BY ORDER OF THE COMMANDER AIR FORCE SPACE COMMAND
AIR FORCE SPACE COMMAND INSTRUCTION 10-1214

1 FEBRUARY 1999
Opeations

MISSLE ALERT FACILITY
CHEF MANAGEMENT

COMPLIANCE WITH THISPUBLICATION IS MANDATORY

NOTICE: This publicationis available digitally at: http://midway.spacecom.af.mil/pubs. If you lack
access, contact your Publishig Distribution Office (PDO).

OPR DOMO (SMSgtRayMcElhinney) Certified by. DOM (Col ChallesE. Bryant)
Page. 18
Distribution: F

This ingtruction implements AFPD 10-2, Spaceand AFI 10-1201, Space Operations. It appies to the
Missile Alert Fecility (MAF) Chefforce. It appliesto all military personel assigned to Air Force Space
Command MA- dutiesand IntercontinentaBallistic Missle (ICBM) operatios organizations containing
MAF Chefs Users should sendomments and suggtions to HQ AFSPC/DM, 150 Vandenlerg St,
Suite 1105, Peterson AFBO 80914-4180. @ankations aany levelmay supplementhis instruction
after HQ AFSPC/DOM approval. Rocess supplements as showrAiRl 33-360V1], Publications Man-
agement Program. This instruction is consigent with the Air Force Cccupational Safety and Health
Standads (AFOSH). It does notapply to the AirForce Reserve Command nor Air National Guard units.
The reporting requiremertsin this drective are exenpt from report control symiwl (RCS) licensirg in
accordance witi\Fl 37-124, The Information Collectionsand Reports (ICR) Management Program,;
Controlling I nternal, Public, and InteragencyAir Force Information Collections, paragraph 21.12.

1. General Respongibili ties:

1.1. Missile Alert Facility Chef Program. The primarymission of theMissile AlertFacility (MAF)

Chef program is ¢ provide tained personnel to peform cheftasks. The MAF Chef wil assist Facil-
ity ManageFM) with emergency respese procedures and pvide buddy care fahe FM durimg ini-

tial maintenane troubleshooting and mino repars & the MAF. Additional dutes and ther taskings
that do not directly support the raisn should be kept to a minimum to avoid iféeng with the suc-
cessful accomplishment of that mssion.

1.2. Missile Alert Facility Chef Management Stdf. Staff personnelmust remain knowledgeable of
the tasks and ectivities being performedto effectively manage resaurces. Persannel in leadership
positionsshould e periodicMAF visits asa managemerdevice b ensure th quality andeffective-
ness of tk chef asksbeing rformed.
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1.3. Resource Utilization. Assigned personneind resources mst be utilized to maimize mision
accomplishment. The following limitations may be waived by the Operations Group commander
(OG/CC) when operatiorlaequirements dictate:

1.3.1 The maimum alert days gr month $ould not exceed 12. Thase authorized to perform
less thamine akrt daysper month will be designatedh writing (operating inguctions or memo-
randum) by the OG/CC.

1.3.2 The minimum duration of an alert tour is 24 hots. This time beginavhen personnel report
for alert duty.

1.33. All MAF Chefs, with theexception of tle Chef Superintendent drtroop support (account-
ing and storerom personnel), wilperfam & least three alet days pequarter.

1.3.4 ReducedMAF alert tours, leaves, TDYsadditiond duties, etc.mustbe clesely monitored
to ersure equitale alert loal distribution.

1.3.5 MAF Chef activitiesshoud be Imited to permit at lest eight hoursrest during each
24-hour alert period.This does not preclude resgertoabnamal indictions requiing immedi-
ate response.

1.3.6. In order nd to intefere with theMAF Chefs primay duties the Che$ will not beroutinely
used for scheduled maintenance. Chefs are tde used for buddy @re and emermgercy response
suppot only. They will nat perfam hands-a mainterance.

1.3.7. MAF Chefsnomally perform duties aithe MAFs within theirassigned missile squadon.
In order to equdize work loads, MAF Chds can be utilized at any MAF. Develop schedules
which kest uise MAF Chef personnkresources.

1.3.8 MAF Chef personnel ean a minimum of 12 hours uninterrupted res on completion of
alertrelated activies after retum to themain bae.

1.4. Testing Procedural Im provements. Before field testing rew procedures, fovard a copy of the
ted propos, to include all neassay supporting information, to HQ AFSPC/DOMO and 20 AF/
DOV, with an informationcopy toHQ AFPSC/SVX. Proposals d&écting red property (RP) ad real
property installed equipmen{RPIE) require AFSPC CEF coordinan through the bse missile engi-
neerAFSPCI 32-100; ICBM Red Property/Real Property hstalledEquipmentRespongbilities.

1.4.1 Limit proposalsto managment or proceduradreas gowerned by this instruction.Include:
1.41.1 New procedure nconcept.
1.4.1.2 Anticipated maagement improvement.
1.4.1.3 Impact outside thignstruction.
1.4.1.4 Timerequired o fully test.
1.4.1.5 Unit point of contact ard telephom® number.
1.4.1.6 Specific test objectives.

1.4.2. If field testing is gproved, HQ AFSRC/DOM will provide appropriate notifi cation and
implementing authoity.
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1.43. Units will coordinate any decision to stg, sugend or resime esting with HQ AFSFC/
DOMO ard 20 AF/DOV, with infamation copies to HQ AFBC/SV X.

1.4.4. Forwad progres repors ard field test raults to HQ AFSPC/D®IO for final evalation.
Include infamationcopy to HQ AFFSC/SV X and 20 AF/DOV. Address ead speific objective
andassss attainment fothat objectivein quantifiable terma

1.5. Clarification and Guidance. Units requiring clarification @ guidance on MAF Céf activities
may request this informatian by memaandum o mesage.

1.5.1 Request should beentto HQ AFSPC/DM, through 20 AF/DOV with information cop-
iesto HQ AFSPC/SVX.

1.52. Originators stould ensureall units which could be dected are inluded as infamational
addresees o the request.

1.5.3 After gaffing a respong HQ AFSPC/EDMO will answer the request via messagehi®
requestimg unit with informatian copies sento HQ AFSPC/IGI,SVX, 20 AF/DOV, andheother
missile units.
1.6. Waiver Authori ty. HQ AFSPC/DOM is the vaiver authaity for thisinstuction unless sgcifi-
cally stated otherwise. Waiverswill be granted onan individualand controlled bgis. Waiverauthar-
ity may not be degated. The intent of waivers is to tempongrobtain authaization for an existing
condition. Pemanentsolutions must be implenented assoon as practical.

1.6.1 Submit fuly justified waiver requst, through each intermediatlevel of command, 6 HQ
AFSPC/DOM, with information copies® HQ AFSPC/SV X.

1.61.1 De<ribe thespecific requirement ahstae the reason a waivers required.
1.6.1.2 Indicate when tlke waiver will nolonger be required.
1.6.2 Intermediate command levels wlirecommend appval or disapproval.
1.7. AF Form 27, Foal Savice Customer Survey . Thisform will be availablet all sites.

1.7.1. The Sagiadron Gef NCOIC will provide drect feedback to the customer. At the end of

each month, the Squath Chef NCOIC will corsolidate and fovard areport listing customer sat-
isfadion ratings and corredive adions to the Group Chef Superintendent with an information

copysent b the appropriatequadron commandewlihe fifth of the following month.

