical Record Technician 12.93
Nursing Assistant I 7.65
Nursing Assistant II 8.e0
Nursing Assistant IIT 9.38
7 Nursing Assistant IV 10.54
harmacy Technician 11.63
shlebotomist 10.74
Registered Nurse I 14.87
Registered Nurse II 18.18
Registered Nurse II, Specialist 18.18
Registered Nurse IIT 22.01
Registered Nurse III, Anesthetist 22.01
Registered Nurse IV 26.38
Information and Arts Occupations
ABudiovisual Librarian 14.96
Exhibits Specialist I 13.81
Exhibits Specialist II 16.72
Exhibits Specialist III 19.95
Illustrator I 13.81
Illustrator II 16.72
Iliustrator III 19.95
Librarian 18.56
Library Technician ) 11.63
Photographer I ' 13.30
Photographer II 13.81
Photographer III 16.72
Photographer IV 19.95
Photographer V 24.15
Laundry, Dry Cleaning, Pressing and Related Occupations
Assembler 6.36
Counter Attendant 6.36
~—Dry Cleaner 7.67
inisher, Flatwork, Machine 6.36
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Presser, Hand - 6.36
~“tresser, Machine, Drycleaning 6.36
’resser, Machine, Shirts 6.36
Presser, Machine, Wearing Apparel, Laundry 6.36
Sewing Machine Operater - g8.21
Tailor 8.77
Washer, Machine 6.83
Machine Tool Operation and Repair Occupatilons
Machine-Tool Operatcr (Toclroom) 17.34
Tool and Die Maker 192.02
Material Handling and Packing Occupations
Forklift Operator 10.04
Fuel Distribution System Operator 10.39
Material Coordinator 11.16
Material Expediter 11.1t¢
Material Handling Laborer + 7.60
QOrder Filler 9.06
Production Line Worker {Food Processing) 9.72
Shipping Packer 9.18
Shipping/Receiving Clerk 9.18
Stock Clerk (Shelf Stocker; Store Worker II} 12.14
Store Worker I 9.13
Tocls and Parts Attendant 10.82
Warehouse Specialist 10.82
Mechanics and Maintenance and Repair Occupations
Aircraft Mechanic 17.10
Aircraft Mechanic Helper 12.70
Aircraft Quality Control Inspector 18.00
7 ircraft Servicer 14.45
ircraft Worker 15.34
appliance Mechanic 16.24
Bicycle Repairer 13.11
Cable Splicer ) 17.10
Carpenter, Maintenance 16.24
Carpet Layer 15.34
Electrician, Maintenance 19.77
Electronics Techniecian, Maintenance I 17.80
Electronics Technician, Maintenance II 19.78
Electreonics Technician, Maintenance IIT 20.67
Fabric Worker 14.46
Fire Alarm System Mechanic 17.10
Fire Extinguisher Repairer 13.57
Fuel Distribution System Mechanic 17.10
General Maintenance Worker 15.34
Heating, Refrigeration and Air Conditicning Mechanic 17.10
Heavy Equipment Mechanic 17.10
Heavy Equipment Cperator . 13.93
Instrument Mechanic 17.10
Laborer 9.64
Locksmith 16.24
Machinery Maintenance Mechanic 16.61
Machinist, Maintenance 16.6%9
Maintenance Trades Helper 12.70
Milliwright 17.10
Office Appliance Repairer 16.24
»~—Painter, Aircraft 16.24
ainter, Maintenance 16.24
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Pipefitter, Maintenance - i 17.10
T mlumber, Maintenance 16.24
‘neudraulic Systems Mechanic 17.10
Rigger 17.10
Scale Mechanic - 15.34
Sheet-Metal Worker, Maintenance i7.10
Small Engine Mechanic 15.34
Telecommunication Mechanic I 17.10
Telecommunication Mechanic II 18.00
Telephone Lineman 17.10
Welder, Combination, Maintenance 17.10
Well Driller 17.10
Woodcraft Worker 17.10
Woodworker 13.57
Miscellaneous Qccupations
Animal Caretaker 10.07
Carnival Eguipment Operator 10.84
Carnival Equipment Repairer 11.58
Carnival Worker - 8.48
Cashier 7.30
Desk Clerk 8.94
Embalmer ‘ 15.81
Lifeguard 9.02
Mortician 15.81
Park Attendant {Aide) 11.32
Photofinishing Worker (Photo Lab Tech., Darkroom Tech) 8.01
Recreation Specialist 12.39
Recycling Worker 10.84
7 lales Clerk 8.58
chool Crossing Guard (Crosswalk Attendant) 8.48
sport Official 7.97
Survey Party Chief (Chief ¢f Party) 16.86
Surveying Aide 9.96
Surveying Technician (Instr. Person/Surveyor Asst./Instr.) 13.64
Swimming Pcol COperator 13.86
Vending Machine Attendant 11.49
Vending Machine Repairer 13.86
Vending Machine Repairer Helper 11.49
Personal Needs Occupations
Child Care Attendant 8.94
Child Care Center Clerk 11.5¢6
Chore Aid _ 8.55
Homemaker 13.98
Plant and System Operation Cccupations
Boiler Tender 16.42
Sewage Plant Operator 16.24
Stationary Engineer ) 17.10
Ventilation Equipment Tender 12.70
Water Treatment Plant Operator 16.24
Protective Service Occupations
Alarm Monitor 10.41
Corrections Officer 12.04
Court Security Officer 12.04
Detention Officer 12,04
Firefighter 12.04
s Guard I 7.03
uard IT 11.97
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Police Officer ~ ) 14.75
avedoring/Longshoremen Qccupations
- 3locker and Bracer 11.73
Hatch Tender 11,73
Line Handler - 11.73
Stevedore I 11.05
Stevedore I1I 12.43
Technical Occupations
BRir Traffic Control Specialist, Center (2) 27.00
Alr Traffic Control Specialist, Station (2) 18.62
Air Traffic Control Specialist, Terminal (2) 20.50
Archeological Technician I 12.31
Archeoclogical Technician II 13.84
Archeological Technician IIIX 1l6.72
Cartographic Technician 19.10
Civil Engineering Technician 16.72
Computer Based Training (CBT) Specialist/ Instructor 20.72
Drafter I 10.87
Drafter II ' 13.30
Drafter III 13.81
Drafter IV 16.72
Engineering Technician I 11.16
Engineering Technician II 13.66
Engineering Technician III ' 14.18
Engineering Technician IV 17.17
Engineering Technician V 21,47
Engineering Technician VI 25.87
Environmental Technician 16.14
/T "light Simulatoxr/Instructor {Pilot) 21,74
raphic Artist 18.14
Instructor 17.16
Laboratory Technician 13.97
Mathematical Technician 16.72
Paralegal/Legal Assistant I 11.61
Paralegal/Legal Assistant II 16.70
Paralegal/Legal Assistant III 20.42
Paralegal/Legal Assistant IV 25.84
Photooptics Technician 16.72
Technical Writer 19.76
Unexploded (UXO) Safety Escort 17.16
Unexploded (UX0O) Sweep Personnel 17.16
Unexploded Qrdnance (UXO) Technician I 17.16
Unexploded Ordnance (UX0) Technician II 20.76
Unexploded Ordnance (UXQ) Technician III 24.88
Weather Observer, Combined Upper Air and Surface Programs ({3) 14.17
Weather Ohserver, Senior (3) 15.79
Weather Observer, Upper Air ({3) 14.17

Transportation/ Mobile Equipment Cperation Occupétions

Bus Driver 8.90
Parking and Lot Attendant 6.11
Shuttle Bus Driver 8.35
Taxi Driver 7.80
Truckdriver, Heavy Truck 11.58
Truckdriver, Light Truck 8.35
Truckdriver, Medium Truck 8.90
~Truckdriver, Tractor-Trailer 11.58
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ALL OCCUPATIONS LISTED ABOVE“RECEIVE THE FOLLOWING BENEFITS:
“ALTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month.

CATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3
weeks after B 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.'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 ¢ff 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 FOLLCOWING 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. occasicnal 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
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

swreening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and

pyretechnic compositions such as lead azide, black powder and photoflash powder. All dry-
house activities involving propellants or explosives. Demilitarization, modification,
renovation, democlition, and maintenance operations on sensitive ordnance, explosives and
incendiary materials. All operations inveolving regrading and c¢leaning of artillery
ranges.

A 4 percent differential is applicable to employees empleyed 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 cperation,
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 o 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 teo reimburse employees for the actual cost of the

«iforms. In addition, where uniform cleaning and maintenance is made the responsibility
the employee, all contracters and subcontractors subject to this wage determination
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shall (in the absence of a bena fide collective bargaining agreement providing for a
7 fferent 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 persconal 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.

** NOQTES APPLYING TC 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 o¢f Documents, at 202-783-3238, or by writing to the
Superintendent of Documents, U.S. Government Printing Office, Washington, D.C. 20402.
Coplies of specific job descripticns may also be cobtained 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 classificaticons 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
g inge benefits shall be retrcactive to the commencement date of the contract. {See
«.cticon 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 centractor and the employees, to the Wage and Hour Divisicn,
Employment Standards Administration, U.S. Department of Labor, for review. (See section
4.6(b}(2) of Regulations 2% 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 cn SF 1444 or bond paper.
When preparing a conformance request, the "Service Contract Act Directory of Occupations”
A-he Directeory) should be used to compare jcb definitions to insure that duties requested
net performed by a classification already listed in the wage determination. Remember,
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iE\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 tc artificially split,
bine, or subdivide classifications listed in the wage determination.
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The table below reflects the Attachment Number of each

ATTACHMENT VII

ATTACHMENT VH

COLLECTIVE BARGAINING AGREEMENTS

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
(AT) NO.

COLLECTIVE BARGAINING
AGREEMENT

WAGE
DETERMINATION
NUMBER

LOCATIONS

VII-1

CBA BETWEEN AMERICAN

SERVICE CONTRACTRORS, L.P.
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

TBD

MC BASE (MCB)
QUANTICO, VA

VII-2

CEA BETWEEN MOORES CAFETERIA
SERVICES, INC.

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

TBD

MC BASE (MCB),
CAMP LEJEUNE, NC
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ATTACHMENT VII

In order to view the document(s) -cited above in electronic format
focllow the inastructions below tc 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
VII-CBA-EC-Links”. This will bring up the icons for each
CBA. Click the icon to view the CBA.

http://www.hgme.usmec.mil/LBWeb.nsf/MainB?OpenFrameset
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ATTACHMENT VII-1

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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COLLECTIVE BARGAINING AGREEMENT
| ' BETWEEN

.
!

. THE

(,&;J.. l@*‘—'P |
Tess ca Smita

UNITED INDUSTRIAL SERVICE, TRANSPORTATION, SO~ 849-0 "75
PROFESSIONAL AND GOVERNMENT WORKERS OF

THE SEAFARERS INTERNATIONAL UNION OF NORTH 5 201 et
| AMERICA- ATLANTIC, GULF, LAKES AND INLAND

WATERS DISTRICT, AFL-CIO CM 3?"-\38 MO
| A - N | 3674'(1

: l o | | |
AMERICAN SERVICE CONTRACTORS, L.P.

Eﬁuth'e Date: Ocﬁber i.!bﬂl.
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MEMORANDUM OF UNDERSTANDING -

. Whereas, the United Industrial Woﬂcas (“Union™) and American Service Contractors,
L.P, (ASC) have concluded collective bargaining negotiations for a collective bargaining
~ agreement to take effect on October 1, 2001,

Whereas, the economic terms negotiated to begin October 1, 2001 are contained in
Appendices A-H of the collective bargaining agreement,

Wheress, the parties mutually agree to disseminate the information contained in these
appendices as soon as possible to the Employees, ‘

Therefore, the Union and the Company do effirm by the signatures below that the
attached Appendices will be in effect on October 1, 2001.

For the Union o For the Company
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17836956382
Appendix A
Wage Sc?wdule
Classiﬁca;ion Per Hour Rate Per Hour Rate Per Hour Rate
' Effecti've 10/1/99 Effective 10/1/00 Effective 10/1/01
Mess Atteindant $8.73 $8.97 $9.19
" First Cool:: $10.67 $10.97 $11.24
Se@ud Cook $1247 $12.82 $13.14
(Chief Cook)
| Baker $12.47
| TruckDriver | 51078 |
Cashier | $8.73 $8.97 $9.19
Stdferoon:l Clerk | $9.52 $9.79 $10.03
Shift Leader $9.41 ;9.67 $10.19.

The sbove wage schedule Is for all ém;iloyees who have completed their probationary
period who are employed under this Collective Bargaining Agreement.
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-

: Appendix B
. Health a:_;d Welfafe
. Bffective: October 1, 2001

: HealthandWelfatecontribuﬁonishaﬂbep;idonallhoumwm’ad,allhompaidfor

vacation, Holidays snd sick Jeave but shall not exceed forty (40) hours in any cne (1)

" week, and 1he payments per hour shall be as follows:

The Company shall pay oﬂa-dollar-and-ﬁﬁy—ﬁve cents (Sl .55) per hours worked, all

* hours paid-for vacation, holidays and sick leave, but shall 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 fond would secure health benefits from a

health and-welfare plan. Alternatively, this Health and Welfare contribution shall be paid
by the Company to a health insurance carrier as mutually agreed to by the Union and the

. Comany

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 10/1/98, the Health and Welfare contribution shall be paid

directly to the employees.
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1 -~ AppendixC
Pension )
| Bffetive-  Ocober 1,2001

o Pension céntn'bmons shall be paid on all hours worked, all hours paid fu:n:r vacation,
" holidays and sick leave, not to exceed forty (40) hours per week, said payments being as
follows:

: -Tthompnny shall emuriﬁutetlnrty oents(s 30) perhomon all hours worked, all hours
1+ paid for vacation, holidays and sick leave, but shall not exceed forty (40) hours in any
one (1) week.

The partm agree that such contribuuons will be remitted in behalfof the Employees to
. the Seafarérs Money Purchase Pension Plan, & trust fund peasion plan that allows
Employees to individually contribute to their retirement. The parties. further agree that
subject to government and Iegal approval, the Company will deduct such contributions
from the employees’ pay and remit such to the Seafarers Money Purchase Pension Plan
as long as the period to elect such a deduction is limited to twice a year.

> e mremw s e——— v atne
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o .

P G Appendix D
! Vacations
. Effective: October 1, 2001

. After one (1) year of contimious serve, one (1) week of vacation.
i After two (Z)years of continuous service, two (2) weeks of vacation.
After four (4) years of continuous service, three (3) weeks of vacation.
1 After seven (7) years of continuous service; four (4) weeks of vacation.
. After ten (10) years of continuous service, five (5) weeks of vacation.
P Length of service includes the whole span 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 construed to include

. hours paid for holidays and sick leave. In the event the employee elects to not take
. - vacation time, vacation pay will not accrue to the following year’s vacation pay,

R L e W,
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|
.
. .
} Appendix E .
-1 | Holidays
| | Effective: " October 1,2001
| | -
New Year’s Day
Martin Luther King Jr.’s Birthday
) Presidents’ Day
; Good Friday
i | Memorial Day
Independence Day
. Labor Day
Columbus Day
Veterans’ Day
Thanksgiving Day
Christmas Day _
The Company may mbsututeforuyofthenamedho]idaysmoﬂmdayoffwhkpayin
! amrdm with a plan communicated to the Employees involved,

L T PPV A .

Erbmp e h e —————————— b
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Appendix F
Uniforms and Footiriear L
Effective: October 1, 2001

Uniforms

All émployees of the Company shall receive an allowance of fifteen cents (S.15) perhour
worked when required to launder and maintain Company-furnished uniforms. The term
“per hour wnrked" shal] apply to any hours worked in excess of eight (8) hours per day

but not to exceed forty (40) hours per week.

Footwear

All employees will be reqmred to wear Company-provided :hp-res:stant footwear at all
times that they are engaged in work for the Company. During the first ninety (90) days
of employment this footwear may consist of an overshoe to be wom over the Employee’s
own shoe.’ Thereafter, 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
propes upkeep and cleaning. If an Employee ceases to be employed before ths
t  completion of ninety (90) days or upon the issuance of permanent shoes, the overshoes
i shall be returned to the Company along with any uniforms that have been issued.

B Failure to Wur the appropriate footwear will be grounds for refusing to pemut an
Employee:to work.
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i

i Appendix H

! Bersavernent
Effective: - October 1, 2001

In instances of the death of a member of the Employee’s immediste family, the Company
-will grant a paid bereavement leave of up to three (3) days per death. An employee will

t be granted'up to maximum of nine (%) 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 following: mother, father, sister,
. brother, spouse, children, in-laws, grandparents, grandchildren, sunts, uncles, nieces,
* nephews and cousins.

An Employee taking leave under this Section shall provide appropriate evidence of death
upon request of the Company.

TOTAL P.14
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" PREAMBLE

"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 NORTH 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 and the Company to promote and
further the efficiency and economy of operations, to provide

~orderly collective bargaining relations, a method for the

prompt and equitable disposition of grievances, and a method
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 collec-
tively, for the advancement of the purposes of this Agreement.

ARTICLE I

UNION RE COGNITION

Section A. The parties to this Agreement acknowledge that
the prime contract with the U.S. Marine Corps will be held by
Fairfax Opportunities 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

Quantico ' ; 1
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Company employees
Section B. The Company hereby tecogmzes 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
employegs as are covered by this Agreement.

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 Contractmg Officer at the
Base. |

ARTICLE Il
| 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 Secretary/Treasurer, provided that the Company
received from such employees on whose account such deduc-
tions are to be made, a written authorization or assignment

2 - N | Quantico



A

- which shall be ifrévocable for period of one (I) year from the
‘date thereof, or until the termination of this Agreement,

whichever occurs first, and shall be automatically irrevocably
reniewed 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 (20th) day of each and every month by the
Company by check drawn to the order of the Natlonal

- Secretary/Treasurer of the Union,

Section B. If the provisions of Article I1, Section A, shall be

‘deemed to be of no force and effect, the following shall gov-

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
membershnp in the Union as a condition of employment dur-
ing the term thereof. '

2. The provisions of Article II, Section A shall be deemed to
be of no force and effect in any state whose law governs this
contract to the extent to which the making or enforcement of
such provisions is contrary to statues, constitutional amend-
ment or the law of such state; provided, however, that when-

ever any court of last resort having jurisdiction of such ques-

tions finds 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.