1.7.2 The Group Chef Superintendent wilsaforward an infomation copy d the all consoli-
dated reportso the OperationsGroup CC.

2. Duties and Responsibili ties:
2.1 HQ AFSPC:

2.1.1. The Directorate of Operations(DO) will develop polcy ard guidarce for the MAFChef
program and provideassistane on problemsaffecting compliane when resolution is beyod the
scope or resources of AF.

2.1.2 The Directorate of ServicdSV) will provide assi@nce to theDO in thedevelopment of
chef policyand guidane for the MAF Chef progam and infam the DO when clangesto services
policies afect this instuction orMAF Chefand 3MOX1 career field issues.
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2.2 20 AF:

2.21. Organiz as required Y AFPD 38-1,0rganization andAFI 38101, Air Force Organiza-
tion.

2.2.2 Implement ad supdement policies and requirements established ly this and other DoD
and Air Force diectives a instructonsas required.

2.2.3. Supenise andmonitor subordinate unit actvities and povide assistance goroblems
affecting compliance wheresolution is beyon the scoper resources of subordnate units.

2.24. Monitor and assess unit misgon realiness effectiveness This includes performing unit
proficiency evaluationsiiaccordance wth paragrapi4.1.

2.25. Standardize opationsand procedures whepassible.

2.3. OperationgMissile Groups. The operations/msile group commangt (OGMG CC) isrespon-
sible for MAF Chef management, training drevaluationwithin their group.

2.3.1 Organize as reqred by AFPD 381 and AFI 38-101

2.3.2 Implement ad supdement policies and requirements established ly this and other DoD
and Ar Force directivesronstructionsas requied and povide assstance on problems affecting
complian@ when resolution is beyond tle scope or resources of saile squadrons.

2.3.3. Ensure adequate availabyibf refrigerated vehicles for transpatation d subsstenceto the
MAFs.

2.3.4 GroupChef Superntendent:

2.3.4.1 Develops a pgram to ensurgiandadized MAF Chef manageent within the group
to include MAF Chef task requirements listed in the Command Job Qualification Standard
(CJIQS) orCareer Field Educatiorand Training Plan (CFETP).

2.34.2. Edablishes a M\F Chef evaluation pragram implemerting the regiremerts estab-
lishedin paragrapl4.1.

2.3.43. Maintains close coadinaton with Iron Eade Foodsegarding requrements and
delivery cycles.

2.3.4.4 Coordnates all 3BMOX1 manning within thergup, to include the ecal distribution
of chefs, pesonnel rotation to Services Squadron pregandscheduling review.

2.3.4.5 Respomible for corsolidating squadron inputso develop a §ear €hedule for
replacement dequipment. Coordinatll MAF equipment pichasesvith the local BCBMis-
sile Engineerig section.

2.3.4.6 Establishes aMAF Chef training pogram implementing threquirementgstablshed
in AFI 36-2201 and paragraf3.1. of thisinstruction.

2.3.4.7 Acts as the single point of contact withie tgroup corcerning MAF Chef and ASC
3MOX1 issues, to include reviewing 3M0X1 Satus Of Resourcesand Training System
(SORTS) repatable itens.

2.3.48. Coordinates the 2year rotation plan and assgnment availability code 45with the
missile squadrans and host base Seices Suadra. A 6-month projedion of peamanent
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changeof assignmentaions wil be coordinate with base seiees.
2.4. Squadrons:
2.4.1 Organize as reqred by AFPD 38-1 andAFI 38101

2.4.2. Implement policiesand requirements established by this and other DoD ard Air Force
directives or instructionsas required.

2.4.3. Effectively manage alesourceswvailable to ogimize mision efectivenes.

2.44. Effectively utilize awailable personnel resources and mamize the mmber d alert quali-
fied MAF Chds from available resouraes.

2.4.5 Ensureadditional duies do not irgrfere with individuals' respansbilities to accomplish
their primary mission.

2.4.6. Squadra Chef NCOIC. Individualsassigned b squadonsarefunctionally responsible to
the Groyp Chef Superitendert for the dfective peformance 6 MAF Chefs.

2.4.6.1 Ensuresassignel 3MOX1 personnkare aware of all applicable operatig procedures
and publicatia changs.

2.4.6.2 Ensuresassigned personel maintain requied proficiency by implementing training
programs established by the group, AFI 36-2201, Deweloping, Managing and Conducting
Training, and paagraph3.1. of this indruction.

2.4.6.3. Ensures asdgned personnel adhere to safe food handling, storage procedures, and
equipment operating procedsre

2.46.4. Acts as tlesingle point d conta¢ within the squadon con@rning MAF Chef issues.

2.4.6.5. Provides jobspecific feedbek for enlistal performane reports,awards and decora-
tions ofall assignad squadrorMAF chest.

2.4.6.6 Provides oversight on all 3M0X1 issues ncluding career development courses
(CDCs), mentorirg progams, and pofessiond dewelopment.

2.4.6.7. Ensuresall necssary equipment is awailable, serviceable ard used as required to
complete task

2.46.8. Perfams a monthlyMAF inspection of all asignedMAF kitchens and food opera-
tions Submit awrittenreport.

2.4.6.8.1 A copy d thereport will be fawarded to the Goup Chef Supentendent by the
fifth duty day of the following month.List the comrective actions taken, if applicabled
copy will be maintaind in the squadra and & the appropriatsite.

2.4.6.8.2 The repat will encompass a 100epent physical inventorypverall sanitation/
condition d the kitchen, sfety practices, funds control, comgle AF Form 282,
Un-announced $ot Check of Cashier, storage procedures, equipment condition and
otha areas deemeabpropiate. Positivecommentwill bealso included in each report.

2.4.6.9. Furnishes a copyfgrevious month's final clieschedule and projected mitrs
schedule to the GrougChef Supeintendent no laer than tre fifth duty day ofeadh month.

24.6.1Q0 Reviews and updaessite invenbry goals quasrrly. Coordinates all danges with
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Central Distibution Setion.
2.5. MAF Chefs:

2.5.1 Individualsassignel to a flight are functionally reponsible 6 the Squadron ChefGDIC
and orations oficer for the effective prformance ofMAF Chef tasks.

2.5.2 Effectively utilizes all resources asilable to optimizemission effectiveness.

2.5.3 Maintains required proficiengy and adlerence to sée equipment operating procedures,
proper food handing, inventoy, andfoodequipmentstorageprocedurs. Responsible fo secu-
rity of kitchen rations andunds.

2.54. Uses appropriate chain of command when a ondition exists, éther physical or mental,
which mg prevent mision accompishment orendanger persomhsafety.

2.5.5. Turn indocumentsmmediately &er tour to the squadnoNCOIC.

3. Training:

3.1 General. MAF Cheswill be trained and certified in theirrequired taks bebre perfaming ursu-
pervsed dutes in the field. Goupswill develop a viable fpgramthat implements the regrements
of 3AMOX1 training, initialand recuring, as directetty AFI 10- 34- and 36-sefes.

3.2. Group Responsibilties:
3.2.1 Establish aninitial training pogramfor MAF Chef tasks.

3.2.1.1 MAF Chefs will be required to accomplish a mmimum of three supervised trang
tours prior to perfaming unsupervised dués.

3.2.2 Establish aremedial training program for individuals requiring additiond training asa
result of poorevaluation resuft, deficienciesdiscovered, oasidentified by Squadron NOICs.

3.2.2.1 Personnel will be evaluated/recerified on asdgned tasks if they have failed to per-
form an alett for a90-day period. Personnel will ako complete ngsed recurringréining prior
to perfaming tasksunsupervisd.

3.2.3 InstructionalMateial:

3.23.1. Groupswill develop instructional material and lessonplans for useby sugervisors
andtraining pesonnel. Training matrial will be coordinated wh Grouyp ChefSuperintendent
in thefollowing essential tasks:

3.23.11. Initial and refresher trainingneemepgency breathingppaatus as prscribed by
local procedures a@operating instructions.

3.2.3.1.2 Below ground energency resporse team responsibilities in cardination with
the Fecility Manager Superintenderas estabbhed ly local and Ar Force diectives and
requiremens.

3.2.3.1.3 Self-Aid BuddyCareand CPRtraining as requied by directives.
3.3 3MOX1 Carega Field SpecificTraini ng Requirements:

3.3.1 Homestation training will be conducted annually using hostdséervices Squadbn readi-
ness asets.
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3.3.2 Food Handlers training wil be condated ard documented man annual lasis.

3.3.3. Fomal Field Training will be completeavery three yars. Requestgor training slots will
becoordinatal annually b HQ AFSPC/DQM, who will request from HQ AFSPC/SVX.

3.3.4 When asignment nofication is received, taGroup Chef Supentencent will contact the
gaining unit o determne if Mission Read Airman (MRA) training is required.

3.3.5 All MRA training will be coorahated through HQ AFSPC/SVX.

3.3.6 MAF Chefs in 5- @ 7-level upgrade training bBould receive fands-on training in B10X1
coreareatasks, esgcially the lodging and fithess coreareas. Coordinate this training with the
base ervices squadron.

3.3.7. Individuals piojected for permanent change of assignment to the lase servicessquadron
should receive hands-on training ire frojected position. Coordinate thisraining with the bae
servicessguadon.

3.3.8 Personnel projected f@®CA to bae services wilhave at least 6 to 12 month$§ Bormal
Field training curency left.

3.4. Trainin g Education and Managemert Systan (TEAMYS):
3.4.1 The TEAMS training progam will be utilized b document dl3MOX1 training.
3.4.2 Squadra NCOICs will ensure tainers and supervisors updatd @hining into TEAMS.

3.4.3. TEAMS will be kept and maintained at a central location within the squadron or group
level.

4. Quality Assurance:

4.1 Quality AssuranceProgram. The program is sed to assess theeffectiveressand capability of
asigned MAF Chef personnelrqoedures, facilities, equipment, and marengl guidane. Quality
asurance is tle resporsibility of the GroupChef Supemtendent. Thesupeaintencent will establish a
program to povide the OG/MG CC, squadron commanders and supervisors with an djective and
comprehensiveassessment asdgned facilities, MAF Chefprogramsand resorces.

4.2. Quality AssuranceEvaluator (OGV) Responsibilties:

4.2.1 Reviews all new andevised instructions @taining to MAFChef operationsfor complete-
nessand technical accuracynforms affecéd work centers of instructional change

4.2.2 Conduets reviav of instruction/equipmenritécility modfications aml detemines whethe:
4.2.2.1 Unit has current ashcompatible tehnical data ad publication guidance.
4.2.2.2 MAF Chefsneed moretraining.
4.2.2.3 MAF Chefsneedsupply itemsor equipmenitens.

4.2.3 Assigs chef training NCO aml Squadron Chef NCOICsn identifying traning require-
mens.

4.24. Reviews tre CFETPsfor task coverage ashcompgiance.
4.2.5 Establistes a methal to trackannual prdiciency checks.
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4.26. Determines evauation report content, format, distribution and routing procedures. For-
ward copies of proficiency evaluation reports quarterly to 20 AF/DOV. At aminimum ersure
copies aeforwardel to ChefSuperintendent.

4.27. Ensures the evaluation repowill identify positive efforts as vell as undeying catses of
substandard quality. Make recommendations when applicable; however, ensurethe inspeded
activity remaindree tochoo the solution that best fixesthe problem.Include in the report:

4.27.1 Strengths and weakssesof the MAF Chef.
4.27.2. Applicable references falocumentd deficiencies.

4.2.8 Ensures use afn-thespot-training to corect discrepanies discovered ding evaluations.
4.3. Manning, Qualification and Proficiency:

4.3.1 Group Chef Superintendent nmay use augmentee e&aluators. Ensure augmenteesare

CFETP qualified to peform evaluations When SquadmmChe NCOICs are usedhey will not
inspect thai own unit.

4.3.2 Before peforming unsupervised evadior duties, evaluats must be ceffiied on approp-
ate tasks and completine unitevalwetor training program.

4.33. Maintain the @pabiity for 100 perent coverage ofall MAF Chef core taks as Isted in
this instuction.

4.4. Activity Inspections.Group Chef Superintendent may directivity inspections be condted

to provide manages anobjedive appaisd of mission capaility and managenent effeciveness.
Inspections focus on &€iency, proceduratompiance and adequacy diirectives. Activity inspec-
tions are optional. If used, determine the inspection scqoe (What to insped) and process Kow to

inspect). Considerthe fdlowing when conductigactivity inspections:

4.4.1 Using formalized cheklists.
4.4.2 Basing irspectionson regulatory requirements.
4.4.3 Standardizing report content,rifoat, distribution and routng procedures.

4.5, Proficiency Evaluations. Proficiency evéuations ae usedio checkthe goficiency d MAF

Chef personnel, deteine the accuracgnd dficiency of techntal procedures and ssess compliance
with instructionsand othedirectives.

45.1 Chef trainers will be evalated perfaming training duties eary 12 months.

4.5.1.1 MAF Chef personnelgforming alert duty willreceive a personnel prafency eval-
uation every 12 months. Evaluation tasks will inclptigsical inventory overall sanitation/
condition of kitchen,job knowledgesafety practies, funds combl (compdete AF Farm 282,
storage procedures, andcustomerservice practice.

4.5.1.2 All MAF Chef persomel performing aert duty will receive a documented below
ground emergency procedures evaluationye$@rmonths.This can be pgormedin conjunc-
tion with a Facility Manageevaluation.

4.5.2 Evaluators nay be required tontervene in &sk performane. Evalwtors must stop, cor-
rect, alert appropate agpncies and render an evaluation n¢for any o the folowing ceviations
(actual or pasible):
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4.5.2.1 Violations of foa handlirg/storage requirements.

4.5.2.2 Safety deviations thiacouldreasonablyresult in serious ifury to personnel.

4.5.23. Deviations thatouldreasonablyresut in patential or imminert equipment damage.
4.5.3 Guidelines fo proficiency evaluatiors:

4.53.1 Evaluators mustdacertified on the tasks they inspect.

45.32. Verify the indiMdual to be inspcted is cerfied to perfom or instruct the tasks to be
observed.

4.5.3.3 Evaluators mst ensure they sea vaiety of tasks and dlierent equipment operated
for eachindividual. Site specific taskswill be evaluated annually.

4.53.4. Use no-notice evalations whemver possible.
4.5.4 Condueting proficiency evaluatioa

4.5.4.1 Brief individuals béore beginning an evalufon. For tasks ateady n progress,
notify theindividud that they are underevaluation andbrief them as soon as practical.