~ Quantico | _ 3




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 the Company and will show the
name, social security number, address, job ¢lassification 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 may 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 shall be the judge of
the selection of its employees. However, the Company shall
give full 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 i

- MANAGEMENT RIGHTS

Section A. Except as modified by this Agreement, all rlghts
powers and authority the Company had prior to the signing of

4 - | “Quantico



this Agreement are retained by the Company and remain

“exclusively and without lxmltatmn 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 shiftsto 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, lay off, 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 purpose of

circumventing the Collective Bargaining Agreement.

o ARTIGLEWV |

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

Quantico | .5
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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 shail have
equal application to employees irrespective of sex and in no

'way represents sexual discrimination. - -

ARTICLEV '
ACCESS TO UNIT
Duly authorlzed representatives of the Union shall be per-

. mitted to investigate the standing of all employees and inves-

tigate conditions to see that the Agreement is being enforced.

‘Visitation shall not interrupt the 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 Union representative shall

conduct themselves in such a manner s to carry out the intent
and spirit of this Artxcle

ARTICLE Vi

WORK SCHEDULE WORK WEEK
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 te do so within the require-

6 R | Quantico
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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 prowdmg 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 pald a minimum of two (2) hours at the

applicable rate.

Section E. If it becomes necessary to send employees home
early due to lack of work the Company shall first 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 afler) their posted schedule, the

Company shall first seek volunteers within the affected job -

' ,classxﬁcatlon, however, in the event that no one volunteers, the
least senior person in the affected job classification w:ll be
~ required to work.

Section G. All employees will provide the company witha

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

. Quantico - N 7
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employee’s lunch p&tdd 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 vii '

PROBATIONARY PERIOD

Section A. Newly hired employees shall be conmdered ona
trial basis for a period of one hundred twenty (120) 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 all 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-

¢y 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 termmated 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 etfectwe 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 will pay union dues as per Article II of this

~Collective Bargaining Agreement from the begtnmng of
B employment

8 - 'Quantico
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" ARTICLE IX

' SENIORI TY

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
transfer among buildings. - -
~ 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 times 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 defined 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 if he:

1. Fails to report to work on the day following expxratlon of
an authorized leave of absence, unless failure to report 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 accordmg 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-of the employee to keep the Company informed of his cur-
rent telephone number.
Section F, An employee who has occupted a posmon with

‘the Company covered by this Agreement and who accepts a

position with the Company in a classification not covered by
this Agreement, will continue to accrue seniority for nine (9)
months, after which period he shall 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 operdtion 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 embrace 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 d:scharge or suspension, the employ-

 ee, if he requests, 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 reprimands and discharge notices shall be in .
writing and shall be signed by the Manager issuing the disci-
pline or discharge and approved by the Project Manager or his

~ designated representative. Copies of the reprimand or dis-

charge notice shall be given to the employee reprimanded and
to the Shop Steward. Each repnmand shall be canceled after
six (6) months.

Section F. Three (3) reprimands may result in unmedlate |
dismissal. Serious misconduct, which includes, but is not lim-
ited to, theft, intoxication on the job, failure to perform work

~as directed, illegal use of drugs, falsification of time records,

and showing disrespect to Government or Company represen-
tatives, may result in immediate dismissal regardless of the
number of prior reprimands, 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. All grievances must be presented, filed and

o processed in accordance with the following exclusive proce-
' STEPI

" The employee who has a grlevance shall discuss it with the

Building Manager through his 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 knowi-
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 gnevance is presented.

If the grievance is not settled at Step I, it may be appealed

Quantico | ' - 11



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 I -
Step IT 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 disposed 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 Il

"~ Within five (5) business days after the appeal of the 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 ledging 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 first 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. If a 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 waive
- the time limits,

Section G. Stewards shall be afforded time off without loss
of pay to investigate, discuss and present a grievance. Such

 time shall be kept at 8 minimum.

Section 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
parties may mutually agree that further representatwes 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 of an 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 shell first to be selected by lot. The fifth remaining per-

- son shall thereupon be selected as the impartial arbitrator.

Section B. Within ten (10) days after 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. If the parties are unable fo 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 evidence and argument, both oral and

documentary. The impartial arbitrator will render his findings

" 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 {o 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 counsel or representative. If an employee wit-
ness is called by the Company, the Company will 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 Umon will re:mburse

such personnel for time lost.

ARTICLE Xill

MILITARY LEAVE

 Section A. Employees entering the military .or 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 returned to their former 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 @ 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 XIII 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 leave of absence 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 permission of the Company while on leave of
absence shall be subject to discharge.

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 specifically designated date for his return only

~ with the consent of the Company. |
- Section G. The Company will abide with the Famnly |
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 XIV.

ARTICLE XV

SHOP STE WARDS -

Section A. Shop Stewards shall 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 not 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 off
seven (7) calendar days notice of such layoff. If the Company
does not provide the full 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 of an act of God, or Iayoffs resulting from
a Government change in operations, whether temporary or

‘permanent, a strike affecting the Company’s business, nor to

an employee 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 will be hired until all qualified laid-off employees
have been recalled. o

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. Refusal to return to work from lay off will result |
‘in resignation of employment.

ARTICLE XVl

 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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emplbyees due to layoﬁ‘s or closing of a messhall the
Company shall keep employees on the same work shift. In the
event all employees cannot be employed on their same shift,
layoffs and shift changes shall be conducted in reverse senior-
ity. '

Section D. In the event the Company is forced to transfer
employegs 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 XVill
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 effective 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 of merit pay increases for increased responsibilities and
productivity, at the sole discretion of the Company on a case-
by-case basis. :
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OVERTIME

~ Section A, Overtime rates of one and one-half (1-1/2) 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

.dlrectlon 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 reqmre 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

- 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 “D” 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 accumulated 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 forfeit his right to vacation pay. The employee may
- take his vacation in more than one (1) 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 the Company in order to assure
the orderly operation of its business. Except in cases of emer-
gency, a vacation period once assigned will not 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 reqmred 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 penalizing employees for taking their atlo-
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 XXHi

HOLIDAYS

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 of hours worked by an employee
during the preceding normal work week bears to forty (40)
hours shall be applied to eight (8) hours to determine 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 & holiday will be paid at
the employee’s regular rate of pay in addition to the holiday
pay. If any of the holidays fall 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 hohdays shall occur
during the employees vacation, the employee will receive

holiday pay in accordance with other provnslons of this
Article XXII, . _

Séction 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 iliness or other good cause agreed upon
- by the Company. -

Section E. Employees will receive holiday pay equal to the
greater of (1) the amount 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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"+ "ARTICLEXXm

. 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 And maintain uniforms furnished by 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‘compensatéd for laun-
dering and maintaining Company furnished uniforms when
the Company elects to provide the laundry and maintenance

- service and employees, for any reason, fail to turn in soiled

uniforms to the Company as requested.

_ARTICLE XXIV_ .
SICK LEAVE

Section A. All employees of the Company shall be entitled
to paid sick leave as set forth in Appendix “G” attached here-

Section B. Sick leave benefits shall not accumﬁlate from
year to year. All unused sick leave shall be paid to all regular

- employees of the Company at the end of each corifract year.

Section C. Upon applying for paid sick leave benefits, an
employee may be required to furnish the Company with a
statement signed by a licénsed 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 fill 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

gt 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 employees in the Project Office.

'ARTICLE XXV

PENSION

Section A. The Company’s rate for contributiops to the
United Industrial Workers of North America Pension Plan
shall be as set forth in Appendix “C” attached hereto. Hours
worked for the purpose of this Section includes all hours paid

- for holidays, vacation, and sick leave,.but shall not exceed

forty (40) hours in any one 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 current
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 Company’s 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. |

Sectian D. By execution of this Collective 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 collection 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 employee’s service credit during the
period of delinquency and other available remedies imple-
mented by the Plan’s Trustees at their discretion.

}
)

ARTICLE XXVI

BEREAVEMEN T 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 2 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, grandehﬂdren, 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.

1

" ARTICLE XXVii

INDIVIDUAL CONTRACT
Section A. No employee shall be compelled or allowed to

enter info 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.

t

ARTICLE XXVIII

- NO STRIKE OR LOCKOUT
Seetion A. Durmg 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, perm:t or engage in any lockout of
its employees. ‘

Section C. The Company reserves the nght to dlseharge or
otherwise dlsclplme 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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'EMPLOYEE INJURY
Section A. Any employee who is injured at work will be

- required to report said injury to the appropriate Supervisoi- and

where appropriate, the employee will either receive first aid
treatment at the Company’s premises or be tagkento a hospltal

or physician’s office.

Section B. In the case of a building accident 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. |

Section. B. The Union and the 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 representatzves 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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- service after layoff or lcave of absence. -

orities which the United States Government may exercise. N
- Section B, The Union agrees that any actions taken by the

- Company pursuant to a requirement 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 XXXil
GENERAL PROVISIONS

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 between the
parties hereto and miust be in writing,

Section B. Record for Employees Leavmg 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 endmg 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

Section D, 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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'_witl; those prevailing for service of a’similar character in the
locality, then such wages and benefits shall be 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.

 Section E. Bargaining Unit Work. No manager or others not
included,in this bargaining unit shall perform the duties nor-
mally assigned to members in the unit except in emergencies,
absenteeism and for purposes of instruction.

ARTICLE xXxul

SEPARABILITY AND SAVINGS

In the event that any provision of this Agreement at any
time be declared invalid by any court of competent 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 provisions not
declared invalid shall remain in full force and effect.

ARTICLE XXXIV

TERMINATION AND RENEWAL

Section A. This Agreement shall be in full force and effect
until September 30, 2001 and shall continue in effect from

 year-to-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 of new

fringe benefit programs, the 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.

28 . Quantico
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IN WITNESS THEREOF, the parties hereto have executed
this Agreement this 10th day of QOctober, 1998 .

American Service United Industrial, Servics,
Contractors, L.P. - Transportation, Professional
and Government Workers of
North America of the

Seafarers International Union,
Atlantic, Gulf, Lakes and

' . | ' Inland Waters District,
R | AFL:GIO |
. 100 South 1st Strest 4201 Auth Way -

P.O. Box 207 Camp Springs, Maryland 20746
Smithville, Tennessee 37166 _
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~ P S .

Amendmentto the Collective Bargaining Agreem ment

Thefoﬂowmgtwo@)pagao@ﬁ:eonlychmgstodmcmﬂmﬂmbumg
agrmmbetweenASCmdthamW These changes &xe to Appendix A, dealing with base
wage rates aod to Appendix B —the Health snd Welfare benefit. Thsechangumi:w:ded
bytheparﬂﬁtobecameeﬁecmOctoberl 1999, througk September 30, 2000. ,

.. Forthe UIW - ' : 'For ASC

-_@.ﬂ_u%zm__ :

Bi)] Spencec
Printed Name _ Printed Natoe
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. " APPENDIXA

'WAGE SCHEDULE

Classification ~' Per Hour Rafe Per I-lour Rate
| ' - Effective 10/1/98 Effectlve 10/1/99

-, Mess Attendant._; o $848 - $873

First Cook : - .10.37 10.67
Second Cook 12412 1247
(Chief Cook) .. S
Baker . 1212 - 1247
‘Truck Driver 11.45 11.78
Cashier =~ 8.48 8.73
Storeroom Clerk 9.25 9,52
Shift Leader 9.14 941

| The above Wage Schedule is for all employees who have
" completed their probationary period who are employed under. .
this Collective Bargammg Agreement.
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| - 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 shall not exceed forty (40) hours in any one (1) week, and

the payments per hour shall be as follows:
The Company shall pay one dollar and forty cents ($1.40)
per hours worked, all hours paid for vacation, holidays and

~ sick leave, but shall 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. Altemnatively, this Health and Welfare contribu-

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 10/1/98, the ,_I_-Iea_lth and
Welfare contribution shall be paid directly to the employees.

" Quantico | . -8



| - PENSION
Effective: October 1, 1998 |

Pension contributions shall be paid on all hours worked, all
hours pald for vacation, holidays and sick leave, 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 any one (1)
week. These contributions shall be paid to the United
Industrial Workers — Defined Contribution Plan.
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~ APPENDIXD

. | _ VACATIONS
Effective: . October 1, 1998

After one (1) year of continuous semce, 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 contmuous service, four (4) weeks

-of vacation.

_After ten (10) years of continuous servnce, five (5) weeks of
vacation .

Length of service includes the whole span 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
event the employee elects to not take vacation time, vacation
pay will not accrue to the following year’s vacation pay. '
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- . " APPENDIXE

| | HOLIDAYS
Effective: October 1, 1998

New Year S D'ly
Martm Luther King, It's Blrthd'ly '
President’s Day |
Good Friday
Memorial Day
Independence Day
Labor Day |
Columbus Day
Veteran's Day
‘Thanksgiving Day
“Christmas Day
1 ' L,
' A contractor may substitute for any of the named hohdays'

“another day off with pay in accordance with a plan communi-
cated to the: employees involved. '
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| . UNIFORMS
Effective: October 1, 1998 |

All employees of the Company shall receive an allowance
~of fifteen cents ($0.15) per hour worked when required to
launder and maintain Company furnished uniforms, The term
“per hour worked” shall apply to any hours worked in excess
of eight (8) hours per day but not to exceed forty (40) hours
per week. o

 Quantico _ | 85



Effective: October 1, 1998

SR APPEND!XG |

- SICK LEAVE

After one (1) year of continuous service each employee

shall acctue sick leave at the rate of six (6) days 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
any one (1) week. Unused sick leave 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 member of the 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 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 obfain

a temporary replacement.
The term “immediate family” shall mean only the follow-

ing: mother, father, sister, brother, spouse, children in-laws,

- grandparents, grandchlldren, aunts, uncles, nieces and
* nephews.

An employee taking leave under this Section shall provide
appropriate evidence of death upon request of the Company.
. - ) . : . b

_Ouantlco | | | : - 37



38

Guantico



M00027~02-C-0001 ATTACHMENT VII

ATTACHMENT VII-2

COLLECTIVE BARGAINING AGREEMENT (CBA)

BETWEEN

MOORES CAFETERIA SERVICES, INC.
AND

INDUSTRIAL, TECHNICAL AND PROFESSIONAL EMPLOYEES UNION (ITPEU),
AFL-CIO

AT CAMP LEJEUNE, NC, CBA ADDENDUM DATED JULY 30, 2001;



TRACTS |1
ae;‘ PR ':.uh-td;on'ML ﬁasmﬂanageuent 210 491 0945

1910 461 2332

—l - . —]

ADDENDUM

WHEREAS, M.C.S. MANAGEMENT, INC. (hereinafier referred to as the
“Company”) and INDUSTRIAL, TECHNICAL AND PROFESSIONAL
EMPLOYEES UNION, AFL-CIO (bercimafier referred to as the *Union™) have
entered inta.a Collective Bargainiog Agreement effective Qetober 1, 2000 and:

WHEREAS, the Union has been duly designated by the Company's non-

snp&vuu'y food service employees et Camp Lefeune, Northk Carolina as their
Collective Bamlning Representstive and;

‘WHEREAS, the aforementioned Caollective Bargaining Ag:ument prwidu

for the Company and the Union to negotiate wages and fringe benefits setting forth
these econgmlic terms;

NOW THEREFORE, It is hercby agreed as follows:

WAGES |
‘ EFFECTIVE:
CURRENT: OCTOBER 1, 2001

COOK 1 51028 $10.50
COOK XX ' . , $35.75 $95.00
BAKER §952 5967
STOREKEEPER/SUBSISTANCE CLERK $875 £9.00
FOOD SANITATION SPECIALIST 57.50 5800
CASBIER/HEADCOUNT 5709 - $7.35
FOOD SANITATION SPEC.SUFERVISOR 5390 5925
FOOD SERVICE WORKER/SALAD PREP. S7.50 $1.75

CURRENT:
The Company shafl contribute to the ITPE Health and Weifare Fund the sum

" of One Dollar and Thirty Nine Cents (51.39) per hour for all honrs worked by each

and every employee covered by this Addendum. Suchcmihmomnottn exceed Forty
(40) hours per employec in any one weck.

In executing this Agrecment, the Company agrees to be beund by the terms

and conditions of the Agreement and Declaration of Trust establishing the ITPE

Health and Welfare Fund and the terms amd conditions of the Plan created
thereunder. Reccipt of both documents is bereby acknowledged. In eddition, the

Company agrees to be bound by any amendments to the aforessid Agreement and -

Declarstion of Trust and Plan, together with =il resolutions and other actions duly
adopted by the Board of Trustees of the [TPE Health and Welfare Fund.
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SECTION C.

It shall be a condition of qualifying for pud Sick Leave beneﬁh that an
employee call the Comapany within Two (2) hours prior ¢o their repulor scheduled
workperiod,dvmgofmmwukeSkauvc, in order that the Company
may obtain a temporary replacemsent.

SECTION D.

All unused Sick Leave benefits shall be paid i cash at the completion ofueh
employee’s anniversary date and shafl not require a Liceased Physician's statement.

PENSION

CURRENT AND EFFECTIVE OCTOBER 1, 2001:

The Company shall contribute to the ITPE Pension Fund tbzsumof’hnnty
cents (5.20) per hour for all hours worked by each and every employee covered by this
Addendumn whether or nat he iz a member in good standing of the Union. However
the tolal munber of hours per employes shall not exceed Forty (40) honrs m any one

* week.