4.5.4.2 During the briefng, the evaluatoshould advse the individual:
4.5.4.2.1 All actions peformed are subjectd observation.
4.5.4.2.2 Do nd compromise safety.

4.54.2.3. Do not consider the evaluator as the second person to satisfy buddy care
requiremens.

4.5.4.2.4 Take breaks during tke evaluation, if required.

4.54.2.5 Notify evaluatorof applicable ifiormation and ecumstames which could
affect thetask.

4.54.26. Theevaluator may sk questions to determine the individls knowledje d a
task. The individudmay usdormd instructionsand publications a®ferene.

4.5.4.2.7. The individual may asx for assistarce from personne or agencies rormally
available in day-to-day operations. The evaluator conducting the evauation should be
asled onlyas a la&t resortand when all otheravenuesof help have leen exlausted.

4.5.4.3 When perfoming an evaluation on adiner conducting ftaining, advse the trainer of
the following items:

4.5.4.3.1 Thetrainermust prevemn or immediately carect anyfood handlingstorage vio-
lation or safety deviatin which could regonably result in serious injuy to pesonnel, or
deviatian which coutl reasonably result in potential @ imminent equipmehdamage.

4.54.3.2 The traner must correct other deviations priorto conpleting the training ses-
sion.

45.4.3.3 Evaluatas will consider theraina's degree of control ovethe trainee.
45.43.4. Evaluatos will not generate asvaluatian repot on the tainee.
4.5.43.5. The rainer will complete dl applicabe training documentation ard make it
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available forthe evaluator'sswiew.

4.54.4. During task observationsthe evaluato mustdetect and carect al deviations. Select
the best opton availableo corect the situation. It may be advantageous correctinsignifi-

cant deiations during the erbal feedback; otler deviations maywarant prompt correction.
Consider giving individuds the goportunity to nake decisions on carses ofaction ontheir
own, usingtheresourcesvailable to them.

4.54.41. For each dviation, condut training to tle level neessary to ensure thindivid-
ual's understanding of the circumstancesin question. The evaluator may be prohibited
from conducting training byre, resourcs, attitudes or a combinatiorf dactors. If pro-
hibited, note thesituation inthe evaluation repband dder the required training action to
the Sgiadron Chef NCOIC. The evaluator magecommend the ingidual should rot per-
form the taskand other closel related taks, if appli@ble, untl retrained.

4.5.4.4.2 Apply the folowing guidelineswhen an individual camot correctly or safely
perform a task withotiexcessive outside intervembn orassisance.

4.5.4.4.2.1 Notify the individual's Squadron G NCOIC. Togetherassess whether
to:

45.4.4.2.1.1 Relieve the individual.
4.5.4.4.2.1.2 Supervig the individual b completion of tle task.
4.5.4.4.2.1.3 Terminate thetask.

4.5.4.4.2.2 Do notallow the individual to perform the sk unlesssupervised or
retrained.

4.5.4.4.2.3 State in the evaluation report that the ndividual should not perform the
task and othe closely related tasls, if applicable, untiretrained.

4.5.4.5 Provide verbal fedlack to the irdividuals as soon as practical after the evaluation.
The evaluatorshould covetthe following:

454.51. Explain egh deviation and dscuss tle comrect procedure.
4.54.52. Review the individual's strengthsand weakneses.
4.5.4.5.3 Recommend improved methods oSiteaccomplishment.
4.54.54. Exchange ideas anechniques.

4.5.4.5.5 Award an overall subjectiveating d passor fail.

4.5.46. Notify the Squadron Chef NCOIC and Group Chef Superintendent of any failures
that will effect misson accomplshment immedately. Identify thesubstandard perfamarce
tha contributel to the rating and identfy tasksthat should nbbe p&formed unsupewised.

45.5. Prdiciency evaluatiorreport will be documented on locally deloped forms. The original
will beforwardel to the Group ChefSuperintenderisting al corrective actions taken.

4.6. 20 AF Conduded Proficiency Evaluations 20 AF will inspect MAF Chef programs, person-
nel, facilities, equipment, instructionand publications. These&dgficiency evaluationsnclude evalu-
ator proficiency evaluations, trainer proficiency evaluations and personrel proficiency evaluations.
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Units will make evey effort to have evaluatas and trainers(appointed IAV AFI 36-2201) available
during 20 AF conducte evaluations.

4.6.1 Evaluato Proficiency Evaluations. Inspeunit evaluators t@ssess thei ability to conduct
and documentgysonnel poficiency evaluations. 20 AF eluators have tk authaity to overrule
unit evaluatorsaand condat retraining for boh the individual ad the evalator. If retraining can-
not be accompliséd, the 20 AF evaluatomwill notify the appropate Squadra Chef NCOIC and
the Group Chef Sup@atencent. Use the guidaneprovided in paragrap4.5 for conducting the
evaluation Unit evaluatos will complete the required evaluation regahd forward them to the
20 AF evaluato within 24 hous of the completion of tle unit ewaluator's verbal fedback.

4.6.1.1 When non-concuing with the unit evaluator's repoattach an addendum citing rea-
sons f@ non-concurence.

4.6.1.2 Do na award deviations foadministrative docuentation problems.
4.6.1.3 Award deviations fonot documentig deviations.

4.6.1.4. Conduct a verbal feedback of the wit evaluator's peformance assoon as pesble
after the unt evaluator has completeéhe personnel prdiciency ewaluation.

4.6.1.5 Accomplish & evaluatar proficiencyreport.

4.6.2. Traner Proficiency Evaluation. Inspect unit trainers o determine thar ability to teach
acaratdy. Also asess pb knowledge, teachng meahods ad techiques, ad adegiacy and
effectiveness of training programs. Use the guidarprovided in paragraf4.5. for condicting
the ealuation.

4.6.2.1 Coordnate with unt trainer on which tasks are to be ingjed duing the trainer -
ficiency ealuation.

4.6.2.2 Provide vebal feedbak to the unit trainer as soon as siisle afterthe trainirg ses-
sion is complete.

4.6.2.3 Accomplish a trainer praftiency report.
4.6.3 Conduct personnkproficiency evaluations usimthe guidace providedm paragaph4.5.

5. Missile Alert Facility Accounting Procedures:

5.1 General.lt isimperative the followig proceduresre adheredaalong with established direc-
tives o maintain public confidene and prevent fraudyase and abge. The Group Clf Superinten-
dent has he oveall responsiility to ensure the Accourting and Squadron ChefNCOICs bllow
proper accountig directives.

5.11. The a&couning cycle, as a maximumyill be every 4 daysin which the posting of accounts
and money turn-ins willdaccomplisked by allsites. Electronically generated formsyrize wsed
where authorized.

5.1.2 MAF Chefs, upon completion ofssheduled tourwill be required to turn in monieand
the following completd formsas prescribetly establishe directives:

5.1.21. AFSPC Fom 16 Missile Alert Facility Ki tchens or compuer generated report.
5.1.2.2 AF Form 79, Cash Cdlection Rerd, for all meak sold during theaccounting
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period andmoneys colected.

5.1.2.3 AF Fom 1339 Dining Hall Signature Reca d, for all meals corsumed ly SIK meal
card persongl.

5.1.2.4 AF Faom 812,Ala Carte System Meal Orde Record.

5.12.5. DD Form 181, Statement of Agent Officer's Account, accounting for all money
trarsfers.

5.1.2.6. AF Form 129, Tally In/Out, AF Form 3516, Food Sewice Inventory Trander
Receipt or computegenerated report fall trarsfersin or out.

5.1.2.7 AF Fam 1650,Ala Carte System Daily Dining Facility Summary.

5.1.2.8 Med credit memorandums, if applicabl

5.1.3. The Squadran Chef NCOIC will review, validate, ad recancile all forms ard moneys

turned in by their MAF Chefsfter changeosr by 1200 hours the flmwing duty day.The Squad-
ron Chef NCOICwill sign all AF Form 79and 1339sn the Dining Facility Supeisor signature
block.

5.2 MAF Cash and Substance inKind (SIK) Collection Procedures:

5.2.1 To avoidcross-contamination of food @uo handling of money, thMMAF Chef may col-
lect moneys immediatghafter the sering period

5.2.2 Combat Crew persomel performing alert duties may sign and pay for their meals con-
sumed athe e of their alett tour prior to departue for themain base.

5.3 Credit Meals:

5.3.1 Thefollowing procedures will be followed in tre collection of meal charges for Air Farce
members receiving &ic Allowance for Subsience (BAS) who are extenderdit for purchas-
ing meals whi¢ unde adverse conditionat missile sites.

5.3.11. Theste commandemust authorzethe wse d this credt usng thesamplememoran-
dum inFigure 1., CreditMeals Sampl& emorandum.

5.31.2 The authorized ser d the credit has 48 hours to atehe debt aftereturning from
the masile field,

5.4. Monetary Reporting Procedures. See Figure 2., AccountingProcess Reporting, far the overall
flow diagran for monetaryrepoting.

5.4.1 SquadrorCommandersvill sign AF Form 1119,M onthly M onetary Record, as the Food
Service Officer.

5.4.2 GroupCommandes will sign AF Form 249, Food Servce OperationsReport.

5.4.3 The OSS Commander signs AF Form 1648, Central Food Preparation Facility M one-
tary Reoord, as Food Sevice Officer.

5.44. Accourting Pocedures. The monetry allowance(Basic Daiyy Food Alowance(BDFA))
+ 15 percen) is authorized foall MAFs. Example: A-Ration $2.7081 x ¥%b= .40@ + 2.7081 =
$3.1143(BDFA).



AFSPCI10-124 1 FEBRUARY 1999

Figure 1. Credit Meals Sample M emorandum.

MEMORANDUM FOR

FROM MAF

SUBJECT: Paymernt for Credt Meals

1. This memoisto certify , SSN

PRINT PATRON'SNAME
Unit , Duty Phore , was grarted authorized credit feeding by
my authority on .

DATE

SITE COMMANDER'S PRINTED NAME AND SIGNATURE

2. 1 will report to the Missile Faility Chef Account Office, Bldg , Room , within 48
hours of my returnto AFB o settle my debt in the amour of $ . If payment
is not submitted within the 48 hour griod, a @py of this memo will be forwerded to my unit commander.

PATRON'S SIGNATURE

PRIVACY ACT STATEMENT
1. Authority: 10 USC 3012E.O. 9397

2. Principle Purpae: Use of social security numter is necessary to make paitive identification of the
individual.

3. RoutineUses: To idertify theindividud and aid in the collection of unpad credit meal fees.

4. Disclosure is Mandatory: Falureto provide infamation required will result in inability to pasitively
idertify i ndividud requesting credit for meals andcould result in credit being denied.
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Figure 2. Accounting Process Reporting.

Accounting Process Overview

HQ AFSVA/FFP

Receives onsolidated AF Forms 249
reports from HQ AFSPC/DOMO

A

HQ AFSPC/DOMO

Consolidates unit AF Forms 249 repats
Forwardsto HQ AFSVA/FFP

A

oGI/CC

Signs AFForm 249 (Food Service Report)
and Fowardsto HQ AFSPC/DOMO

A

OSS Accounting

Audits all forms and moreys
Handles cashturn-ins
Consolidates and completes all
reporting dacumentation

A

Sq Chef NCOIC

Reviews, validates and recondles
forms and moneys

A

MAF CHEF

Compiles formsand moneys
turnsinto Squwedron NCOIC

5.5, Monetary Gains and Losses.
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5.5.1 The GoupChefSuperintendent must ttg keep the MAFfood acount wthin 2 percent of
the monthly earned income. If the GroupeC8uperintendent records totals eading the 2 gr-
cent @in/loss for 3 corsecutive montk:

5.5.1.1 The Goup Gmmarder investgates tle accoun andtakes appopriate action, to
include arepat of survey wha required.

5.5.1.2 The group commanderforms HQAFSPC/DOM d theactions taken to % the pob-
lem.

5.51.3. HQ AFSPC/DOM may drop fom accounts the portion of theds exceding 2 per-
cent f the Group commander decides the lmst berecovered withotiaffecting the quality
and quantity of food to the Subsistene InKind (meal card) customers.

5.5.2. ExcesgLCost. Excesscosts are definecand authorizd in accordarce with AFMAN 34-240,
Food Service Program Management

5.53. Surcharge. Surcharge policies are definelih34-239 Food Sewrice Management Pro-
gram.

5.6. Loss ofControlled Forms. Misgng/lost controlled/safeguarded forms require Squadron Chef
NCOICsto perfam an investigation A formal repot of investigation wil be kept orfile in the cen-
tral accounting section.

5.7. Central Distribu tion Section. This secton will act as cetral point for condemming dl food
items.

6. Iron Eagle FoodsAnd Environmental Health Office Operations:

6.1 General.Iron Eagé Foods lasthe overall reponsibility to providing misile wings/groupswith
quality and nuitious entrees and other meal componeifits MAF Chef. The FEBVarren AFBWY
EnvironmentaHealth Office provides qualit assurancdor Iron EagleFoodsproducts.

6.11. Refererces:
6.1.1.1 Official Methodsof the Association of Offcial Analyticd Chemsts.
6.1.1.2 United States Department gigriculture Foa Code.

6.1.2 Definitions:

6.1.2.1 Lot. A lotis the amount of pnary containers of a given food item preparatione
time (not toexceal an 8-hour periogd

6.12.2 Meal Component.Individually packaged fod items such as meats, vegetables,
staches ad deserts.

6.2 Iron Eagle Foods.lron Eagle Foods, loatedat FE Wamren AFB WY, will determine bulk food
requirements, requdtion sulsistence from vendors, prepare, astdre individual meal compaents,
and distribute to sing installatiors. Thissectiois to provide misle unitswith background iforma-
tion and pocesses used ¥ Iron Eagle Foods.

6.2.1. Iron Eagle Foods will provide each using installation with ordering production cycle at
least annuayl to allow sufficient time for consumptia projections.

6.21.1. All using instalbtions wil submit their Frozen Meal requirenents acording to the
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published schedule praoged by Iron EagleFoocks.

6.2.1.2 Frozen Meal componerts will be shipped according to the published stedule pro-
vided by Iron Eagle Foods.The poperrotation & components isssential.

6.21.3  Normal resuppl will be accomplished evgr60 days. However, baes experiencing
unusual and unpamed casumption or dektion of certain food items must coordinatewith
Iron Eagé Foods h advance t@nsure reupgy is accomplisied.