In executing this Agreement, the Company agrees to be bound by the terms
and conditions of the Agreement and Declaration of Trust establishing the ITFE
Peasion Fund, and the terms and coaditions of the Plap created thexeunder, the

CommnymhbehmwwmmdunhhthMMnsw

‘other actions daly adopted by the Board of Trustees of the FTPE Pension Fuud.
VACATION

CURRENT AND EFFECTIVE OCTOBER 1, 2001:

After One (1) year of sexrvice, One (1) hours of Vacation credit for each Fifty -
Two (52) hours previously worked.

After Three (3) years of service, Twa (Z) hours of Vacation credit for each
_ Fifty (52) bours previously worked.

ARer Five (5) yean: of service, Three (3) hours of Vacation credit for each
Fifty (52) bours previously worked.

Length of service includes the whole span of continuons service with the
predecessor contractors in the performance of the same work at the same Federal
Facihty
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IN WITNESS WHEREOF,

b

‘the parties have cxccuted this Agreement this -

30 dayof _Tuly
—

PROFESSIONAL EMPLOYEES

E

TS

ITPEU REPRESENTATIVE

2001.

M.C.S. MANAGEMENT
INC.

DANIEL V. MOORE
PRESIDENT

MIKE MOCORE
CEO

r-6
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REGISTER OF WAGE DETERMINATIONS UNDER
THE SERVICE CONTRACT ACT |
By direction of the Secretary of Labor

L2 L2572

William W. Gross Division of
Director Wage Determinations

Page 1 of 1

U.S. DEPARTMENT OF LABOR
EMPLOYMENT STANDARDS ADMINISTRATION
WAGE AND HOUR DIVISION
WASHINGTON, D.C. 20210

Wage Determination No.: 1983-0648
RevisionNo.: §
Date of Last Revision: 07/18/2000

This wage determination applies at the address(es) below:
Camp LeJeune, Onslow County, NC

Employed on U.S. Marine Corps mess attendant and full food services at Base Food Serv:oe Mess Hall,

Collective Bargaining Agreement between Moore's Cafeteria Services, Inc. and District No. 5-ITPE,
NMU/MEBA (AFL-CIQO) effective October 1, 1984 through September 30, 1997 and amended on August 11,

1999,

In accordance with Sections 2(a) and 4(c) of the Service Contract Act, as amended, employees employed by
the contractor(s) in performing services covered by the Collective Bargaining Agreement(s) are to be paid
wage rates and fringe benefits set forth in the cumrent collective bargaining agreement and madified extension

agreement(s).
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| , ADDENDUM _
WHEREAS, M.C.S. MANAGEMENT, INC. (hereinafter referred to as .
the "Company) and INDUSTRIAL, TECHNICAL AND PROFESSIONAL

EMPLOYEES UNION AFL-CIO (hereinafter referred to as the "union")
have entered into & Naticnal Agreement effective October 1, 19973

WHEREAS, the Union has been duly designated by the Company's
_non-superv:l.sory employees at Camp Lejeune, North Carolina, as.
~their Collective Bargaining Representative, and-

WHEREAS , the aforementioned Naticnal Agreement provided for
the Company and the Unicn to negotiate wages and fringe benefits
for each facility covered thereby and to enter into an Addendunm
" setting forth these econcmic terms

| NOW THEREFORE, ‘:lt 1s hereby ag-reed as follows~ :

WAGES

o o e , ‘,EFFECTIVE- o

. o _ . CURRENT:  OCTOBER 1,1999:
COORI =~ = . R $9.98 $10.08
"COOK IT . . - - R, - $8.33 $ 6.53
- BAKER $9.52 $ 9.52
/,sTOREKEBPER/SUBSISTENCE CLERK $8.33 $ 8.53
70D SANITATION SPECIALIST _ $6.89 $ 7.14
.SHIER/EEADCOUNT - $6.89 $ 7.09
FOOD SANITATION SPEC. SUPERVISOR - $8.34 $ 8.54

$ 7-29 L4

FOOD SERVICE WORKER/SALAD PREP. $7.09
' ' " HEALTH AND WELFARE

The Company shall contribute to the ITPE Eealth and Welfare

Fund the sum of One Dollar (%$1.00) per hour for all hours werked
by each and every employee covered by this Addendum, Such = .
contributions not to exceed Forty:  (40) hours "per eamployee in ' - oo
any one week.. : ' : s . o o

- 'In executing  this Agreement, the Company agrees to be bound
- by the terms and conditions of the Agreement and Declaration
of Trust establishing the ITPE Health and Welfare Fund and the
. terms and conditions of the Plan created thereunder. -Receipt
of both documents is. hereby acknowledged., 1In addition, the .
Company agrees to be bound by any amendments to the aforesaid -
Agreement and Declaration of TPrust and Plan, together with all
resolution and other actions duly adopted by the Board of
. Trustees of the ITPE Health and Welfare Fund. . _

s
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mzcwm OCTOBER 1, 1999:

' The Company shall contribute’ to t.he ITPE Health and Welfare

fund the sum of One pollar 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 any one week.,

In executing this- Agreement ’ ‘the Company agrees to be bound
by the terms and conditions of the Agreement and Declaration
.of Trust establishing the ITPE 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

CURRENT AND ".-:FPEC'I'IVB OCIOBER 1, 1999 : ' :

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 (5) years of service, Three (3) hours of Vacation

credit for each Fifty Two (52) hours* previously worked.

Length of service includes the whole span of continuous service
_ w:l.th the present (successor) contractor, wherever employed,
and with the predecessor contractors in the performance of the
Bame work at the same !’ederal racil:l.ty. :
HOLIDAYS
CURRENT AND EFFECTIVE OCTOBER T, 1999:

1. NEW YEARS DAY - o 6. LABOR DAY . T

2. MARTIN LUTHER KING JR'S BIRTEDAY "~ ° 7. THANKSGIVING DAY " — i i
3. WASHINGTON'S BIRTHDAY . ‘8. CHRISTMAS DAY S
4. MEMORIAL DAY . S 9, EMPLOYEE'S BIRTHDAY

5. INDEPENDENCE DAY .+ 10, EMPLOYEE'S EIRE DATE

UNIFORM AND SAFE'I'Y EQUIPMENT _

CURREN‘I‘ AND EFFECTIVE OCTOBER 1, 1999
N’O‘l‘ APPI-ICABLE

o o — LBAVE '
CURRENT AND mc-nzvz'ocrosm 1,71999;

SECTION A: : ' :
Upon completion of employees probationary period, paid Sick
Leave benefits shall be accruable on the basis of Four (4) da-YS

\‘t




' SECTION B’ -

- Upon applying :Eor ‘paid Sick I.eave benefits, an employee may
be required, within. Fourteen (14) days following an illness
absence, to furnish the Company a oertificat:l.on from a Licensed

- Medical Physician,.

"SECTION C: ' ' -
" It shall be a condition “of qualifying for paid Sic]c Leave

benefits that an employee call the Company within Two (2) hours
prior to their regular scheduled work period, advising of their

- intention to take Sick Leave, in order that the Company may
" obtain a temporary replacement._ :

. SECTION D:

All unused Sick Leave henefits shall be paid in cash at the

-completion' of each employee 8 anniversary date and shall not
_ 'require a Licensed Physician 8 statement | ,

PENSION

ﬁcunaENT Ann-rrrncwzvr OCTOBER 1, 1999;" P o
The Company shall contribute to the ITPE Pension Fund the sum

of Twenty cents ($.20) per hour for all hours worked by each

and every employee covered by this Addendum whether or not he

is a member in good standing of the Union., However . the total

~ number of hours per employee shall not exoeed Forty (40) hours:
in any one week. . . :

In executing’ _this Ag'reement ¢ 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

. documents is hereby acknowledged. In addition, the Company agrees

to be bound by any amendments to the aforesaid resolutions and

.other actions duly adopted hy the Board of 'I.‘rustees of the I'I'PB,
‘ Pension Fund. :

BEREBVEHENT LEAVB

CURR‘ENTANDEFFECTIVEOCTOBR 1, 1999: ) :
Employees will "be allowed Three (3) day of paid Bereavement :

Leave computed on the basis of thelr 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 "immediate family as used herein :I.s defined as'
. consisting of the following members only: ,

' SPOUSE, CHTLDREN, . PARENTS, - MOTHER-IN-LAW, = FATHER-IN-LAW,
 SIBLINGS, GRANDPARENTS AND GRANDCHILDREN. . | -




. JURY DUTY
CURRENT AND EFFECTIVE OCTOBER 1, 1999:
- SECTION A: -
) The Company will con:pensate employees called for Jury Duty,
. the difference their Jury pay and their regular straight time
pay if such Jury service fall on ‘the employee's regularly
scheduled work day(s), up to a maximum of Five (5) days. The
- amount owed to an employee will be based on the employee's hours
worked dur.tng' the preceding week ,

SECTION B: o
Employees will be req-nired to produce the:l.r Jury pay receipt

o IRES S 2

' in order to receive compensation as set forth in Section A above. .
Upon return from Jury Duty, an employee will be reinstated to

’hls/her former or equivalent positicn of employment.
~ SECTION C: '

If an emplcyee is released frcm 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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F T T

duty of the Fnrtics to ccoperate fully with: each other, both in- ‘
.dividuglly and :ulluctivaly, Fer the advancemant af the purpuses oF;

‘this Agrsement.\_’ . _m.'lh: S ,._ . .._. L
“Tha tarm-"emplcyees cavarcd hareunder" ea stated abave,_ﬁhall anly'l

'Sarvica Caﬂtrue* Act.-: o . —— . -

-T.Campany'and the Unicn._

Lty

. -THIS AGREEMENT is .entersd into by snd between MOORE'S CAFETERIA ..

SEAVICES, INC., hereinsfter referred to &z the "COMPANY", =nd

' the INDUSTAIAL, TECHNICAL AND PROFESSIONAL EMPLOYEES OF -OISTRICT -

NO. 1 - MEBA/NMU, AFL-CIJ, hereinafter referred to s the "UNION", -

‘s -representative of sll it non-supervisory emplayaes, in the

"mutual intstesty af the employees snd the Compsny to promote =nd
further--the eFFlciency and eccnamy of. apnrationa, to provide orderly -

-collective bargeining reletiens, & method for the prompt and equitable .
dispositien of grievences, and ® msthed for the establishment ef - I

fFair wages, hours and working coriditione for the employees covered
hereunder. In making this Agreement, it ie recognized to be the .-

apply tc those emplayaes umplnyud by the CQmpany caverad under the

‘.

This Agreement euper:edet sny and all pricr Agreaments batwean the

e e e Ty e




' -':'TheCoumanyhaebyrwomestheUmonasﬂwsoIebargamngagentforanofm
«:v+ - employees identified in. the addendum. Supervisory employess, as defined by the
Naﬁomlubakelaﬁommmdmwemphyeamexdudedﬁom&u-:* -

Whemverthewords anp!oyee or. employm areusedmthstgreement, theY',
'__dngmteoﬂymchmployeuummuedbyﬂﬂsment ‘Whenever in this .~ . -

- Agreement employees orjobsa:ezeferredtoinmemlegmda nwmbemogmmd- R
o -,'_as:efuﬂngtobothmleandfmalemploym G T e

_andaswodwmswmmmepammshﬂlnotusemylﬁmgor'
. -~ subcontracting device to evade the terms of this Agreement. The Company shail give a. _
"copyofthuAgrmentandmyAddmdmhem&b&eConﬁwﬁngOﬁceratm_;_ L

) _'fr",;‘-'_-.-mwhereﬂnsAgrmmtisappﬂable. L e

B Ibshaﬂbeaconmmn ofconnnne& employmmttha::nemploym oftheCompany
 covered: by this Agresment who, are. members of. the Union. in good: standing on the . -
o eﬁ'ectvedateofﬂnsAgreemﬁshaﬂmmainmgmdstandmgandﬁmsewhomnotf o

membmmmeeﬁecnvedateofﬂmAgrwmgshan,moraﬁeﬂhemah(BOth), .

day following the effective date of this Agreement or the execution date, whichever

comes later, becorte and remain members in good standing of the Ugion. Rshaflbea .

wn&umofmnﬁnuedanploymttbatanemplomofﬂ:eCompanycovemdbymxs-A '
Agresment arid hired on or afier jts-effective date or execution date, whichever comes . . .

Inter, shall on Gr after the, thirtieth (30th). day following the: begirning of such -, -

"e:nplomentbemmeandremmnmembersingoods:ancﬁngofﬂleUmon. e s L

. LI . T . et . O P M - . . . . T . y . T o
.o . . N v, -, Sl e LR . M . - 3 . .. Lr, ) . ) .. P . .
. . PR R M . . . . R . P et T Tee, R .
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Thepromons ofAmcleII SecuonA, shallbedeemed tobeofnoforce and eﬁ'ectm'_'-

’ ‘ anystztewhose]awgomsﬂmeonmmthemmwmchthemakmgor_-. '

. mfommtofmchpmmomumnmmmm,mmnonﬂmmtorﬂ:e_, .

- law of such state; provided, however, that whenever any such court of last resort
having jurisdiction of such questions finds the state law to be invalid or inapplicable, .

the provisions of Section A above shall immediately thereupon be deemed to cover this - -

| '.':,f"“mm@.emrwdimﬂyaff@adwmmmfmq.

Ifthcpmmons ofAruc.leII SecuonA:haﬂbedeemedtobeofno Torcs mdeﬁ'ect,' R

BnploymwhommembmoftbeUmonontﬁedamafmﬁonofﬁmAgmemmﬂ .'

- and employess who join the Union subsequent to the execution hereof, shall maintain' . - -'_. L
thurmembe.::hipin mvmmaammofwnﬁnuedmpbymmt&mgtﬁemf, N

TheCompanywiﬂdeduaﬁommewagsofmyemphyeembythBAgmammf SRR

" said  employee's dues, as @ member of the Union, upon receiving the employes's: . . -

‘. voluntary and individual .wrilten authorization for the Company to make such : . .. - = ::
“ deductions, agnedbytheemployee. Sud:mﬂxonnﬁonfumshaﬂbepmv:dedbyﬁ:e‘_;:.'_j
- Union. 'The Company will pay over to the proper officer of the Unioa the:wages - = -

withheld for such initiation fess and dues. ‘The remittance shall be accompanied by 2~ .
© - list showingindividual names, social security numbers, and amounts deducted. The ~ .. .. .
total remittances are to be made not later than fifteen (15) days after deduction. 'I'he "

- Union shall advise the Company of the.amouat of dués-and the mamner in which the .-

i.mproperthhholdmg shallbexepmtedandpa:dbthetfmnm@tbly

3 - A ey o AL -

: ~ game “‘shall - be: deducted. --The -amount so withheld, less any ‘amounts due to any-r-;-_._l_e

Paymeutforemploym umonmembmh:pduashaﬂnotbereqmredasacondinon of-‘.--." -
. employment ‘during leaves of absence without pay. in of thirty (30) days or - .. :
dtmngpenodsofpermanmtmfawadmﬁmﬁonnotmedbymmment e T
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Inthe eventofmﬁmaonofemploymmt, the:eshaﬂbe.noobhgauonuponﬂ‘le'.:f"f' |

Company o collect dues until il otha' deductzons have been made.
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" ‘The Union agress w mdemmfy and sive. the Company hzrmms agamt any clzum ,.
. suits, judgments orﬁabiﬁnesofmymwha:swvermng out of the Compmys )
.'.:comphamewxmthepmvmonsoftbuUmmSecuntymdMembersmpAmde.

which the fist is prepared. This section is intended by the Parties only to facilitate

union membership dues dednctions and other union representation matters, and shall :
'-notbedeemedwﬁmn,hmyway,me&mpanysnghnwmmandmmme-,;‘_-_,_'

' 'IheCompanysntlnotIﬁtheUmouodeJobopem.ngswitbmthebargmmngunit;_fr

" covered by this Agreement; The Union may refer applicants for such openings. . In

.-__:-'_mwvmwmgandhmngforsmh,}obopemngs,theCompanywillnotdiscnmmw,-

. .against any applicant referred by the Union. Nothing in this contract, however, shall be-. < =~
" _construed to create an exclusive hiring hall arrangement, and .the Company shall atall =~ - -
- times. be free to advertise and list said job openings from any sources available to the: - .

" Company, including, but not Emited to, employeesemployedbyﬁieCompanyatother L
.'locanonsoftheCompanyo:m&andummtmeredbyﬂnsAgreement C

. The Company shall be the solcmdge ofﬂm qtmhﬁcanons ofits emp!oym, but’ shall )
' give full consideration, without prejudice, to the members of the Union, provided they -

" "havemenecessaryqnﬂxﬁauom TheCompany’sdednonstohueappﬁmntsandnot
_ :tohxreapphmntsshaﬂnotbesubjectmﬂiegrlemceorarbmauonprmdmoftms.
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o Im accordancethhtheutabhshedpoﬂcyoftheCompany andtbeUmon, the
. provisions of the Agreement will apply equally o all employees hereunder regardless

. of 'sex, color, religion, age, race, creed or national origin. The Company and the
 Union also recognize the desirability of implementing the national policy of providing

"I'heCompanywﬂlmabeavaﬂabletotheUmonaﬁstofnewly!nmdmdtezmmabd -
_employess covered by this Agreement. Such list will bé prepared monthly and will

. show the name, Social Security mumber and address, job classification and hire or
'termmauondateofmchemployeawhomhuedormrmmateddunngﬂ:emonthfor‘
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"Duly anthonmd reprwmtatwu of tbeUmon shall bepermmed to nrmtzgate the SRR

' mﬁngﬁmmbymmdmmmﬁmmmmwewtisbang

. eaforced, provided that no interview 'shall be held during the rush hours, or. - ..
unmsonablyinﬁmupttheduﬁsofanyunpbyee. ‘The.Company shall be notified by - RO

e mvmmmmmmmmmcpmmm 'I'he. \

" " represéntative of the Union. shall contact the highest ranking Company. reprasentative -

$ then present at the facility and inform him-of the circumstances. The employer and the - -
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- -Atanyﬁmedmngﬂ:eprobauona:ypenod, anemployeemybedischargedforany

';-_fhaveothe:recommthegnevamepm@dme.