6.21.4. Basesmay ckviate from this normal resupply if coordinated and approved by Iron
Eagle Foods.

6.2.1.5 Food items nbnomally availablefrom Iron Eagke Foodsfoods wil be aderedfrom
othe sources sing establishel procedures.

6.2.2 Normal Shelf Lfe:

6.2.2.1 The etimated nornal shelf life is 6 months forprodicts prepared and packaged in
accordane with this instruction ad heldat temperaturgof O degrees r below.

6.22.11. Shoutthe storagédife of ary product excee@ months,organoleptic evaluation
will be peformed on the produd using the hedonic scale ratinn Table 1.

Table 1. Hedonic Rating Scale.

1 Extremely Poor

Very Poor

Poor

Below Fair,Above Poor
Fair

Below Good, Aboe Fair
Good

Very Good

9 Excellent

O N OO B~ WD

6.2.2.1.2 Extension bthe shelf lie ofaproduct beyon® months will beon an individual
lot bass and approvd by Military PublicHealth.

6.22.13. It should beemphasized tlat the quality & frozen foods pekaged in acordarce
with the procedures depicted in this regulation begin moderate deterioration after 4
morths.

6.3. Functions of theEnvironmental Health Office, FE Warren AFB WY

6.31. Provides in-proessinginspections and quality assuance (reference the last FDA Food
Code).

6.32. Peforms migobiological test athevaluationswhen necssary.

6.3.3 Accomplishes sanpling procedures fororganoleptic evaluations of doubtful products or
marginal quality producs. A taste panel offive people, repreantatives of enviromental health
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andfood service, is recommendedUse the hedonic scakating d 1 through 9 in evaluating the
producs.

6.34. Corsidera poduct wih an average evaluati@f 6.5 or below ly the taste panel as unsat-
isfactory aml notsuitable far the purpose fliowhich it wasintended.

7. MAF Chef Recognition Awards Pracess:
7.1 General:

7.1.1 20 OI36-2, 20 AF Awards Program, will be used for submission of 20th AFand higher
headquarters awardisr all assigned 3SMOX1s.

7.1.2 Operaions Group anual award winners will be considered for HQ AFSPCSV and HQ
USAF/SV awards.

8. Types OfMeals And Meal Hours:

8.1 Frozen Meal.This is the nanal MAF food meal component foall missile baes. This meal, by
individual component, is authorizedrfal Missile Alert Facilities (MAFs) andautharized for other
use wlen appoved by the MALZOM andwhen handling pocedures are approved by baseviron-
mental health psonnel. All meal items will beesved on china and garnisthappropriately. Autho-
rized monetary allowanctr MAFs is theBDFA plus 15 percent The BDFA will be proratedat 20
percen breakfat, 40 percenlunch, 40 percent ohner ard 40 percethmidnight.

8.2. Ground Support Meals at Missile Alert Facili ties. Ground supprt meals ae authoized for
personnkperforming duty in the field whee kitchen facilities or hating ovensare nd available.

8.3 Short-Order Items:

8.3.1 Hamburgerssandwiche, pizza, hot dbgs, and other shomrderitemsmay beordered. The
intent of this service is to enhaathe varety of food and catome service, noteplace the fozen
meal componentFrequemry and quantity @ items to be served should be deteed by monetary
allowance spae andequipment.

8.3.2 Itemsrequring grilling or frying will be ordered normally aly at breakfat, lunch and din-
ner. Itemsrequiring grilling a frying will nat be availabledr themidnight meal.

8.3.3. Speialty medls, i.e. steaks, shrimp, and/or hdidays meals, should be prawided kased on
monetay allowane, spaceand equipment.

8.4. Meal Hours. Hoursshould be set to alow enoudh time for personnel to @t their meals; how-

ever, cae must be take to ensure chefsren't overtasked by extended médours. Thechef should
obtain meal ords at least 30 minutes prito the start of the meal period to allow time fiwepara-
tion. Med times will be sandadized throughou the Operation&roup. Suggested hours are ligdl in

Table 2.
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Table 2 Suggested MAF M eal Hours.

Brealfast 0630 -0800
Lunch 1100 -1300
Dinner 1600 -1800
Midnight 2130 -2230

8.4.1 All requests for mealsat other han established meal hours msat be coordiated with the
ste commader/facility manager before submittald the clef. This will ensure the def's down
time isnot abwsed by other personel who have no planned for their mabs.

8.4.2 MidnightMeal. Toprovide the chef with adequate undisturbed rbstnidnight meal will
consst of non-gill items, with frozen meals being themain meal component.
9. Prescribed Forms:
9.1. AFSPC Faom 16 Missile Alert Facility Kitc hens (MAFK) (SHIFT) Stock Control Record.

ROBERT C. HINSON, MajGen,USAF
Director of Operations
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	This instruction implements AFPD 10-2, Space and A...
	1.� General Responsibilities:
	1.1.� Missile Alert Facility Chef Program.
	The primary mission of the Missile Alert Facility ...

	1.2.� Missile Alert Facility Chef Management Staff...
	Staff personnel must remain knowledgeable of the t...

	1.3.� Resource Utilization.
	Assigned personnel and resources must be utilized ...
	1.3.1.� The maximum alert days per month should no...
	1.3.2.� The minimum duration of an alert tour is 2...
	1.3.3.� All MAF Chefs, with the exception of the C...
	1.3.4.� Reduced MAF alert tours, leaves, TDYs, add...
	1.3.5.� MAF Chef activities should be limited to p...
	1.3.6.� In order not to interfere with the MAF Che...
	1.3.7.� MAF Chefs normally perform duties at the M...
	1.3.8.� MAF Chef personnel earn a minimum of 12 ho...

	1.4.� Testing Procedural Improvements.
	Before field testing new procedures, forward a cop...
	1.4.1.� Limit proposals to management or procedura...
	1.4.1.1.� New procedure or concept.
	1.4.1.2.� Anticipated management improvement.
	1.4.1.3.� Impact outside this instruction.
	1.4.1.4.� Time required to fully test.
	1.4.1.5.� Unit point of contact and telephone numb...
	1.4.1.6.� Specific test objectives.

	1.4.2.� If field testing is approved, HQ AFSPC/DOM...
	1.4.3.� Units will coordinate any decision to stop...
	1.4.4.� Forward progress reports and field test re...

	1.5.� Clarification and Guidance.
	Units requiring clarification or guidance on MAF C...
	1.5.1.� Request should be sent to HQ AFSPC/DOM, th...
	1.5.2.� Originators should ensure all units which ...
	1.5.3.� After staffing a response, HQ AFSPC/DOMO w...

	1.6.� Waiver Authority.
	HQ AFSPC/DOM is the waiver authority for this inst...
	1.6.1.� Submit fully justified waiver request, thr...
	1.6.1.1.� Describe the specific requirement and st...
	1.6.1.2.� Indicate when the waiver will no longer ...

	1.6.2.� Intermediate command levels will recommend...

	1.7.� AF Form 27, Food Service Customer Survey
	. This form will be available at all sites.
	1.7.1.� The Squadron Chef NCOIC will provide direc...
	1.7.2.� The Group Chef Superintendent will also fo...


	2.� Duties and Responsibilities:
	2.1.� HQ AFSPC:
	2.1.1.� The Directorate of Operations (DO) will de...
	2.1.2.� The Directorate of Services (SV) will prov...

	2.2.� 20 AF:
	2.2.1.� Organize as required by AFPD 38-1, Organiz...
	2.2.2.� Implement and supplement policies and requ...
	2.2.3.� Supervise and monitor subordinate unit act...
	2.2.4.� Monitor and assess unit mission readiness ...
	2.2.5.� Standardize operations and procedures wher...

	2.3.� Operations/Missile Groups.
	The operations/missile group commander (OG/MG CC) ...
	2.3.1.� Organize as required by AFPD 38-1 and AFI ...
	2.3.2.� Implement and supplement policies and requ...
	2.3.3.� Ensure adequate availability of refrigerat...
	2.3.4.� Group Chef Superintendent:
	2.3.4.1.� Develops a program to ensure standardize...
	2.3.4.2.� Establishes a MAF Chef evaluation progra...
	2.3.4.3.� Maintains close coordination with Iron E...
	2.3.4.4.� Coordinates all 3MOX1 manning within the...
	2.3.4.5.� Responsible for consolidating squadron i...
	2.3.4.6.� Establishes a MAF Chef training program ...
	2.3.4.7.� Acts as the single point of contact with...
	2.3.4.8.� Coordinates the 2-year rotation plan and...


	2.4.� Squadrons:
	2.4.1.� Organize as required by AFPD 38-1 and AFI ...
	2.4.2.� Implement policies and requirements establ...
	2.4.3.� Effectively manage all resources available...
	2.4.4.� Effectively utilize available personnel re...
	2.4.5.� Ensure additional duties do not interfere ...
	2.4.6.� Squadron Chef NCOIC. Individuals assigned ...
	2.4.6.1.� Ensures assigned 3M0X1 personnel are awa...
	2.4.6.2.� Ensures assigned personnel maintain requ...
	2.4.6.3.� Ensures assigned personnel adhere to saf...
	2.4.6.4.� Acts as the single point of contact with...
	2.4.6.5.� Provides job specific feedback for enlis...
	2.4.6.6.� Provides oversight on all 3M0X1 issues i...
	2.4.6.7.� Ensures all necessary equipment is avail...
	2.4.6.8.� Performs a monthly MAF inspection of all...
	2.4.6.8.1.� A copy of the report will be forwarded...
	2.4.6.8.2.� The report will encompass a 100 percen...

	2.4.6.9.� Furnishes a copy of previous month's fin...
	2.4.6.10.� Reviews and updates site inventory goal...


	2.5.� MAF Chefs:
	2.5.1.� Individuals assigned to a flight are funct...
	2.5.2.� Effectively utilizes all resources availab...
	2.5.3.� Maintains required proficiency and adheren...
	2.5.4.� Uses appropriate chain of command when a c...
	2.5.5.� Turn in documents immediately after tour t...


	3.� Training:
	3.1.� General.
	MAF Chefs will be trained and certified in their r...

	3.2.� Group Responsibilities:
	3.2.1.� Establish an initial training program for ...
	3.2.1.1.� MAF Chefs will be required to accomplish...

	3.2.2.� Establish a remedial training program for ...
	3.2.2.1.� Personnel will be evaluated/recertified ...

	3.2.3.� Instructional Material:
	3.2.3.1.� Groups will develop instructional materi...
	3.2.3.1.1.� Initial and refresher training on emer...
	3.2.3.1.2.� Below ground emergency response team r...
	3.2.3.1.3.� Self-Aid Buddy Care and CPR training a...



	3.3.� 3MOX1 Career Field Specific Training Require...
	3.3.1.� Homestation training will be conducted ann...
	3.3.2.� Food Handlers training will be conducted a...
	3.3.3.� Formal Field Training will be completed ev...
	3.3.4.� When assignment notification is received, ...
	3.3.5.� All MRA training will be coordinated throu...
	3.3.6.� MAF Chefs in 5- or 7-level upgrade trainin...
	3.3.7.� Individuals projected for permanent change...
	3.3.8.� Personnel projected for PCA to base servic...

	3.4.� Training Education and Management System (TE...
	3.4.1.� The TEAMS training program will be utilize...
	3.4.2.� Squadron NCOICs will ensure trainers and s...
	3.4.3.� TEAMS will be kept and maintained at a cen...


	4.� Quality Assurance:
	4.1.� Quality Assurance Program.
	The program is used to assess the effectiveness an...

	4.2.� Quality Assurance Evaluator (OGV) Responsibi...
	4.2.1.� Reviews all new and revised instructions p...
	4.2.2.� Conducts review of instruction/equipment/f...
	4.2.2.1.� Unit has current and compatible technica...
	4.2.2.2.� MAF Chefs need more training.
	4.2.2.3.� MAF Chefs need supply items or equipment...

	4.2.3.� Assists chef training NCO and Squadron Che...
	4.2.4.� Reviews the CFETPs for task coverage and c...
	4.2.5.� Establishes a method to track annual profi...
	4.2.6.� Determines evaluation report content, form...
	4.2.7.� Ensures the evaluation reports will identi...
	4.2.7.1.� Strengths and weaknesses of the MAF Chef...
	4.2.7.2.� Applicable references for documented def...

	4.2.8.� Ensures use of on-the-spot-training to cor...

	4.3.� Manning, Qualification and Proficiency:
	4.3.1.� Group Chef Superintendent may use augmente...
	4.3.2.� Before performing unsupervised evaluator d...
	4.3.3.� Maintain the capability for 100 percent co...

	4.4.� Activity Inspections.
	Group Chef Superintendent may direct activity insp...
	4.4.1.� Using formalized checklists.
	4.4.2.� Basing inspections on regulatory requireme...
	4.4.3.� Standardizing report content, format, dist...

	4.5.� Proficiency Evaluations.
	Proficiency evaluations are used to check the prof...
	4.5.1.� Chef trainers will be evaluated performing...
	4.5.1.1.� MAF Chef personnel performing alert duty...
	4.5.1.2.� All MAF Chef personnel performing alert ...

	4.5.2.� Evaluators may be required to intervene in...
	4.5.2.1.� Violations of food handling/storage requ...
	4.5.2.2.� Safety deviations that could reasonably ...
	4.5.2.3.� Deviations that could reasonably result ...

	4.5.3.� Guidelines for proficiency evaluations:
	4.5.3.1.� Evaluators must be certified on the task...
	4.5.3.2.� Verify the individual to be inspected is...
	4.5.3.3.� Evaluators must ensure they see a variet...
	4.5.3.4.� Use no-notice evaluations whenever possi...

	4.5.4.� Conducting proficiency evaluations.
	4.5.4.1.� Brief individuals before beginning an ev...
	4.5.4.2.� During the briefing, the evaluator shoul...
	4.5.4.2.1.� All actions performed are subject to o...
	4.5.4.2.2.� Do not compromise safety.
	4.5.4.2.3.� Do not consider the evaluator as the s...
	4.5.4.2.4.� Take breaks during the evaluation, if ...
	4.5.4.2.5.� Notify evaluator of applicable informa...
	4.5.4.2.6.� The evaluator may ask questions to det...
	4.5.4.2.7.� The individual may ask for assistance ...