It:sag'reedﬂxatthe'CompmyandtheUmonwﬂlmetforthepurposeofatabhshmga

'_“;Unionreprumiauvuahzﬂ,mdmtmmselmhmchameraswmmﬂm '
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. reason, any such employeesoﬁscha:gedshaﬁnothavethenghtto ﬁIeagnevance or
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senfority list for all employess empioyed In the unit at the time.of the signing: of the
Agreement.  Said seniority list will be based upon official records of the Union, of the. -
Company,nspredm,ands:ateandfedemlagmw. 'Not later thar fifteen (15)

, da.ya pnortothe a:pnanou of the Companysconuacteovermg the base, the Company
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together with their dates of hire and the dates their last vacation was paid by the
Company. The following Sections in this Article shall become applicable and shall be .-
in full force and effect upon the establishment of the seniority Hist. In estzblishing the -
. initial seniority Iist for employees at the time of the signing of this Agresment,
. employees transferred to the Base covered by this Agresinent shall receive seniority in
' accordance with their tenure of service with the Company or its franchise as the case ..
may be, regardless of where such service was preformed. Other employees transferred.
' to the Base covered by this Agreement by the Company to fill vacancies shail likewise . -
mvesemontymmdancemththd:@mmﬂﬂhe&mpanyorm&ancme,as
.- . the case may be, regardless of where such service was performed. Semqntyshall for -
' aﬂpmposuofﬂnsAmdf,beonthebasxsofjobdmﬁcaﬁon S

.."' “ "w -.-:"_' - L -:.._‘_'_.._'.-.:.. "-.'.' .

m&emmme@mpmyﬁndsnmymhyoﬁemphwammm, T

"other than disciplinary, such layoffs. shall be .on the basis of seniority, Le.,.the__.
" employee on duty in the establishmieat where the layoff occurs baving :the. shorter = -

peziod of continuous -secvice: shall be laid. off before any. other employee having'a.

' " longer period of continuous service. The Company shall recall such employess in the -
7™ - - reverse order. Senior employess shall have preference of full-time employment at all _
TR times if equal distribution of work is impossible. Senior employees may, however, ~ .. -
S msathexrmmntynghsbyaﬁngajobinalowexdmﬁm L S

- Exceptasothe:wucpmudedhz&chanhofthuﬂmdqmomyshanbemcamed

from the date of the employee's initial hire at the Base with the Company or 2 .

o predmoremployerengagedmpmdingamﬂarsermattﬁeBase,prmdedﬂ:m‘wﬂ--”~m

. "has beed no. break In the senjority under Section E of this Article,  Employess shall . . - o
havethengbtmsdeamhbleworkbymontypommforwmchmeyare, R ;

;- qualified. Eadtemployee:haﬂbengenfnsworkscheduleasmaspmucalaﬂera_--.
scheduie:spubhshedorrcmed. S B

Anemployeeshanloselns senxontynponlnsrenment, remgmnonordischarge for'.
Justcause. Anemployeewmbeconsaderedtohaversignedxfhe: Lo e

T I failsmreporttoworkmthedayfoﬂowmgexpmnonofanmhonzed

S leave of absence, unless failure to report is due to conditions recoguized -
. ™" by the Company to be beyoud the control of .the employee and he
' R reportadsucheoncﬁnonsasmmasposa‘ole,
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_-Nn&nployeeshaﬂbedischargedmﬂioutjustmse, andsﬂdisrmssalswiﬂbesubject Lo
*.'.,tomegnevanceprowdmandarbmanondame. Aﬂrepnmandsanddischargenoncﬁ S
.0 ghall be in writing and shall be signed by the Project Manager, -Copies of the' - . .
;repnmmdorducha:geno&eeshanbemmwmeemplayecmpnmandzdmdtoﬂxe. S
" - shop steward. Each reprimand shall be cancelled after one year. Three (3) reprimands
-may result in immediate dismissal. Theft, intoxication on the job, failure to perform- L
work as directed, oriﬂegaluseofdmgxmaymnltinmmedmtedxsmuﬁmgardlessj S

o of the numbm' ofpnorrepnm;ds

‘_'Anmployeewhohzsocmpmdaposhonwiththemmpanycomedbyﬁns .

i -'..‘_AsmeﬂlaﬂdWhOameptsapoauonwiththeCompmymadasaﬁmannotmmd, S
" by this Agreement, will coptimue to accrie seniority for nine (9) months, after which .. -
"';.’-ﬁ"":_penodheshanretainhmamulawdmty provxdedheremansmtheemployof-’_-f

(2) isonlayoﬁ‘fora.penodexmdingone(l)yar

@ bisabsentfrom wod:fortwo (Z)conmnvewo:kdays mthoutpropady T

. ‘notifying the Company of the reason for absence even though the reason .

: formdxabmcenbeyondtheconmloftheemp!oyee,nrmauyemt, e ’ '_ S

| fals 9 report for work s scheduled without such esson; .

) ’;'_-:ffaﬂs, while on Iajoff, tpon sdtics from . the Company that work g s
""" available, to repart to the Company for work as soon as practical, but * - '~
L not]ztart.ha:sevenmcalmdzrdaysaﬁerﬂ:eCompanygavenoncemdiy?;, ‘

provided that the employe notifies the Company withia thres (3) days
' ,'ofsuchnohcettmthewﬂlretumtowurkwﬂhmthemen—daypenod.
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A.I__-'.".’Ihe Companyﬁﬂﬁﬂsmobﬂgmmundertbis&cuonbymding no&cebytaleg:zm' s
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' ) -Agﬂe%ceisdeﬁnedasachmordisputebytheemployeroremyloyeeorﬂl-Umon | L
'--"conce:mnglhemtmpretahonofﬂ:eapphahonofﬁmAgreemtorofanyloczl S
addendumhexeto PR ) _

| -'-‘Angnemmmmbepnsmwdmwnhngmdﬁledmdpmmdmamdancemth
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' mm@ummammmnwm;}_..; e
- his direct supervisor either himself or through his steward. . _
© ¢ If the grievance is not settled at the Step 1 meeting, ftmay . -

\ . .be appealed by the Union Representative to the Project. 7 - = ..o . 7 L
‘ "'Mznager to Step 2 mﬂnn five (5) days of the Step 1~ .. T

e - = —r 2 S ——————

. .'._begzmmgthhStepz

.-mvmmngp:mmnveandﬁerm;ectumngm":
.+ discuss the grievance. ' If the grievance Is not dispdsed of ~ - -
. t the satisfaction of the party filig the grisvance in Step

S .2, the grievance may be appealed to Step 3 by.the party or
' .reprmmnmoft&epanyﬁlmgthegnevancebyﬁ]mgz,_g

._wnttmappealmtheoppomgpanywmmmdaﬁ
' __aﬂﬂ'sw?z- . Sl

""'"" 3@3--- Withmsem(l)daysaﬁertﬁeappulofthewg e
.. party, the parties (the Company represented .by the @ 0 - .. T
_'Companyl’xes:dentordsignamdoﬁaal. The Taion -~ - =
0 represented by e official designated by .the Unmion - .
" .. Chairman) will attempt to settle the grievance, The patty -
" being complained against shall render the party's decision -
- within five (5} days of such meseting. If the grievanceis. .
- i.mot disposed of to. the satisfaction of the complaining
- 1" party, the griévance may be appealed to arbitcstion by the - <
-_._.'CompanyortheUmaqudgmgawnttmappulwnhﬁw T
'+ other party within ten (10) days of receipt of such wrdtten. .~ - -

w0




s - . L . .o , ¥ . Lo -
. . L X . - T T
" . . PO )
.. . .
) Wt
.

A grievance involving dischaige of 2a employee sl be brought directly to Step.2 aad.

_must be filed in writing, bythegnmntmth&ehqecthd’anagetmthmﬁveﬁ)

ca.endardaysofdxscharge.

Agnevmnctmhngﬁxhzgeshaﬂbewﬂhoute&'ectmlmﬁbdmwnnng

withmﬁw@days&omtheda&ﬁewmpbmngpmydimvuedmefacborshould
havedmcoveredthefac:smmgnsewﬂwgnevm BT
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' substitute for the official designated herein, other than persons who have previously -
-participated in such grievance. The officially designated representative of either party

maybeamompzmedbytwoﬁ)otberpersomatmystepof&epmeedmewept&ep

1. Thepamumaymumnyzgmemztfmherreprmmmybeme o

&.m . :-.'.V:': .

" At.any step of the grievance procedare, the Comypany or the Ution miy. dwgnatea

IMﬁmehmtssetfonhmﬁnsAmdemaybemdedmmﬂymwnhng Time B
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thmtm(Io}mlend’ardayuﬁertheﬁlmgoﬂﬁenouceofthemtzntbsubmztthe } o

unseitled grievance to arbitration, the parties shall atempt to mutually select ad
* impartial arbitrator. If&epmﬁammblebagxeemthinﬁveﬁ}calmchrdayscf
meﬁngupon&echmmdmahm,&eysbaﬂmqmtmmueﬁmm
- 'and Conciliation. Service to submit a'list of five (5) persons qualified to act as. the, -
‘impartial. arbitrator. A representative of the Company and a. representative (of the '
Union shall meet within five (5) calendar days of the Teceipt of the fist-and shall-

" altemately strike two (2) names from the list, the patty to strike first to be selected by B

Iot. Theﬁﬂhrenmmingpe:sonshanmereuponbese!ectedasﬂ:empa:nalarbzm
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- Wxﬁunwn(lmalﬂﬁardzysaﬁameﬁmﬁﬂicmblm,memshaﬂm
~_ 'into a submission agreement which shall clearly stats the arbitrable issue or issues to be
decided. If the parties are unable to agres on 2 joint statement of the arbitrable issue or

' :mmummwmmm,mmmmnmmmemw

mdﬂledispoaumofthesamemthtﬁemnnonﬂm:hepmmdnotagweupona

WMOHMQL .

Dunngtheh:ming achpmyslnnhavefnﬂoppomnntytoprmntmdenceand S

a:gument,bothomlanddocnmentary Ihemparualatb:mwmrenderh:sﬁndmg
andawadinwnnngmthmﬁmaj)mmdzrdaysaﬂalhemnduamofthe

“‘ " hearing, . The decision of the impartial arbitrator shall be final and binding. The

mparml'arbmawrsbaﬂhavemmhomywmoﬁfy amend,rev:se,addtoorsuhtract
fromanyofthenermsorccndiuonsofthel&greemem. T PIR A

r~ : ‘I'he fees. ofﬁ:e al:bmabr and necessaq e:peum, including Eramc::pt, 1fdwrab1e, of

anyub:&ahonpmmdiuzsﬁaﬂbebmeqnﬂybythe&mpanyandthemmnexcept
tbztmhpa:tyshaﬂpaytbefeaofmmeomdormpmm I an employes -

" -witness is called by the Company, the Company will: reimburse him for ticie lost at his - .

. regular straight time base rate. - If an employes witness is called by the Union or if an
employee-gﬂevantispmtatﬂxehmng,tbeUmonwﬂlmmbmemchpmomd

for time Iost. -
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-_‘-Employw entenng the mihfary or nzval semce, Red Cross, or other combat rehef
" “sarvice or conscripted civil service of the United States during the life of this.
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Agreementwﬂlbeplacedmmﬂxta:ylmveofabsenceinaccordamemth the provisions

| ""ofu:eUmversalmhtarmimngandSmAct, and will retain théir senicrity. while *

L mmchmmeandbere&medhtharfompomﬁonsuponhonuabhdisdmge&om o

: - "semce,;pmdedtheyarephysmnyandmmmnyapable of. wuﬂcmg

I -:5 An emptoyee applymg for lme under ﬂus Aruc!e wiﬂ give the Company a ten. (10)
‘ worhng days notice prior m hxs repomng dahe, if possﬂ:le. ,

e




'_-Afterone(l) yar’s:emce, employmmzybegrmﬁedm ofabsencenot
L -exceeding one (1) year. Suchlwteofabmmbeg:mtedforresmuonof
© . .. health, medical, dental er other treatmént, matemnity leave, or employment by the: -

g-"Umon,mdshaﬂnotprejudicemontystamxforpmposesofhyo&'sandmﬂs R

"'-A'Almveofabmcemdu'mmmwﬂnotbemdemdemploymmttunefor'm

-:""\Amomy For example, an employes warks continuously for one (1) year and is

'='~_._Anyemployeewhoengagesfngmﬂdeﬁploymentmﬂmutpemmonoﬂhe&mpmy ST
s whﬂeoniaveofabmceaﬁanbcsubjectwdixhage. R R CohL

. All leaves ofabmmnstbeapphedformwnungandxfgnmed mustbe grzntedm,_f'{-]-': -
..-'wnnng by the Comm - | - . - - i ... B L X

'-_'.AIllmaofabm:fnﬂbeforaspemﬁcdwgmbdpeﬂodofnme, andanemployee" .
‘.'mayretumwworkaﬂxertbmthesyeuﬁmﬂydwgneddateforhmre&:monlymtb.A, .
. ’:hgconsentoftheCompany A . . .

,".-Shopstewardsshanbedeagnatedbyﬁxeﬂmonﬁ'ommegmnpheorshelsto__
. -repment,andtheUmonwmmufytheCampanymmngoftheduIydmgnated
shopstewardattheBasemthacop}'ofmdnouﬁahontobemtmtﬁeCompanys o

'home office. -
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. ..fgmntedaﬁn:ty(BO)daylaveofabsmoemthoutpay Whentheemployeereumw-
. ._work,hehasone(l)ymsemomy . L S .

*’_‘Upcn:emﬁ-omamofabmeq theemployeewmbereuxmedmwoxkforwhmﬁ
- hemqm]xfymhs;obdassﬁahononthebas!sofmty o
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. ._Anemployeewhoisscheduledﬁoworkfornotmthanfour(:#)conunuoushomona G
: ‘mﬂshznbemhﬂedmmemammnu&mschedmedrﬁtpmoddmngmchsmﬂ,
. with permission from their immediate supervisor. : The rest period shall not be taken at .
="t -the beginning or end of the employee’s shift, ndr shall it be & continuatiod ot‘the""'f’“""““"
-employes's lunch pedod. The rest period shafl be takes -as near as possible to the = = . '
5. middle of eich’ work period that exceeds four (4) hours, but shall not be taken duting ;_. Lo
.. rush hours, For each additional four (4) hoars an employes is scheduléd to work, they *
‘shaubemnﬂedtooneten(m)mnmtemscbeduledmtpcndddunngnmhpeuodof .
time, mmemtshaﬂmyemployeebeenuﬂedwmo:ethantwoa)teu(lO)nnnnte L
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. "Inﬂxceventofa:edmuonoffom theCompanywﬂIg:vemscnabIenoﬂceof _

- layoff, mda&emmsﬂnca,b&employeawﬂ&ehstmonty,andwm

7~ " - recall employees in the reverse érder, such seniority to be by job classification. No -
employeﬁ wﬂlbeh:redunhiaﬂquahﬁedlmd—oﬁ'employwlmvebecnmﬂed. o
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m:ehedule of effective wige rates andjob cIa..s:.ﬁw:ons fomnproyems set fonnm -
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.~ overtime. - This Article shall not be coustrued as a guzrantee or 2 limitation on the .
hours of work per day or per week or as limiting the rdght of the Company to ‘establish .
~  -and charge thé number of shifts, tbestarnngandendngﬁmeofm andthenumbet,
._,.ofhomofworkperdzyorpu'week. B JE T T I

,;u_ E&émﬁ1L'_; _ TR P Ll
Anemployees paymﬂday shanconsxstofazmurpmodbegimnng withthe’-'.’.": o
. employes's scheduled starting time, An employes's "payroll week® is defined as seven. ~
' G)consmt:vepaymﬂday:begmmngSmdzyOO'ﬂlA.M andending‘-‘a.mrday 1159'-

'.n.. _-—'-'n--‘l-u-\.hwu‘n.-l .
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S ::"mme&mpanydamestham:kmmbedmonme, Howdilbe
authorized in advance by a supervisor. TheCompanymﬂgrveasmuchnouceof;jﬂ

R overtime as practicable.  Overtime work will be distributed among the: employees R
quahﬁedbpe:fomtheworkmﬁhngaverﬂmeaseqmﬂhlyaspmcﬂmble Lo

: LT - - : T o .
- - o '- '. . N .' D . N '." ~' . . "

o Enployesshznbepa:dforovemmehomwoﬁdasfoﬂowr Anworkpen‘ormedby'- C
-~ * an employee in excess of (forty) 40 hours in his payroll week shall be considered -
- overtime and will be paid for at one and one-half (1 and 1/Z) times. the employes's

. regular rate.. Work in excess of (e.g. holiday pay, vacation pay) 16 hours-in-any - =
"dmdardaywﬂlbcpmdatoneandone-lnlf(lUZmnumeemployeesregularrate. '




Y

-

T;mepadbntnotacmﬂyworhdshannotbeconsidmdasumeworkedforme - |

o«

purposeofmlctﬂahngweeklyovemmc. o :

.;'.;Anempbymwhmammworkpmodmmmhnfoﬂomgm&ywmﬂ o o
- coafinue to receive overtime rates for all overtime so worked.. .If .such overtime wortk™ . - ¢
-.pmodconhnmmﬁlatmmmnatmfanswimgght@hourspuormhs
‘f-‘_;mmphonofworkmthemccwdingworkdzy,hewmrmveoneandmn-half(llf2) :
. times his hotely rate ‘of pay for all time worked during his next regular work shift.
'IMCompanymy,hmm direct an employee to report for work after receiving R
., ';s_e:ght(a)hcmmt,and:fsuchr&tpenodamdsmtotheemployee'smgularsmﬁ

- ;',‘-_-hou.rs,hewﬂlrwdvemhumh:ssumgluumebasemofpay._ e

) et - .“ - e L
. - - B N . . P

' thnmemploy&wcﬂcsbcyondhsregﬂa:sfuﬁ,hewillbe.:nt:ﬂedbaten(m)_ o

' mu&rutpmodﬂthemmphhonofhsmgﬂrsﬂiﬁ,andmothermchmﬁpenodaﬁ-. o

' the completion of the tenth (10th) consécutive hour if ke is required to work beyond ten. = - -
:..(10) hours.. On the same basis similar rest periods will beé. pmv:ded after each
i.f'adauondma)honmwm Sudxpmodswmbescheduledasmta the. .
{'appomtedﬁmeaxpracucable,subjecttoreqmmmuofthcmce. R .