	4.5.4.3.� When performing an evaluation on a train...
	4.5.4.3.1.� The trainer must prevent or immediatel...
	4.5.4.3.2.� The trainer must correct other deviati...
	4.5.4.3.3.� Evaluators will consider the trainer's...
	4.5.4.3.4.� Evaluators will not generate an evalua...
	4.5.4.3.5.� The trainer will complete all applicab...

	4.5.4.4.� During task observations, the evaluator ...
	4.5.4.4.1.� For each deviation, conduct training t...
	4.5.4.4.2.� Apply the following guidelines when an...
	4.5.4.4.2.1.� Notify the individual's Squadron Che...
	4.5.4.4.2.1.1.� Relieve the individual.
	4.5.4.4.2.1.2.� Supervise the individual to comple...
	4.5.4.4.2.1.3.� Terminate the task.

	4.5.4.4.2.2.� Do not allow the individual to perfo...
	4.5.4.4.2.3.� State in the evaluation report that ...


	4.5.4.5.� Provide verbal feedback to the individua...
	4.5.4.5.1.� Explain each deviation and discuss the...
	4.5.4.5.2.� Review the individual's strengths and ...
	4.5.4.5.3.� Recommend improved methods of task acc...
	4.5.4.5.4.� Exchange ideas and techniques.
	4.5.4.5.5.� Award an overall subjective rating of ...

	4.5.4.6.� Notify the Squadron Chef NCOIC and Group...

	4.5.5.� Proficiency evaluation report will be docu...

	4.6.� 20 AF Conducted Proficiency Evaluations.
	20 AF will inspect MAF Chef programs, personnel, f...
	4.6.1.� Evaluator Proficiency Evaluations. Inspect...
	4.6.1.1.� When non-concurring with the unit evalua...
	4.6.1.2.� Do not award deviations for administrati...
	4.6.1.3.� Award deviations for not documenting dev...
	4.6.1.4.� Conduct a verbal feedback of the unit ev...
	4.6.1.5.� Accomplish an evaluator proficiency repo...

	4.6.2.� Trainer Proficiency Evaluation. Inspect un...
	4.6.2.1.� Coordinate with unit trainer on which ta...
	4.6.2.2.� Provide verbal feedback to the unit trai...
	4.6.2.3.� Accomplish a trainer proficiency report.

	4.6.3.� Conduct personnel proficiency evaluations ...


	5.� Missile Alert Facility Accounting Procedures:
	5.1.� General.
	It is imperative the following procedures are adhe...
	5.1.1.� The accounting cycle, as a maximum, will b...
	5.1.2.� MAF Chefs, upon completion of a scheduled ...
	5.1.2.1.� AFSPC Form 16, Missile Alert Facility Ki...
	5.1.2.2.� AF Form 79, Cash Collection Record, for ...
	5.1.2.3.� AF Form 1339, Dining Hall Signature Reco...
	5.1.2.4.� AF Form 812, Ala Carte System Meal Order...
	5.1.2.5.� DD Form 1081, Statement of Agent Officer...
	5.1.2.6.� AF Form 129, Tally In/Out, AF Form 3516,...
	5.1.2.7.� AF Form 1650, Ala Carte System Daily Din...
	5.1.2.8.� Meal credit memorandums, if applicable.

	5.1.3.� The Squadron Chef NCOIC will review, valid...

	5.2.� MAF Cash and Substance in Kind (SIK) Collect...
	5.2.1.� To avoid cross-contamination of food due t...
	5.2.2.� Combat Crew personnel performing alert dut...

	5.3.� Credit Meals:
	5.3.1.� The following procedures will be followed ...
	5.3.1.1.� The site commander must authorize the us...
	5.3.1.2.� The authorized user of the credit has 48...


	5.4.� Monetary Reporting Procedures.
	See Figure 2., Accounting Process Reporting, for t...
	5.4.1.� Squadron Commanders will sign AF Form 1119...
	5.4.2.� Group Commanders will sign AF Form 249, Fo...
	5.4.3.� The OSS Commander signs AF Form 1648, Cent...
	5.4.4.� Accounting Procedures. The monetary allowa...
	Figure 1.� Credit Meals Sample Memorandum.
	Figure 2.� Accounting Process Reporting.


	5.5.� Monetary Gains and Losses.
	5.5.1.� The Group Chef Superintendent must try to ...
	5.5.1.1.� The Group Commander investigates the acc...
	5.5.1.2.� The group commander informs HQ AFSPC/DOM...
	5.5.1.3.� HQ AFSPC/DOM may drop from accounts the ...

	5.5.2.� Excess Cost. Excess costs are defined and ...
	5.5.3.� Surcharge. Surcharge policies are defined ...

	5.6.� Loss of Controlled Forms.
	Missing/lost controlled/safeguarded forms require ...

	5.7.� Central Distribution Section.
	This section will act as central point for condemn...


	6.� Iron Eagle Foods And Environmental Health Offi...
	6.1.� General.
	Iron Eagle Foods has the overall responsibility to...
	6.1.1.� References:
	6.1.1.1.� Official Methods of the Association of O...
	6.1.1.2.� United States Department of Agriculture ...

	6.1.2.� Definitions:
	6.1.2.1.� Lot. A lot is the amount of primary cont...
	6.1.2.2.� Meal Component. Individually packaged fo...


	6.2.� Iron Eagle Foods.
	Iron Eagle Foods, located at FE Warren AFB WY, wil...
	6.2.1.� Iron Eagle Foods will provide each using i...
	6.2.1.1.� All using installations will submit thei...
	6.2.1.2.� Frozen Meal components will be shipped a...
	6.2.1.3.� Normal resupply will be accomplished eve...
	6.2.1.4.� Bases may deviate from this normal resup...
	6.2.1.5.� Food items not normally available from I...

	6.2.2.� Normal Shelf Life:
	6.2.2.1.� The estimated normal shelf life is 6 mon...
	6.2.2.1.1.� Should the storage life of any product...
	Table 1.� Hedonic Rating Scale.

	6.2.2.1.2.� Extension of the shelf life of a produ...
	6.2.2.1.3.� It should be emphasized that the quali...



	6.3.� Functions of the Environmental Health Office...
	6.3.1.� Provides in-processing inspections and qua...
	6.3.2.� Performs microbiological test and evaluati...
	6.3.3.� Accomplishes sampling procedures for organ...
	6.3.4.� Consider a product with an average evaluat...


	7.� MAF Chef Recognition Awards Process:
	7.1.� General:
	7.1.1.� 20 OI36-2, 20 AF Awards Program, will be u...
	7.1.2.� Operations Group annual award winners will...


	8.� Types Of Meals And Meal Hours:
	8.1.� Frozen Meal.
	This is the normal MAF food meal component for all...

	8.2.� Ground Support Meals at Missile Alert Facili...
	Ground support meals are authorized for personnel ...

	8.3.� Short-Order Items:
	8.3.1.� Hamburgers, sandwiches, pizza, hot dogs, a...
	8.3.2.� Items requiring grilling or frying will be...
	8.3.3.� Specialty meals, i.e. steaks, shrimp, and/...

	8.4.� Meal Hours.
	Hours should be set to allow enough time for perso...
	Table 2.� Suggested MAF Meal Hours.
	8.4.1.� All requests for meals at other than estab...
	8.4.2.� Midnight Meal. To provide the chef with ad...


	9.� Prescribed Forms:
	9.1.� AFSPC Form 16, Missile Alert Facility Kitche...
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