. ....._.._.!._...

Vacztxons wﬂlnotbeaccumulated fromya.r tO'year, norm backwback. Ifthe

. . e - " L. . . )
R .ot i e el . . T . . N . A
et VA e A T T .ot P
o C et . . - R - .
I3 . - . - .
" W . - .

" Employees ihall be entiied o pild vacations as et forth i the attached Addendum. 17 -

-,

Companyconsents theemployeemaye!ectnotmtakehxsmuon,mwmchcasehe

will. recexvepay in Iieu thereof on the anmvemry da:e oflns employment. The.

<. .; __16,?'.

"-_'.' The Company shall’ pay the health and we!fare beneﬁs as set farth in ﬂm atta.ched SRy



.. - . o -_ '-'. ;.'. L Nt .
I B .

'Tamporazylayoffs or leaves ofabsmcedunngtheymwmnotmtetmptmemnunmtyjf. : R
of service for the purpose of eligibility for vacation. Suchlayaﬁormofabm:_-'_- v

' 'j:." _shanhowever,bewmwdwwardthereqmndyﬁrformmpmod.

= Holidays for whick every employes ‘will be compensated at the hourly base fate of pay ™7
"+ are sef forth in the attached Addendum. In computing the number of hours for which -~ .~
. .an employes is eatitled to compénsation, the proportion which the average humber of .- ...
. .hours worked by an employes during the preceding normal work week bears to forty - .
.".'(40)homshaﬂbeapphedwughtmhmmdemnethenmbcofpmdhwrs S
 said employee is entitied to receive, For example, if an employes worked thirty (30) -
. hours during the pormal work week preceding the holiday week, his holiday pay would -

. be computed by taking 3/4 (30/40) eight (8) hours and multiplying the resulfing six (§) -
: 'hours by his hourly base rate of pay. The term "nonmal work week," as used i this - -
" "-Sectmn, shanrefermtheweekpmrandclmwtheweekdmgwhwhﬂwhoﬁday

T . . T LT ' . LA . el o
e ot . L A
' - T S e o

—

. . o o o “a, L. . . ..
. 1 ¢ RIS TR X Lo g oo s
.

e

- 17

ernployeemytakeh:vamhonmmmthznonemgmmtmtb thewnumconsentof :
.'.'theComPany » L . o

: ,_.-‘Anemployeemﬂmveanmday'smb.onorbe;mdanmday’spayfora'x-j i
: -.paxdhohdaywmchfausmthmhxsvacanonpenod mamdancemthmepmﬁaons

‘ .;ofAmczemxHoﬁday o e

"'Yaunamwiﬂbegxmwdatm&tmostdwmdbyemploymhoﬁerofm:uumty
. within their work shifts, but the final right as to allotment afid: scheduling of vacation

' ‘..;-penods:smmedhﬂzeCompanyinmﬂerwmmthe orderly .operation of its: -
_ . business. Exceptmcamofemugency,amﬂonpmodmcemgnedwmmtbe'-
, '..mcdedbytheCompanyuceptwiﬂ:thcagrmmtoftheemplom T

g 7 T e T



‘ Any'ivérk_p&formedoﬁk'ﬁdﬁd'aywﬁlbe,ﬁdatﬁieémployésmgtﬂzfmofpaﬁn7
- addition to the holiday pay. - If any of the named bolidays fall on a pon-working day, .
ﬂ:employesﬂmﬂuth:robmtbehoﬁdayonthefoﬂowmgworhngda}'orshan'_

' _recm?epayformarnormalmmpmmmforworkpe:fo-med.

i’mmeemtﬂmoneofmehoﬁday:mnomdmgtheempbwe:mnon, the"-‘- |

| employes. will receive an additional day of paid vacation,” unlessthcemployeeand the,‘_" _ S

| ‘..:Companyagreemwnmthathemayrmvepaymﬁeulhmf

'._g;WIientheCompanyreqmruwo&onmysmﬁonahoﬁday,ﬂxeCompanywiuﬁrst .
. seek qualified volunteers for such work.. If there are not encugh volunteers for such. - © - -
. work, the Company shall select qualified employees in revesse seniority o protect the .. =~ -
.~ work to be performed. However, if too many employess volunteer, theCampanysha]I' S

'selectthﬁedemployeainord:rbperfo:m&ewoﬂc. L

2RIV 1m orderfqrmmployeewquaﬁfyforapadhoﬁday,hemusthavewurhdhn‘f'.'
- regularly schedoled work day immediataly preceding the holiday.and his reguiarly -
scheduledworkdzynnmedmelyfonomng tlmho]iday, unless a:cusedbymn of -

- illness, orcthergoodcause

" Unifor allowance s!ullbemforthmﬁeattachedm«:dum. :

| .'_'Auemploymomecmymaemm:opadmkmmetfonhmme-:"
attachedAddendum. » . - Lo

The Company shail pay peasion beasfis as set forth fn the attached Addendum. - *
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" No employes shall ‘be compelled or allowed: to enter into any ‘individual contract or

: 'agreement with the Company eoncemmg the conditions of employment contained

', DmngthetermofthnAgreemen;ﬂwUnionshaﬂmtanﬂmm,mse,mgagem,
' sancuonormstmanywo:kstoppage,smhor:low-downofopmnom o

U A O L SO

e : : . _'.... _:' =

".:.'DunngthetamofﬁnsAgreanmt, theCompmymﬂnotmse,pmnormgagem

anylocknutofiuemployw

-

-.. . . .
) N : . o .- <
:

"I’he Companymtheﬂghthdisdmgeorotbuwi&edismpﬂmanyp!oy& |

.'tahngpanmanymlation ofthisprovi:ionoftbcAg:ecment.

. "An employeemjured dmngmzhnghomshaﬂmetﬁe:wtcftbedayo&mthcut_

-loss of pay, provided that the injuries are such that 2 doctor orders the. employes not to -

... yeturn to work. . Sachumeoﬁ'shaﬂnotbechargedagamtthecmployeesmmnhwd_ - -m

.b-,:;acklmve.

TheUmngrmbmpmtemthtﬁcCompznymaﬂmatﬁmmqmedbymeUmwd
.'-SmGwmmmbadmevmmmmammemmsmdconﬁuonsofme; '
. .- Agreement are Subject to ‘certain  sovereign priorities.which - the. United - States.

) Government may exercise. mﬂmagmﬂmmyacﬁmmnbymw.,

. 'puuuzntwareqtﬂmmmtofmevmwdsumcwunmentshanmmumabmch- SR
' of this Agreement Nothing: in- this 'Agreement shall be construed to- prevent the

- Company from unilaterally changing 2ny term and condition of employment
'ﬁtzbhshedbyﬁnsmnmorommwhmimmediatechangcnmqmmdbythe '
-United States Government, TheCompanywill,however, negouar.emththeUmon -

- _ 'conccmmgﬂxeeﬁ'ecmofanysmhchange. ‘

"'-*u?r g




Th:.s,Agreeme.m, whenacceptedbythcpa:nesheremandsxgxiedbythemyectwe_,""
: reprmtaﬁvesﬂ:muntodu!yauthomed shall constitute the sole agreement betwee
them involving the employees covered by this Agreement. - Any alteration or
‘~mod1ﬁatonofthn$gmemmtmustbemdebyaadbetwmﬁepa:ﬁeshmewand
",immmmmﬁmamnmmwanympmtm
o ‘or governmental agency on dccount of existing or fature legislation, such invalidafion ..
T shaﬂmtaﬁ‘ecttheremammgpmvinomofﬂmAgrmmtmddmlomlAddendm
. Aay employee mng the,saviee of the Company wm, upon:eqm: from m";if
‘ employue,beﬁnmmdmthakmmgfmthﬂ:e&mpany'smrdofhsjobj
_ 'damﬁcanon,mnnglmlmgthofwmmdbegmmngsndend'mgmofpay o
.:'V--_Employe&mtmngtheservfceofthe@mpanymustbemqumdw taknaphysml L
-'f;uamnaﬁonspecxﬁedbymeCompany . Any time thereafter, an employes may be °
~ subjected to further physical examinations dmngthecomeofhuemploymentor-, e
-"recalltoserviceaﬂ@rhyoﬁ'orlmofabseme. L _ _
' The Company shall provuiehul[ednbomd spaceal.each fucility for use by the Umion. . - 1.
| ‘Compmypaymﬂrecordsmtﬁrespectwmyempbyeemthemﬁtwhosepay:s“; o
' qua&onedwﬂlbepmdeduponmqu&tofﬁeUmonmﬁmammbkpmodoff-' B
' '_ume,mptfupayxnnmm:apectwmemeutpenodwnhmpeawmdl_ PR
a *"mmmmmmmwmvmmmmbm» RO
" hours. - | : _ : S

T

e et s AR
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Exceptmﬁ:eu:mtapﬁaﬂymdcxpmﬂyabndgedbyawnuenpmmmm

Contract, the Company reserves and retains, solely and-exclusively, 4ll of its common- - .
"law rights to control, mandge and operate the business, as such rights existed prior to
- the Union becoming the representative of the employess in the bargaining unit. Neithier

the failure of the Company to exercise any power, function, authority or dight reserved

operation of its business and itg plant;. ﬂzeﬂghttombhshpxacdm 2ad procedures for

. or retained by it, por the exercise of any power, function, authority or dght ina.” -
‘-L..‘pardaﬂarway,shanbedeemedammbyme&mpanytoecmsemchpower'if RSP
- .- function, authority or right, orbpredudetheCompanyﬁomammg&ememﬁ T

'- ."aomeotherwayuothwonﬂ:ctmthmewnneuprwmonsofmmnm . -

mustratwe, butbymmmxmdm,oftheﬂghumbyﬂle&mpany !b-'-.'?'.'
- determine and exercise, the following rights: -the full control, mamagement and -

| the conduct of the business; the determination and scope of its activities, its customers, - s
the products to be soid, pmcusedormanufacmred,andthemethodspmmngﬂxm,f

the scheduling of ‘operations and work hours, days, and shifts of operation, including . -

equipment to be acquired, uﬁlmdordiscontmued and thé layout and scheduling

. thereof; the determination of quality mdpmducuonsta.ndards the rght to introduce . . - -~
- bew, improved or different producuon, maintenance, distribution procedures, methods, * ..
. ‘processes, facilities, machinery, .services and equipment or.to make other changes to.._.... .-
.- promote efficiency, .or to make' technological changes; the right to' maintzin ordér, ' = ..
. discipline, efficiency and safety, and eaforce niles and regulations pertaining -theretoj... = -
.+ the right to determine the amount of work needed; the right to layoff, promote of < = "’
- transfer employess’ (tesmporaily ‘or permanently);- _tﬁe right to discipline, suspend, .
. demote or terminate empioyees for just cause; the right to detetmme the. number of ..
.-employess in any department, classification or division thereof, the assignment’ of
.. duties. thereto, thehmnstobewomdinanyday,weekorshxﬁ, the manning of.'j__-' N
- .equipment, and the nghtmcbmge,mmormduce the samie; the right to require. -

. ‘employees, upon- just canse, to ‘take physical examinations or drug/alcohol ‘tests ds:-. = .
+, required by federal regulatiod by 2 physician or laboratory designated by the Company, = .
o 'andhzeiyonsuchmandmmmuonswdetermmethecapamtywpufom_-i"

3

! .. overtime; the location, size and number of all plants, departtents or manufacturing . .

.- - facilitfes; the"determination of size and character of inventory; the detefmination of - =~ -

. financial policy, including accounting procedures, pnmofgoodssoldand customer. - . . ...
relations; the determination of materials, parts, products, services, machinery and:- - . ¢
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o

ussigned tasks, the right ta ﬁirect and cantrol the wark Farces,_=

including, but by nd mesns limited %o, being the sole Judge of
applicants For emplnyment, their qualificaticng, fitness in hiring
or transfer or refusal to hire; the daterminsztion ss to where or

" when training on w pertictitar uperatinn or "job 1 required, haw much
 ctra1ning il réquire& and the right ta retrain emplayees. . _ .

Y

" gecticn C.- . _ _
ARy dispute e tu whether anr mattar in gcverned by this Management )

' Righte Article ghell be subiject to the grievance “and. arbitratian PR

“‘:_ prucedures cF thia Agruement-. ;~ S _
'.  . ARTIOLE xxrx numnm

7_-Sact1an A.»“ .:3fq'- ] '._ -{ .

" N o oy (U AN ._-;._.L o ._..._' ' — . ..._.’.a.... e s s T '

'_This Agreemant'ahall beccme affietive actaber 1,1991 end ghell’ can-_t
tinue inm full force end effect through September: 30,1594 . end shall

. renew itself each successive year theranftar,-unlese written natice j;;::
. af en. intended change is sarved in. sccordance with the stur Managa-;;;ﬁn-

.meﬂt Relaticns Act, =« emended, by sither pesrty heretc st least

'sixty (s0) days but .net- mere than ninety csn] days priar to the ter-;"mﬁ;}.

- minatien ‘date aff the contract,:

.“
:

Sectiun s.'].ﬁ'ﬁ ;ﬁhi' .:'}”fff Tf:;?f:jf' S

oo

B

Iuh.‘F'cn- the' purpcse aF nagctlating changa: An. wages. graup insdrance _
.eantributions, sick leasve, vacaticn and holidsys, us well ‘es. chnnggs,za_fn

in er the introducticn af new Fringa bternefit progrsms, tha, parties.
‘shall meet on or sbout Flbruary 1igt &f each contract yeer. If tha

parties sre unsble to resch agraament by April 1 of esch yesr, eithar.

perty msy terminste thi: Agreement'upcn tan [10} duy: uritten ncticsa R

tu the. ather par-ty. - L .
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ATTACHMENT X

MEMORANDA OF UNDERSTANDING

USMC AND DEFENSE SUPPLY CENTER -
PHILADELPHIA

USMC AND COMMITTEE FOR PURCHASE FROM
PEOPLE WHO ARE BLIND OR SEVERELY
DISABLED
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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.hqme.usme.mil/LBWeb.nsf/MainB?OpenFrameset

.A\Linked documents\AT X-MOU-EC-WC.pdf




AN

--the- Procurement List for JWOD Non-Profit Agencies -(NPAs)7/—as-well-as—
‘the nature of the services to be performed by those agencies at each
~location.. In doing so, we will stabilize this element of the
- competitive process and streamline contract management for. the life of

MEMORANDUM OF UNDERSTANDING

' BETREEN @~ - ™

TEE U. S. MARINE CORPS AND
TEE COMMITTEE FOR FURCHASE FROM FEODLE
, wnommonmznxm'
mmwmmsmmwmswm.
PROCUREMENT LIST UNDER TEE JAVITS-WAGNER-O'DAY ACT -

' 1. The pu:pose of. this Memotandum of Understanding is to document

agreement on a framework for the acquisition of Marine Corps food
service requirements under the Javits-Wagner-0’Day (JWOD)..Program, in

-order’ to facilitate the regionalization of Marine cOrps food service
“Jcont:acts.j | S

2. The—Marine CQ:ps acqnisition plan consolidates cu:rent food

service contracting into two regional efforts, with one contract for .
East Coast bases and one contract for West Coast bases. The Marine
Corps i3 now in the final process of drafting the statements of work
and anticipates that the solicitations will be released prior to

1 November 18999, with a target award date of 15 Jume 2000 for both
cont.racts a.nd. performance scheduled to begin 1 Octobe.r 2000.

3. In. order to finalize clear statements of vwork suitable for
competition, and to assist offerors in their efforts to develop
realistic proposals, the Marine Corps must articulate all Government
requirements, to include constraints placed on offerors in formulating
their subcontracting plans. The statements of work must make-clear to
offerors the number and locations of messhalls which are 'set dside on

the initial regional contracts.

4, It is therefore agreed that the solicitat;ons and resultant

contracts will centain provisions mandating that the messhalls set
forth on the attached list, with the associdted types of services -
stated, will be set aside to be subcontracted to JWOD NPAs. .In
addition to the nine messhalls.currently serviced by JWOD NPAs, the
attachment reflects the prospective placement of nine more Marine

'‘Corps messhalls on the Procurement List, for a total of 18.




et

5. It is inderstood and agreed that the éxtenf of the services to be
performed by the JWOD nonprofit agency at each site will be determined
in conjunction with the -Prime Contractor. At a minimum, messhalls

- 1isted on the attachment will have Mess Attendant functions performed .

by the JWOD nomprofit agency. When -the messhall listed on the
attachment has been placed on the Procurement List as a full food -
service location, those food preparation functions>that can he
performed by persons with severe disabilities will be subcontracted .to
the nonprofit agency. Management responsibilities nommally associated

‘with the term full food service may, at the discretion of the prime,

6.

- alsc be subcontracted to the nonprofit agency. The Committee, in

consultation with NISE and the Marine Corps, will resolve any concerns
regarding the capa.bilities of the nonprofit agency. )

It is alsco agreed that,. should the Marine Corps desire addii:ionéi
messhalls be placed under JWOD coverage during the term of the

- contract, beyond the 18 ‘cited, the parties may agree to place such.

messhalls on the Procurement List. The Committee for Purchase frem

' Pecple Who Are Blind or Severely Disabled .and the United States Mazin_.e_

Corps agree that, effect:LVe immediately, any additional Marine Corps.

. messhalls placed on the Procurement List will not be performed by = .
designated JWOD NPA until the. conclusion of the initial contract _

period and option years, unless the Marine Corps or the prime
contractor requests NPA performance priocr to the end of the initial-

contra.ct and optiocn years.

- BEVERLY MI PE H.JEU '
Executive Dilrector ead, Services Branch ' .
‘Committee .Purchase from _ Facilities and Services Division.

People Who Are Blind or. . Installations and I.ogistics
Severely Disabled . Department
~1o l"qu . e ﬁCT,..s -Kego -
Date Date




USMC MESSEALLS CURRENTLY ODERATED BY NTSEH

LOCATION ' SERVICES PROVIDED ) * CONTRACTOR
MCB QUANTICO : : FAIRFAX oéquTIEs UNLIMITED

Messhall 2000 - E‘ull Food Service

Messhall 27219 » b -
Messhall 24002 » ™

Messhall 2109 . o -

Messhall 24165 e, | _ B

MCAS NEW RIVER - . - COASTAL ENTERPRISES
Messhall 4012 Mess Attendant Services _ ' '

" MCAS CHERRY oz L ©, CETC EMPLOYMENT OPPORTUNITY INC.
Messhall 3451 . Mass Attendant sgrvices _ - -
HQBN EENDERSON BALL ", - FATRFAX OPPORTUNTIES UNLIMITED
Messhall 25 Full Food ‘Service S
MCAS EEAUFORT ’ T GOCDWILL musmzs or LOWER

SOUTE CAROLINA
Messhall 442 - Mess Attendant sqi-viceq

"

mm“ ' w
- __*___M.esshall MC‘A soz____“_;_'__ L E'ul.l Food Ser.vice i :

| . ‘Messhall (Unmumbered) -  Full Food Service

-mconpsmmcxs auazswmws,sz,wasnmerou DC

 MCRD SAN DIEGO

Messhall 620 . . Full Food Service
Messhall: 569 - L, .

MCB CAMP PENDLETON

Messhall 31611 . o Full Food Service
Messhall 210702 Sw ~ o
Messhall 62302 B o Tw : ;
Messhall 53502 : ‘Mess Attendant Services

- Messhall 22186
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MEHORANDUM OF UNDERSTANDING
BETWEEN
. THE U, S. MARINE CORPS AND -
THE DEFENSE SUPPLY CENTER PHILADELPHIA

1. The purpese of this Memorandum of Understanding is to document agreement on the abifity
of Marine Corps regional focd service contractors to procure subsistence from DSCP. In
addition, DSCP will authorize the use of DSCP's Food Service equipment Prime Vendor and the

- use of the SPV contract for non-food products.

2. The Marine Corps acquisition plan consolidates current foed 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 In the final process of drafting the statements of work and anticipates
that the solicitations will be released January 2000, with a target award date of July 2000 for
both contracts and performance scheduled to begin October 2000,

3. In order to finalize clear statements of work and fo ensure receipt of realistic 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 offerors the
mechanism by which they may procure subsistance through a Government contract and the
financial implications of such an approach. In doing so, we will remove any question as fo the
legality of private contractors utilizing Government procurement contracts, and clearly define the

costs associated with doing so. <

4. it is therefore agreed that the solicitations and resultant contracts will contain provisions
requiring the offerors to utilize DSCP Prime Vendor as the mandatory source of food products
under the regional foed service competitions. Market ready items, normally obtained through
local purchase, continue as authorized exceptions to the DSCP sourcing requirement,

5. DSCP will revise the Subsistence Prime Vender (SPV) Contracts to address the changeIn -
workdoad and obtain reduced distribution fees, estimated to be an 8-10% reduction, for the
products provided under this program.. Additionally, '‘DSCP will provide monthly reports on.
savings obtained under the National Allowance Program and under any other central programs
completed for the Marine Corps. DSCPwmpmﬂeaconhdspeaaﬁstatmmsttome

MameCorpstoass:stmmeconh'actpmcess.

6. ltisafsoagreedthauseofﬁwDSCPPﬁmeVendorCont'am byManneCcrpscontractors .
acting in accordance with the provisions of the Regional Mess Contracts, will not directly resuft

in the obligation of government subsistence funds. The resultant Regional Mess contractors will
reimburse DSCP directly for any food obtained under their contracts. . '

A .
| mmue%é,sc,usu JOSERELH JEU

Commander, Subsistence Field Activities Head, Services Branch
and Director, Subsistence Instaflations and Logistics Department

Defense Supply Center Philade!phia Headquarters, U.S. Marine Corps
2 / /// a0 _ 3 JaN 19 20

Date
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ATTACHMENT XI

EAST COAST BASE/STATION MARKET-
READY ITEM MATRIX
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In order to view the document(s) cited above in electronic format
follow the instructions below toc 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 wvisible 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
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PRE-AWARD QUESTIONS AND ANSWERS

1. Q. Please clarify the number of proposals required. Standard Form
33 indicates Original and 6 copies. L.8.4 indicates 6 copies of
Technical and Price proposals. Is it 6 or 1 original plus 6?

A: The number of proposals required is one original and six
copies each of the Technical and Cost proposals. We will revise 1LB.4
to bring it in line with the SF33.

2, Q: B.3.3 - CLIN’S for Preventive Maintenance (PM} - Are we to
provide one monthly fixed rate to provide PM for all messhalls
included in the solicitation?

A: Yes, a single total monthly PM rate is required.

3. Q: B.32.4.3 -~ CLIN’s for repair parts. Are all of these CLIN’s to
be left blank?

A: Yes, leave all dollar amounts for Repair Part CLINs blank.

4. Q: Page ClEC4 of 21 - Various references to other proposal sections
appear to be incorrect:

Cl1.5.1.1-6. - Refers to Section Cl.7 for training. C1.7 is Safety
Compliance

Ci1.5.1.1-7. - There is no C.4.1.7

Cl1.5.1.1.1 - Second paragraph refers to C4.4.1 which is incorrect

A: Training requirements are listed in paragraph C1.5.1.1.2 on
Page CIECS of 21 wvice Cl.7.

Cl1.5.1.1-7 - reference to paragraph C4.1.7 is being deleted.

Cl.5.1.1.1 - the correct paragraph reference should be C4.1

5. Q: €1.5.1.1.2 Employee Training. What are the Technical Proposal
Requirements for this area? Is this covered under C1.5.1.1 number 67

A: There are no Technical Proposal Requirements for the area of
Employee Tralning. Paragraph Cl1.5.1.2 on Page ClEC5 of 21 lists all
specific training requirements that the Offeror must successfully
meet. Addressing the Technical Requirements issue in gemneral, if a
paragraph/section of the RFP deoes not contain a specific Technical
Proposal Requirement subparagraph identified by an (*) then there are
no specific responses required by the Offercrs for that service or
requirement. Refer to paragraph L.8.3 of Section L, page L-10 (of 17)
for additional instructions.

6. Q: €1.5.1.3 Contractor’s Quality Control Plan - The Performance
Requirement Summary (PRS) to be included as Technical Exhibit 1 (TEla-
TElc) are critical to developing our plan. Please issue as soon as
possible.
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A: Technical Exhibit 1 (TEl) - Performance Requirements Summaries
(PRS's3) 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 Contrel (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: €1.5.1.4.2.1 - We understand that there have been discussions
about the issue of contract status and end of contracts at several
base locations. FPlease provide any changes from what was published.

A: Contréct expiration dates and contractors different from those
cited in C1.5.1.4.2.1 are as follows:

Camp Pendleton Speedy, TMI and/or

Moore’s Cafeteria Services 30 SEP 2000
29 Palms - DEW Management Services 30 SEP 2000
Yuma — Blackstone Consulting, Inc 30 NOV 2000

B. Q: We are certain that there will be updated information
forthcoming on how the Small Business Plan needs to be addressed as
required in C1.5.2.

A: See answer to Question #106.

9. Q: Are there any Technical Proposal Requirements for Cl.7 through
C1.22? If not listed as response requirements, do we have to address
and acknowledge 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 Cfferor 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 #5 above for more
information.

10. Q: C3.5.1 - for M&sMA Messhalls Matrix (Section C5B) - Page C3ECS
of 9. Does the contractor slice deli meats? What sanitation and
housekeeping tasks do Marine Cooks perform in the kitchen, i.e.
counters, flocors, 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 C5B) Marine cooks working in
M&eMA messhall galleys and other food prep areas will be responsible
for cleaning counters, floors, equipment, etc.
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11. Q: C4.1.1- Mandatory Use of Govermment-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 information 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 scurce
“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 cofferors 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: C5.12-General Service Tasks for All Specialty Bars. Throughout
this section (C5.12.1.1 - ¢©5.12.1.11) there are sections that have
Technical Proposal Reguirements and others that don’t. Please clarify
reqguired responses. Also some parts of C5.12.1.4 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 information, For example, C5.8.1 on page C5EC 5 of 37 and
C5A.4.1 on page C5AEC2 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 Reguirement response by stating “The
following Technical Proposal Reguirement response applies to both
paragraphs €5.8.1 and Cba.4.1”. Or, secondly, the offeror may chcose
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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15: Q: Pages H-3 and H-4 - Not all NISH designated messhalls are
identified.

A: The list of messhalls designated for NISH services are updated
in revised paragraph H.5, attached.

16. Q: Attachment VII - Collective Bargaining Agreements - The
agreement for the union at Camp Lejeune does not include an addendmm
with wage rates as page 15 indicates.

A: The addendum is attached.

17. Q: L.9 on page L-11. - Volume I, is an origimnal plus one copy
required? Is a completed DD Form 1707 required to be submitted? Other
than Section K (Reps & 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 Plan. Are the requirements of
the paragraph still valid based on the required use of Prime Vendor
Program through DSCP and other Government purchasing programs?

A: Fach 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: Messhall 31611 - The Weekend Headcount TE - Only reflects 2
meal periods when 3 meals are listed in hours of operations. The
Weekend Headcount TE - The totals given are more like a daily average
vs a monthly 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 a551gned who only eat the
breakfast/ brunch or dinner/brunch.

20, Q: Field Feeding TE - There is an off-site “warrior breakfast”
every Thursday not captured - this requirement is quite extensive and
must be clarified. - Who sets up tents? Vehicle 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: Field Feeding TF, - There are requirements for box lunches/field
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 detailed plan of what
role/duties they will perform and actual dates phased ocut (i.e. Aug
2001 - 10 cooks gone, Sept 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: Messhall 53502 - Listed as Bldg. 33502 in Section Cl1 page 8 and
Listed as Bldg 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: Field Feeding TE - There are requirements for box lunches/field
messing not indicated. Messhall 62502 - Listed as FFS on JWOD set-
aside sheet, but MsMA on TE,.

K: Part 1 answered in Question #21, above. Messhall 62502 is an
M&MA messhall.

25. Q: Field Feeding - There are requirements for box lunches/field
messing not indicated. Messhall 22186 - Presently has a midnight

meal not listed and is not sure if requirement will be present in Oct
2000.

A: Part 1 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 (Qct/Nov
00) before the contract start date.
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26. Q: Field Feeding TE - There are requirements for box lunches/field
messing not indicated. Messhall 210702 - Hours of cperation -
Meal/Actual.

A: Part 1 answered in Questioﬁ #21, above. Hours have heen
verified with Camp Pendleton and remain as originally identified in
the RFP (TE2).

27. Q: Field Feeding TE - There are requirements for box lunches/
field messing not indicated. Messhall 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 Corps ccok phase cut - We need a detailed plan of what
role/duties they will perform and actual dates phased out (i.e. Aug
2001 - 10 cooks gone, Sept. 2001 - 11 more, etc.)

A: Previously answered in Question #22, above.

29. Q: We would like a headcount range that would dictate the amount
of decks required (i.e. 50,000 and below = 2 decks/1 scullery).

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 1s not compromised.

30. Q: We can economically price this by decks if a history/guidance
could be provided.

A: Previously answered in Question #29, above.
31. Q: Messhall 620 - Marine Corps cook phase out. We need a detailed
plan of what role/duties they will perform and actual dates phased out
{i.e. Aug. 2001 - 10 cooks gone, Sept. 2001 - 11 more , etc.)

A: Previously answered in Question #22, above.

32. Q: There is a requirement for outside Bar-B-Q facility every
Thursday during the summer months not captured in the TE.
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A: This is usﬁally 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 expegt such “extra” or “special”
services from thelr 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 1s priced per meal served, such special
services may be an advantage to the Contractor by the larger
headcounts.

33. Q: Section €5.2 Minimal manning (management) language - how will
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 after 12 months - is there a
contract in place that will provide equipment maintenance and repair
during this time frame?

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 egquipment 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 for extended services - Since each
messhall operates at varied manning requirements while the lines are
cpen (i.e. 2 lines/l1 scullery Vs 4 lines/2 sculleries) how are we to
provide a standard cost? Will 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: €3.7.14 -~ Please identify those messhalls where office or
storage space will not be provided for contractor operations.

A: All messhalls will have office and storage space provided for
contractor usage.

37. Q: €5.10.1 ~ Do we need to have appointment letters if we provide
and control petty cash for 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: C5.14.1 - Please provide a copy of TE8 as referenced in
paragraph C5.14.1.

A: There is no TEB. Reference to it should be changed tc read
n TE 4!! .

39, Q: C5.4, C2.1.82 - Ig 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 offereor’s
should not consider these non-chargeable rations in there pricing
strategies.

40. Q: C5.4 - will the USMC provide us with software and hardware for
STORES?

A: DSCP will provide the hardware and software for STORES since
it is their system,

41. Q: C5.9.2.A - Please clarify what types of assistance may be
verbally requested as stated in C5.9.2.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: C5C3.2.1 - It is our understanding that pre-service Corrections
Training is required before a contractor employee 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 Corps expect to schedule Brig-related 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: General -~ When does the Marine Corps 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: General - Will there be a technical library available for
contractors or will all required documents be available 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: General - Does the contractor pay DLA a consolidated 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: General - Please provide a BDFA summary for the past three
years for each messhall to be outsourced?

A: The following table represents an average for regional
messhalls for each region.

FY 97 FY 98 FY 99 FYO0O
East Coast 55.620 55.440 $5.418 55.467
West Coast $5.854 55.520 55.695 $5.834

48. Q: General - Since the contractor is responsible for the total
process associated with food ordering/receiving/payment, it is our
understanding that the current FSO’s MCFMIS and STORES function will
be performed by the contracteor. Is this correct? If pot, please
delineate 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 precured-. through the Prime Vendor program.

49. Q: Section B - Given that the rates for CLINS 0005, 0008, 0011,
etc. for FY02Z through FYO8 will not be evaluated and contractor is
supposed to use FY01l to assess requirements, develop and negotiate
pPrices with the USMC, is it still required to submit prices with the
proposal?

A: Monthly preventative maintenance rates (CLINs 0005AA,

0008AA..) and hourly service call rates (CLINs 00C5AB, 0008AB, ...)
must be included in the cost proposal and will be evaluated. Repair
parts (CLINs Q005AC, Q000BAC..... ) must be left blank.

50. Q: Regarding Electronic Media, the RFP states, “The offer shall
also provide their proposal in electronic media...compatible with
Microsoft 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 propcsal text in Microsoft Word? Graphics inserted
into the text cannot be searched on and can make file sizes extremely
large and difficult to manage.

A: Yes, for the technical proposal, as a “Read Only”.

51. Q: Section J, Attachment VI (East) - Please provide all addendum
for the CBRA between Moore’s Cafeteria Services, Inc. and the ITPE?

A: The addendum page is attached.

52. Q: Section J - When does the Marine Corps anticipate issuing the
Performance Reguirement Summary?

A: The Marine Corps will attempt to issue the Performance
Requirement Summaries in an upcoming amendment.

53. Q: Section J, Attachment 5 - Will the successful contractor be
permitted to take over the messhalls that are being phased out sconer
than the posted schedule?

A: Attachment V is no longer valid and is being deleted from the
solicitation. Elease refer to Question #22, above for clarification.

54. Q: ¢c1.3.1, ci.5.1.4.2.1, ¢1.5.1.4.2.2 and TE 2(West) - C1.3.1,
€C1.5.1.4.2.1 and TE 2 identify Bridgeport Messhall 3006 a FFS
operation not currently under contract. C1.5.1.4.2.2 lists it as part
of Camp Pendleton, a M&MA operations and under contract to Speedy Food
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, ¢1.5.4.2.2 and TE 2 (West) - C1.5.1.4.2.2 and TE 2
identify Messhall 53502 a M&MA operation. Cl1.3.1 identifies it as a
FFS operation. 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: €1.3.1, Cc1.5.4.2.2 and TE 2(West) - C1.5.4.2.2 and TE 2
identify Messhall 33502 as a FFS operation. €1.3.1 identifies it as a
MsMA operation. Which is correct?

A: Messhall 33502 is a M&MA operation. Paragraph C1.5.1.4.2.2 and
the TEZ for Messhall 33502 are being corrected via amencment.

57. Q: General -~ Please provide the schedule for phase out of Marine
Corps food service personnel for each messhall by quarter.

A: Previocusly 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
210802 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. Egquipment layout may differ slightly.

59, Q: L.11.2.3 - Are the saven (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.8.4 - 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.
6l1. Q: C1.5.1.1.2/4 - It is our understanding that the Govermnment will

provide MCFMIS training to contractor personnel. What is the per
prerson 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: C5.8.1 - How do you measure patron flow? At what point does
the clock start and stop?

A: For the Main Entrée 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
entrée serving line.” For Fast Food/Carry-Qut 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 S$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 1/26% billing
would work with a variation in meal gquantity.

A: The provisional billing rate, 1/26™ of Target Price, will not
be affected by variations in meal gquantity. 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 gquantities in
Technical Exhibit 2. Please clarify.

A: Please refer to Question #75, below.

€66. Q: Section C -C1.5.1.1.1 - 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. Obvicusly the
DSCP pricing is a majoxr factor in those BDFA numbers due to the fact
that BDFA computations by the Services are based upon DSCP regional
Prime Vendor prices. Under this solicitation the BDFA is no longer
applicable,

67. Q: Section € - €1.5.1.1.1 - What are the forecasted escalations
for subsistence provided by 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 DSCP pricing will
closely follow the food component of the Producer’s Price Index.

68. Q: Section C - C1.5.1.1.1 - If the Govermment’s Defense Logistics
Agency (DL3), Defense Supply Center - Philadelphia (DSCP) Subsistence
Prime Vendor Program increases its handling fee, can the contractor
get an equitable adjustment?

A: The DSCP surcharge in 4 of the last 5 years have been
decreasing (FYOO0 - 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
Cfferor’s pricing. Based on current levels and recent modest changes
there should be no need for any special equitable adjustment.

€9. Q: Section E - In E.3 was “Inspection of Services-Fixed Price”
52.246-4 intended instead of “Inspection of Supplies-Fixed Price”
52.246-27

A: FAR 52.246-4 should have been included. This will be corrected
in the amendment.

70. Q: Section I - I.10, 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, &0, 61, 62, ©3, 64, 65, &7, 70, 73, 75, 76, 80, 82, 87,
and 89. It should be noted that the questicn 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

Page 13 of 47



M00027-02-C~-0001 ATTACHMENT XTI

Defense Logistics Aﬁency (DLA), Defense Supply Center- Philadelphia
(DSCP) Subsistence Prime Vendor Program for subsistence sourcing?

A: The food cost itself will nat be evaluated. Since the pricing
methodeology 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 - Will the Marine Corps consider equalizing food cost
between vendors since all vendors are required to use the Govermment’s
Defense Logistics Agency (DLA), Defense Supply Center - Philadelphia
(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 Supply Center - Philadelphia
(DSCP) Subsistence Prime Vendor Program, will L.11.2.1.1.1 be
modified?

A: No. OQfferors 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 Please describe and give examples of
“"potential 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: Technical Exhibit 2 - "Total estimated number of meals served
annually (actual calendar Year 1998 data)” does not always match the
summation of "“Historical meal data”. Please clarify.

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 listing - Item 15 on CDRL listing does not correspond with
supporting document. Please clarify.

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.

T77. Q: C4.2.11.2 - Under paragraph C4.2.11.2, is there any liability
for the contractor when the Government performs the work?
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A: C4.2.11.2 refers to emergency repalrs 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 for food components be
incorporated 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 1s 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 alsc 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 Corps personnel will depart each specific Messhall, for costing

purpcses.

A: Previously answered in Question #22, above.

80. Q: Phase-In-Plan - When does the contract/option period end for
Craven Evaluation and Training Center (CETC) at Messhall 3451°7?

A: 30 September 2000.

Bl., Q: General - Will NISH provide the offerors with a detailed
breakdown of the work schedules and cost breakdown by employvee,
position, number of hours worked, and hourly rate of pay?

A: This is addressed in the revised paragraph H.5, attached.

B2. Q: General - What arrangements do we need to make to visit
additional site or revisit some of those previously seen?

A: Contact Mr. Paul Sando, who will coordinate additional wvisits
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 véndor be required to use raw food
products from DSCP in the preparation of advanced food technology
pProducts?

A: DNot necessarily. A third parties finished product may simply
be added to the Prime Vendor catalog. In cases where the 3™ 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 scheduled to bé upgraded to Windows? If
so, what is the anticipated date of implementation?

A: Windows update is already under development. No
implementation date has been determined at this time.

85. Q: General - Please provide a current inventory by messhall of
computer hardware and software, including the systems configuration,
software and communications packages associated with each computer
that will be made available 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.

B6. Q: General - Since the contractor will now be responsible for
ordering all food through the STORES program, will the existing

computers at the Food Service Office (FSO) be made available to the
contractor?

A: Yes. All FSO STORES systems will available to the Contractor.

87. Q: General - 1Is the current Marine Corps computer equipment on an
upgrade schedule? If so, when are they scheduled to be replaced?

A: Yes. Each command maintains its own upgrade schedule. New
equipment specifications are provided by HQMC.

88. Q: With the Small Business Administration (SBA) appeal being
resclved, may we contact Mr. Sando’s office regarding additional site
vigits?

A: Yes, Please refer to Question #82, above.

89. Q:-Will Small Businesses in EZ/ECs be treated same as Hub Zone
Smzll Businesses?

A: No, there are no procurement preference provisions for
empowerment zones (EZ).

S0. Q: What should a Small Business present to "prove” it is a small
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 single
contractor for both coasts?
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A: Given the close physical proximity of Marine Corps bases in
the Southwest U.5., 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
technolegies to our reguirements.

92. Q: Is there any contract out clause or provision for this if the
successful 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,.

83. Q: Is produce reguired to be purchased from DSCP?
A: Yes, via the Defense Subsistence Offices (DS0).

94. Q: Please provide exactly what the contractor’s relationship is to
be with DLA/DSCP and to what extent are they to be utilized?

A: Contractors will order a majority of their subsistence from
DLA/DSCP. They will enjoy a normal customer-provider relationship.

95. Q: Currently, Navy Med. regulations seem to limit the length of
time that "“Cook Chill” food can be held for 3 days. Will this be
changed or will 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 contrel will the JWOD contractor have cover the contracts
where they are assigned?

A: See revised paragraph H.5 for clarification.

97. Q: What restrictions are in place that controls 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 not grown and preoduced 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 net encountered in commercial business
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is the unavailabiligy of a supplier because it has been Suspended or
Debarred.

98. Q: Would you please provide the MOU 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 (FY00) DSCP surcharge is 5.8% for customers in the
continental U.S.

100, Q: DSCP - Will the maximm price paid toc DSCP for produce be the
price the USMC currently 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 less based on ordering
methods but will the current prices be the maximm? and does this
current pricing include the 8-10% discount you mentioned earlier?

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/Billing Schedule - We invoice USMC every two weeks.
When will 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 will invoice the contractor weekly, how long 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 (of 19) - East Coast - Ceiling price per meal: Total
cost to the Marine Corps for all subsistence and services is
approximately $3.75 per meal. What costs comprise this $3.75? (i.e.
Labor, maintenance/cost of 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 8™ & 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: 5 53.3M
Mess contracts: $ 31.0
594 Marine Cooks: 5 20.5
Marine Mess Attendants: 5 5.7
Cleaning Supplies: 5 .5
Total: $111.0M

Number of Meals Served:

East Coast Messhalls: 16,791,000
West Coast Messhalls: 12,863,000
Total: 29,654,000
Cost per meal: $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 $111M:

- 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: This is

cost neutral. These Marine cooks will continue to work at the M&MA
messhalls.
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.y

- 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. ¢: Will you provide recipes detailed for all 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 will the 30% Small Business goals be enforced? (i.e.
Sanctions, penalties, etc) If so, will penalties 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.1.5.2, L.11.2.2, and
M.3.4.3. The primary enforcement mechanism is the liquidated damages
clause.

107. Q: When will Wage Determinations 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 will NISH pricing be provided?
A: This is addressed in the revised paragraph H.5.

109. Q: The Marine Corps currently has a Cook Chill facility 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
centralized production will yield an eight to ten percent decrease in
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cost. Please provide any and all studies that have lead the Marine
Corps 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 for Randolph-Shepherd
Act (RSA) contractors? If 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 sclicitation.

112. Q: What controls are in place, to contrel 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 information that invelves JWOD
that you have been made aware of: A) Wage determination and..... B)
Additional Messhall allotments to JWOD through out the lives of 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 Corps 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 sclicitations appear to be

significantly overstated: has the Marine Corps 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 contained in the RFP.

116. Q: How did you determine 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 come
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 information with a breakout by Messhall.

A: The recomputed numbers are attached.

119. Q: How did the Marine Corps come 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 consclidation of contracts for this procurement.

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 Papér (Food Service Campaign Plan) (1997), "ANALYSIS OF
THE IMPACT QF CONVENIENCE FQODS ON NAVY FOOD SERVICE QPERATIONS
{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 possibility of
changing its traditional method of contracting at the base level and
utilize the regional method?

A: In 18990,

122. Q: What effective evaluation of Small Business was done to
determine if Small Business had the ability to provide the required
service for these regional 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. WNothing 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 Small
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 QOfferors (large and small); and as
subcontractors.

124. Q: There seems to be a labor cost problem in that Dept. of Labor
issues different Wage Determinations for each state and the District
of Columbia. CBA’s from the different unions also show a variance of
labor hourly cost figures. How will this be computed to give a single
per Marine meal cost? Addressing this issue perhaps by region
(breaking up East/West contract to State region) could impact
favorably on per meal 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 Small 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.1.5.2, L.11.2.2, and M.3.4.3 for specific
details.

126. Q: What percentage of the contract will 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, DLA/DSCP, Prime Vendors, and others for necessary
support.

12'7. Q: What percentage of the goods will be supplied by general
contractor, specifically does this include janitorial supplies,
equipment, etc.?

A: A majority of goods will be supplied by the prime contractoer
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
Small Business?

A: See revised clauses C€.1.5.2, L.11.2.2, and M.3.4.3 for
details concerning the calculation of goals.

129. Q: If they are subcontractors, will they be subcontracting
through food service companies or through the Marine Corps?

A: Subcontractors will be dealing through the food service
company, which will be the prime contractor, not the Marine Corps.

130. Q: What minimum qualifications 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 will accompany the
solicitation?

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 list of local and current contract food vendors?

A: DSCP has offered to provide 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 supplied with a current Wage Determination?
A: Please refer to the answer to Question #107, above.

134. Q: Are there any existing H&W, pension, and/or uniform
allowances?

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 inte your costs.

135. Q: Do we need to provide a current financial statement or any
other financial 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 will invoices be certified?

A: The HQMC Contracting Office will certify all regional
invoices.

137. Q: Is this an appropriated fund acquisition?
A: Yes, this is an appropriated fund acquisition.

138. Q: How will mobilizations/national emergency situations be
handled under the contract?

A: These issues are somewhat addressed in paragraphs Cl.11,
C1.23.4.1. and C1.25 of the RFP. For extraordinary situations outside
the scope of the RFP a separate negotlation will take place between
the Government and the Contractor.

139. Q: Will 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 if prices come in higher than the Marine Corps
anticipated?

A: Please refer to the answer -for Question #114, above.
141. Q: Will additional questions be accepted?

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@hgme.usmc.mil”, Fax at 703-695-6382.

142. Q: What is our target date for release of TE1l?
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 rationale for two scolicitation closing dates?
Can they be brought back together?

A: The closing dates are being recombined and extended to 26
June 2000.

145. @: Do you anticipate M&MA messhalls will remain so for the full
term of 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 still the intent of the Government not to provide
land/facilities to the contractor for the central processing of food?

A: Correct. We do not intend to provide such land/facilities.
147. Q: C3.6 - Please clarify what “fast food and emergency
disposable paper products” the Govermment will provide? Identify what
consumable type supplies the contractor needs to supply, i.e. wheo
supplies paper napkins, plastic film, aluminum foil? Does the
Government provide all paper and disposable products for all meals
away from the messhall (boxes/bags for lunches, paper/plastic for
recreation meals and field meals)?

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 1s 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 recelving 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: Please clarify what the contractor’s responsibility will be
for on base transportation for performing tasks identified in the
Statement of Work.

A: There are no specific requirements for the Contractoer to
provide on-base transportation for contractor employees with the
exception of the requirements addressed in paragraph Ci1.11.2.
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 persconnel are not required to
perform duties in remote locations away from the messhall such as
field mess site.

149. Q@: Will offerors using a third party vendor for their advanced
food technology be required to prepare products following the Armed
Forces Recipes only, with the exception of the addition of modified
starches, when required, as the only acceptable 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.1.21.1 - Pre-employment Examination - Prior to and annually
thereafter, contractor personnel shall obtain medical clearance from
their private physician stating they are free from communicable
disease per NAVMED P5010, Chapter 1, Food Safety and BUMED Instruction
6224.1 series. Chapter 1 - para. 2-2.2, in the P5010, states that an
initial screening does not normally include a physical examination,
but shall be sufficient to detect evidence of diseases that may be
transmitted to food. Also it states that subsequent health screening
(e.g., annual evaluation) is not routinely required.
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Q: Can loccal command medical services provide initial 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 teo work assignment in a
messhall.

151. @: Can initial screening be conducted as per your para. C1.21.3
(Work Shift examipations) vice a private physician?

A: No. Chapter 1 - paragraph 2-2.2, NAVMED P5010, 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 annual examinations be waived?

A: No. The Government will not waive the annual examination
requirement. Although Chapter 1 - Foecd 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 shall be responsible for all minor
property (i.e., forks, knives, spoons, dishware, trays, etc.)
associated with all contracted messhalls. The Government will apply a
10% tolerance for silverware and a 5% tolerance for dishware from the
initial or previous inveantory...........

C3.3.1.2.3 - The contractor shall reimburse the Government for any
quantities exceeding those tolerances..........

Q: Is this 10% & 5% allowance "“from the initial previous
inventory provided” annually 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
te 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 previcus calendar
month’s minor property inventory.

154. Q: Please clarify status of Building 14036. TE2 list this
facility as Management & Mess Attendant where as section C1.3.1 “"West
Coast Maesshalls” requiring full food service” list this facility as a
Full Food Sexvice facility. Please clarify which is correct?

A: Messhall 14036 is a Full Food Service (FFS) facility. This is
corrected in Amendment 0002.

155. @: The TEZ2 for Camp Pendleton Messhall #2403, states “mid rats”
{midnight rations typically used by Marine Corps Air Station to feed
shift workers) will be implemented 1 April 99, however no hours are
reflected. In addition, the estimated days this facility is expected
to be in operation projects this facility to close from 2°¢ quarter 00
to 3 quarter 01. Is this still a valid projection? Which facility
will receive the overflow when this facility closes?

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: Please clarify enhancements, its accounting to include if
each training unit will be funding this requirement. It is my
understanding that cost factor to provide enhancements alone has been
as high as $2M, which is not included 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
units..

157. ¢@: Personnel during extreme weather conditions is a concern at
Bridgeport. If employees are confined to the facility because of
roads being closed, what provisions in the contract will cover
contractor cost when contract employees are housed in the guest house;
i.e. billeting? Since this will be a direct cost to the contract, how
will 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. @: Page C5BWC 1 of 1 - The Govermment is responsible for all
food prep except salad preparation, yet the contractor is responsible
for subsistence, MCFMIS, coperations storeroom and salad room. Please
clarify what if any does the Marines.-who are cooks have to do with the
menu planning of this operation, in the area of food preparation?

A: In regard to menu planning, please refer to CS5BWC, 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
1898 and 19997

A: The Marine Corps relies on D3CP 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 D50s. 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/DSC. May we assume that some
“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 theose 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 urnable to match the
prospective price. As an aside, if contractors utilize its own
central production facility, then DSE€P’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: Please define the process to introduce new supplies
(registration and inspection processes) for market-ready items and the
procurement of chemicals, uniforms, 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 IAW paragraph C1.15 of the RFP. With
respect to paper products, the feollowing requirement is a change to
the information previocusly provided in the RFP and Amendment 0001
(Question #147) 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
include napkins and paper towels.”

163. ¢Q: Since the contractor will pay these suppliers, will 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: Please provide DSO produce supplier information and details
for each Marine Corps base/site. Will DSC pay these suppliers and
bill the contractor or will the foodservice contractor need to pay the
DSO suppliers?

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 guestion, the DSCP DSO produce operation uses a very
robust, diverse process of providing high quality produce for DS3CP
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 te 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 nct made such a request. As all
potential offercrs have been briefed; all DSCP efforts will be billed
to the regiomnal USMC contractors. DSCP intends to execute an MOA to
detail payment and other issues.

165. @: 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 13%7

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 scourcing 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/proposed wage
scales, etc. (i.e., Appendix A to the CBA with TMI at Camp Pendleton,
current CBAs with D.E.W. at 29 Palms, a new addendum for employees at
MCAS Beaufort).

A: BAmendment 0002 to Scolicitation MO0027-00-R-0001 (East Coast)
provided Service Contract Act Wage Determinations for: (1) the
National Capiteol Region including Washington, DC and Quantico, VA, (2)
South Carcolina 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 (002 deleted the Beaufort CBA.

Page 32 of 47



M00027-02-C-0001 ATTACEMENT XII

Amendment 0003 to Solicitation MQO0O027-00-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, CA) 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 messhall offices for messhall operations, will the

USMC make available all other necessary office space for support staff
required to perform tasks stated in the Offeror’s proposal or will the
Offeror be required to lease commercial office space 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 ocffice supplies.
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168. ©O: For the East Coast, please clarify the contract status of
the Brig at Quantico (Messhall 3247). Will continue to be operated by
FOU/ASC. If so, will it count towards total business goals/dollars?

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 Evaluation Preference for
HUBZone work? Will 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-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 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% "credit/payment" for HUBZone and Women-Owned
Businesses and the 5% for Small Disadvantaged Business based on? Is
it for surpassing the Marine Corps percentage goal or "stated monetary
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 gcal, 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 goal percentages or dollar goals for
HUBZone, women-owned, small disadvantaged businesses?

A: Yes, each large business offeror must propose, in its
subcontracting plan, separate gecals 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: For the East Coast, please clarify the contract status of
the Brig at Quantico (Messhall 3247). Will continue to be operated by
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other in the bids?
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the small business subcontracting plan, each plan will be evaluated on
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170. Q: What is the 2% "credit/payment"” for HUBZone and Women-Owned
Businesses and the 5% for Small Disadvantaged Business based on? Is
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in excess of each goal set forth in the small business subcontracting
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small disadvantaged business goal represents $1 million, and the
contractor's actual accomplishment is 20% or $2 million, then his
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A: Yes, each large business offeror must propose, in its
subcontracting plan, separate goals for HUBZone small business, women-
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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 evaluation factors for the Small Business Plan
assessed? If we exceed stated goals do we get extra points or if we
do better than the competition do we get all the points? Is there a
1imit 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,
dellar 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 busifiess 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

o~ accordingly. 1If 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 Evaluation) states that total
evaluated amount for proposal base year period (5 years) and option
years will be used in determining Best Price. Please clarify what
total evaluated amount consists of and what is meant by best price?
In addition, Section M.3.4.1 states that proposed price will be
evaluated for price realism and the results of the analysis may be
used in performance risk assessments and responsibility
determinations. Is propeosed price and total estimated price the same
number? Explain how the results may be used in performance risk
assessments and responsibility determination? What criteria will be
used in this evaluation?

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

s 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 evaluation factors for the Small Business Plan
assessed? If we exceed stated goals do we get extra points or if we
deo better than the competition do we get all the points? Is there a
limit 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
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to develeop 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 bhe evaluated more favorably.

Proposals will be evaluated on theilr 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 cutstanding 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 Evaluation) states that total
evaluated amount for proposal base year period (5 years) and option
yvears will be used in determining Best Price. Please clarify what
total evaluated amount consists of and what is meant by best price?
In addition, Section M.3.4.1 states that proposed price will be
evaluated for price realism and the results of the analysis may be
used in performance risk assessments and responsibility
determinations. Is proposed price and total estimated price the same
number? Explain how the results may be used in performance risk
asgessments and responsibility determination? What criteria will be
used in this evaluation?

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 téchnical 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 determined by adding up all line ijitems
with the exception of those CLINS in M.3.4.1 above. For line items
with estimated quantities, Best Estimated Quantities (BEQ) will be
used for the price calculation. If the amounts for CLINs 0001, 0003,
0006, 0009, 0012, 0015, 0018, 0021 are the Target Prices for each year
then how will elements like Target Price Per Meal, Ceiling Frice Per
Meal and Share Ratioc be evaluated given they are not a line item?
Will the price evaluation factors 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: OQur 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 ratioc and ceilings proposed as
applied to the evaluated overrun and underrun scenarios.

175. @Q: Information provided by the Marine Corps for industry
studies of food service at Camp Pendleton three years ageo, indicated
direct labor, subsistence and mess contracts cost about $48M on 7.3M
meals annually, or $6.58 per meal. About the same time, a study on
Advanced Food Technolegy for the Navy indicated per meal cost for the
Marines on the West Coast was approximately §$6.33 per meal. Current
costs for food service at Quantico is approximately $7.8M per year on
1.2M meals annually, or $6.50 per meal (the value of the mess contract
of $§5.6M plus $2.2M for subsistence based on FY00 East Coast BDFA of
55.467) . Collectively, it appears per meal cost to the Marines is
somewhere in the $6.45 range. Contrasted with the Marine Corps
estimate of $3.74 per meal CONUS-wide, there is 40% plus difference.
Please substantiate the economic basis for the significant variance or
describe what circumstances are significantly different 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 sérvice 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 overstaffed 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 i1s not reflective of a reimbursable cost per meal.
Internal studies conducted by HQMC in late 1998 and early 1999
deternined 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 $90M budget for the total CONUS Food Service. Using the
projected meal counts provided in Schedule B of the RFP, the cost per
meal is projected to be $3.03 per meal. If all offerors submit bids
compliant 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 compliant 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. @: 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 ne 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 questfbn. 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 between actual on-site preparation of
bag/box meals or commercial cff-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, will the Marine
Corps be issuing an amendment updating the regquirement 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 dollars we propose to spend for work
that is not done under a mandatozry JWOD set-aside would count against
the prime contractor’s minimum 30 percent small] 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 goals 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 Cl.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 i1s 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 geoal. 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, 00023AA and 0002AB were amended and reduced by
three months. Will the entire contract term including options be
seven years and nine months? Or will the Marine Corps add CLIN's to
make the term including options eight years? How will the term affect
the cancellation ceilings 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 C5.18 TPR %9a. P5010 no longer provides numerical
Sanitary Compljiance Score (SCS). Scoring is based on critical and
non-critical elements. Please clarify requirements for this section.

A: Please see text of this amendment for revision to cited
Section C paragraph.

182. @: Amendment 0004 provided a sumary of effective CBA's and
Wage Determinations. If cases where CBA’'s were deleted, i.e. Camp
Pendleton and 29 Palms, and new Wage Determinations were published,
the Wage Determination hourly rates are substantially less than those
paid under the CBA's. It is unlikely that current employees were
asked to accept reduced hourly pay rates, in some $.70 per hour for
Camp Pendleton and §.98 per hour for 29 Palms.

Because of these large differences in pay rates, can the Marine Corps
provide clarification as to what current rates are for these locations
and others where a CBA is no longer valid and the wage determination
minimums apply?

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 these
classifications not covered by the CBA.
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183. @Q: Many of the bases have contracts in place for locally
procured items, particularly beverages. Bread, milk and ice cream are
also acquired at each base through DSCP. Will the regional prime
contractor be responsible for these items? For items currently
acquired through DSCP, will the regional contractor have to pick up
those same DSCP contracts, or does the contractor have the option of
acquiring bread, milk 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 lecally 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 sclicitation.

184. Q: Will the contract be covered by the Cost Accounting
Standards (CAS)? Will a CAS statement be required to be submitted
prior to award? Will 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 & 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 Technical Exhibit 1, Peformance Requirements
Summary (PRS). We believe the approach to compute the formula used
for deduction purposes needs to be revised because target price-per-
meal includes both foocd and service cost. The contractor has little
or no control over food cost given Government sources will be the
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primary provider. The PRS is service oriented and any deduction
should correlate to our failure to provide a service. We recommend
the approach for the formula be revised as follows: target minus food
cost per meal times total number of meals served for the quarter. We
believe this approach provides a fairer representation of the services
that the contractor is actually providing. Request the approach for
determining PRS deductions for random and planning sampling 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: Reference Technical Exhibit 1, Performance Regquirements
Summary (PRS), Paragraph 12. Reinspection Fee states that in the
event the Government must reinspect Contractor services, a
reinspection fee, $34.00 per hour, shall be assessed against the
contractor. Per paragraph 11. Re-performance of Defective Work,
given that the contractor shall not be required or entitled to re-
perform, perform late, or otherwise correct defective work for the
purpose of aveiding a defect for the day of evaluation and any
applicable reduction in contract price, when will a Government
reinspection be regquired and who makes that determination? How are
the numbers of hours determined for a reinspection and the number of
reinspections? How will the contractor pay the Government for any
reinspection fee?

A: The Reinspection Fee paragraph has been deleted from the TEl
narrative. See Revised TEl ({(Amendment 0008, Enclosure (1)).

187. @: Will equipment maintenance be expected to commence on 1
October 2001, or will the start date be one year after contract award?

A: It remains a requirement that equipment maintenance will
commence 1 October 2001.

188. Q: How will the current total cost of “approximately $54.00" per
meal be taken into account in evaluating offers? Will offers that
include a ceiling price in excess of $4.00 per meal be rejected? If
not, how will such offers be evaluated? What range of variation from
$4.00 is implied by the word “approximately”?

Q: How will the "$3.35 or less” amount be taken into account in
evaluating offers? Will offers that include an annual target price
(or actual price) greater than $3.35 be rejected? If not, how will
such offers be evaluated?

" 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:
(1) the technical merits ©f 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 presently 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.

188. (Q: Is either the “approximately $4.00” or the “§3.35 or less”
amount considered to be a “price offered by independent market
sources” or an “Independent Government Cost Estimate” for purposes of
the comparison described in Sec. M.3.4.1, para. (c}? If so, provide
details.

A: 354.00 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 cbligations and costs for the
contractor that are different from the in-house performance and costs
of the Government. As one aspect of this, the Sclicitation 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 scurce (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 OMB 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 tec the following [3] questions:

190. @Q: Do the “approximately $4.00” and “$3.35 or less” amounts
include - and, if not, will these amounts be modified to include - all
of the Govermment’s direct and indirect costs, including the
following: project management, quality control, administration and
overhead, mess hall management; and general 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: Will the Marine Corps modify the “approximately $4.00” and
"$3.35 or less” amounts to include the contractor’s costs associated
with purchases of supplies 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. @: Do you anticipate that cost/price proposals will be
evaluated for reasonableness and realism by comparing contractor and

Government costs for only 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 submif pricing by
labor categories in sufficient detail to determine that the price in
its proposal is realistic for the work to be performed (i.e.,
demonstrate the requirements of Section C.5 are met). Therefore,
providing direct labor pricing in only two labor categories, cocks and
mess attendants, would not be sufficient. Rather, the categories need
to be aligned with the C.5 regquirements. For example, mess attendants
would further be categorized into such positions as, salad
preparation, salad 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 categorles regquired, not necessarily limited to
cocks and mess attendants.

194. Q: Can you please clarify what is needed in Vol. One for
Contract Administration data? Is this our Contract Administrator info
or our DCAA information?

A: Per para L.9 of the sclicitation, 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.l{(b), the address of the
Defense Contract Audit Agency office supporting your company.

195. @: According te Solicitation paragraph H.5(c), conventional
staffing (i.e., without advanced food technology) at Quantico is
already established in pricing of the current subcontract between
Fairfax Opportunities Unlimited (FOU) and American Service Contractors
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(ASC), which the prime contractor is required to honor at least until
31 December 2003. Adjustments to this conventional staffing may be
made but only to the extent of savings offerors can demonstrate to
result from cook/chill or other advanced food technology. We would
appreciate clarification of this point.

A: The basis for the Marine Corps agreement to the wording in
paragraph H.5(c} is that it recognizes the existing FOU/ASC contract,
and puts prospective regional cofferors on notice that they must
subcontract with the FQU/ASC team. The focus of our discussions
leading to inserting the paragraph {(¢) verbiage in the original H.5
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 Quantice 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 ancther
subcontractor or perform functions being performed by ASC, at least
through 31 December 2003.

Paragraph H.5(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 technoleogy,
the use of cook-chill or other such technolegy is not mandatory.
Significant cost savings are mandatory. Thus, if an offeror can
realize savings without advanced focd 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 reascnable, achievable efficiencies and cost
reductions at any messhalls supported by Community Rehabilitation
Programs (CRPs), whether based on adwvanced food technelogy 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 Quantice’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 invelving 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 24 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 may an
offeror submit pricing based on the WbDs 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 an offeror uses rates lower that those cited in the
existing WDs and CBAs, how would 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 higher 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. May an cfferor 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 preocedures) 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 paragraph M.§.4.1, which include “AF”
subCLINs, are in error. They should include “AC” subCLINs only. The
correction can be found in enclosure {2) to Amendment 0016.

203. Please provide a definition of “direct rates” as used in
response to question €6 for the East Coast and question 7 for the
West Coast.

A: Direct rates are hourly pay rates for individuals or labor
categories. :

204. Please provide a definition of “indirect rates” as used in
response to question 6 for the East Coast and question 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 Marine Corps suggests in response to question 3 for
the East Coast and question 4 for the West Coast that an offeror
may propose rates that are lower than the rates in the existing
WDs and CBAs. If this is true, how does the Marine Corps plan
on verifying whether the offerors’ Second FPRs are compliant
with the applicable WDs and CBAs?

A: Our responses to the questions cited above should be
read in conjunction with those immediately preceding, in which
we stated, “Offerors’ second FPR pricing 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 Collective
Bargaining Agreements (CBAs) and Department of Labor Area Wage
Determinations represent minimums, and compliance with such
rates will be mandatory under the resultant contracts. Labor
rates proposed below those levels will not only be considered
unrealistically low, but would also preclude contract award to
that offeror based on that proposal. To clarify our responses
in Amendment 0016, the USMC cannot accept an offer that proposes
rates below those mandated by applicable Area Wage
Determinations and CBAs under the Service Contract Act; this
would constitute a proposal deficiency that would render a
proposal unacceptablie.
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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 gquestion 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
regquired supplies and services, using the same approaches as described
in the offeror’s initial propecsal 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. May an 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-0001

Contract: MC0Q027-02-C-0001

1.0 Small Business Subcontracting Plan
(L.11.2.2)

Date: March 7, 2002 .

Contractor: Sodexho Management, Inc. Address: 9801 Washingtonian Boulevard;
Gaithershurg, 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 Smail Business, and HUBZone Small
Business (SB/SDB/WOSB/HUBZone) 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/SDB/W OSB/HUBZone 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 (expresséd 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.

March 7, 2002 -2- _Sodexho Management



United States Marine Corps
Regicnal Garrison Food Services (East Coast) RFP # M00027-00-R-0001

Contract: MOOO%’T-OZ-C-QOOI
(i) 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 1.1(a)(i)

above, as a subset.

(ii) 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) The 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.
(1) Total contract dollars to be subcontracted to small businesses is $163,530,701.

(i) 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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(iti) Total confract 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)(1) 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)(1) 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/SDB/WOSB/HUBZone 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 va.riefy 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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(d) The principal products and/or services to be subcontracted under this contract, and the

distribution among SB/SDB/WOSB/HUBZone 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/WOQSB/HUBZone participation. Our corporate policy is to actively work to first
place requirements with SB/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone
‘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/SDB/WQOSB/HUBZone subcontract opportunities on Sodexho

Procurements/Subcontracts Home Page
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¢ Hosting an Open House attended by subcontractors

% Reviewing sources accessed through the Small Business Administration's

Procurement Automated Source System (f’AS 3)
% 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/SDB/WOSB/HUBZone 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 1.1(a), 1.1(b) and 1.1(c).
____ Have not been included in the goals specified in 1.1(a), 1.1(b) and 1.1(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/SDB/WOSB/HUBZone Small Businesses. We have developed aggressive goals for
SB/SDB/WOSB/HUBZone subcontracting as discussed in 1.1(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/WOSB/HUBZone 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/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone businesses

from all possible sources.

(b) Ensuring  that  procurement packages are  structured to  permit

SB/SDB/WOSB/HUBZone businesses to participate to the maximum extent possible.
(c) Assuring inclusion of SB/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone businesses.

(2) Ehsuring 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.
(1) Monitoring attainment of proposed goals.

(k) Preparing and submitting required periodic subcontracting reports.
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(I) Coordinating Sodexho's activities during the conduct of compliance reviews by
Federal

agercies.

(m) Coordinating the conduct of Sodexho’s activities involving its
SB/SDB/WOSB/HUBZone Small Business Subcontracting Program.

Sodexho’s Program Administrator has responsibility for assuring set-asides for
SB/SDB/WOSB/HUBZone 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/SDB/WOSB/HUBZone small businesses will have an
equitable opportunity to compete for subcontracts:

(a) Outreach efforts will be made as follows:

(1) Contacts with minority and small business trade associations:
% Minority Trade Associations/Unions
¢ 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/SDB/WOSB/HUBZone Small
Business firms

++ Electronic advertisements for SB procurement subcontracting opportunities on the
Sodexho Web-site Procurement Home Page and on various local/regional SB

electronic bulletin boards.

(ii) Contacts with business development organizations:
< Local area Chambers of Commerce
% Government Agency Coordination Offices (GACQ)

¢ Electronic Commerce Resource Centers (ECRC)
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++ Small Business Administration (SBA)

o~

% 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.

(¢) SB/SDB/WOSB/HUBZone business source lists, guides and other data identifying

SB/SDB/WOSB/HUBZone 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 percen‘t'age goals shall be determined on a case-by-case basis depending
on the supplies/services involved, the availability of potential SB/SDB/WOSB/HUBZone
small business subcontractors, and prior experience. Once approved and implemented,
plans will be monitored through the submission of periodic reports, and/or, 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 (1) 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/WOSB/HUBZone 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/SDB/WOSB/HUBZone

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 8(a) and ANC 8(a) concerns.
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ATTACHMENT XIV

QUARTERLY MEAL RECONCILIATION
| GUIDANCE




Fourth quarter

MEAL RECONCILIATION - EXAMPLE

Using estimate of 13,000,000 meais/year = 500,000 meals estimated bi-weekly
Target Price per Meal of $3.25 for purposes of this example

Estimated Actual

Bi-Weekly
Payment

O\ h B W)

First quarter

10
11
12
13

xcond quarter

14
15
16
17
18
19

Third quarter

20
21
22
23
24

26

_~. TOTALS

Meals

500,000
500,000
500,000
500,000
500,000
500,000

3,000,000

500,000
500,000
500,000
500,000
500,000
500,000
500,000

3,500,000

500,000
500,000
500,000
500,000
500,000
500,000

3,000,000

500,000

500,000

~ 500,000

500,000
500,000
500,000
500,000

3,500,000

13,000,000 13,050,000

Meals

480,000
470,000
480,000
490,000
500,000
490,000

2,910,000

510,000
530,000
500,000
520,000
510,000
510,000
530,000

3,610,000

490,000
520,000
500,000
480,000
490,000
520,000

3,000,000

540,000
520,000
500,000
490,000
480,000
490,000
510,000

3,530,000

TPM

$3.25
3.25
3.25
3.25
3.25
3.25-

3.25
3.25
3.25
3.25
3.25
3.25
3.25

3.25
3.25
3.25
3.25
3.25
3.25

3.25
3.25
325
3.25
325
325
3.25

Provisional

Meals

Credit/

Payment  Over/Under = Debit

$1,625,000
1,625,000
11,625,000
1,625,000
1,625,000
1,625,000

1,332,500
1,625,000
1,625,000
1,625,000
1,625,000
1,625,000
1,625,000

1,982,500
1,625,000
1,625,000
1,625,000
1,625,000
1,625,000

1,625,000
1,625,000
1,625,000
1,625,000
1,625,000
1,625,000
1,625,000

$42,315,000

~ (90,000)

110,000

($292,500)

$357,500



As soon as the meal overage/underage for each quarter is computed, the
next available bi-weekly payment in the 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 = $2.95
Target Profit Per Meal = $0.30
Thus, Target Price Per Meal = $3.25

And if:
Actual number of meals = 13,050,000 (from preceding page)
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 $43,978, 500
Plus Subcontracting Performance  ----==—---= {based on exceeding goals)
Less Performance Deductions = =——=—=—==—- (cannot be recouped)
Less Amount Already Paid 42,315,000
Amount Due . $ 1,663,500
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