
Customer Requirements Request Form  
(Food Service) 

 
This Form needs to be completed and submitted to LRC NLT 60 days prior to unit training. 

Provide any and all supporting documentation  Page 1 of 1        LRC FCCO Form 
which will assist with mission success.                                                                                                   Form Revised November 2013 

1.  Date Submitted:                       SRD Number (To be filled in by LRC):     

2.  Organization Name:     Branch:           Component:   

3.  Location of Units Origin:  
4.  Unit Identification Code (UIC Given by DA):   
5.  Training Period: Start:                           End:     

6.  Type of Food Service Operations (Check on All that Apply): 

  Conduct Field Food Service Operations 

  Operate Gunfighter Dining Facility 
• If unit elects to operate Gunfighter DFAC at Butts Army Airfield, then unit must sign for building 9612, from the Food Program Manger 
Office.  Units must also use the Army Field Feeding System (AFFS) and abide by all Army Regulations for DFAC operations. 

  Dining Facility Support 
• Dining Facility Support applies only to unit’s ADVON and/or TORCH Party who  will be eating in a DFAC until their unit’s Food Service 
Operations are established. 
Check Meals:  Breakfast   Lunch   Dinner  Dates – Start:                           End: 

Head Count: 
• DFAC Hours of Operation: 
Monday thru Friday –   Breakfast: 0700–0900, Lunch: 1130–1300, and Dinner: 1700–1830; 
Saturday thru Sunday and Holidays –  Breakfast: 0730–0900, Lunch: 1130–1300, and Dinner: 1700–1830. 

  SSMO Support 
• Requires submitting a DA Form 5913, DA Form 1687, Assumption of Command Orders, Meal Cycle and Installation Letter of Intent to
Request Class I.  See attached documents to this form. 
• Meal cycles are U-M-U, U-M-M, M-M-U or M-M-M.                                                    
7.  Points of Contact:  

Name & Rank:   Name & Rank: 

Work Phone:                         Cell Phone:                        Work Phone:                         Cell Phone: 

Email:   Email: 
8.  CRRF Attachments: 
All attachments are “Read Only.”  Customers must save documents onto their computer in order to use and make changes.  
Attach all required documents to the email created  when you click on the “Submit Form” button. 
 

SSMO Required Documents: 
a. Installation Letter of Intent to Request Class I (Template Letter to request Class I thru the Installation Food Program Manager.)
b. Example Assumption of Command Orders 
c. DA Form 1687 “Notice of Delegation of Authority – Receipt for Supplies” 
d. DA Form 5913 “Strength and Feeder Report” 
e. MEAL CYCLE 
Army Food Program Menu Guides: 
f.  Ki, LLC DOL TISA External SOP, 30 March 2013. (SOP outlines general procedures for the SSMO (TISA).)
g. UGRA  Table-FY12 (UGR-A Menu Guide for FY12.) 
h. FY 12 SHORT ORDER MENUS (Short Order Menu Guide for FY12.) 
Army Food Program Ration Tools: 
i. Field Frequency Schedule 
j. Operational Rations Calculations 
Army Food Program Guidelines: 
k. Policy Guide on Use UGR-HS policy 19 Oct 11 (United States Army Food Program Policy Guide  for Army Field Feeding) 
l. Operational Readiness and the Family of Operational Rations (The policy addresses Army readiness in Class I operations 
and supports its manufacturing industrial base.) 
m. UGR-SO Approval (MEMO stating the Authority for Acquisition of Unitized Group Ration A (UGR-A) Short Order Modules.) 
n. Usage of Utilized Group Ration A (UGR-A) Short Order Modules (Outlines the changes to the Army family of ration.) 
o. USARC BUDGET MESSAGE 11-046 (States How Army Reserve and National Guard Components Requisition MREs.) 
p. Change to Army Policy for Field Feeding 
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Revision History 


Revision # Date of Issue Summary of Changes 


0 30 Mar 13 Implemented New Document 
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MEMORANDUM FOR ALL Fort Carson DOL Customers 
 
SUBJECT: External TISA SOP 
 
 
1. Enclosed is the DOL External TISA SOP for your use. This document is intended to guide you, our 
customer, in order to achieve the best mission support - 
 
2. This SOP outlines general procedures for the TISA Section. 
 
3. We are pleased to have the opportunity to support you and look forward to significant mission support 
success. 
 
4. POC is the undersigned at 719-526-0933. 
 
 
 
 //signed// 
 Louis Sampson 
 Supply Manager 
 Ki, LLC, DOL, Ft Carson 
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1. Purpose:  To establish standardized policies and procedures for the operation of the Army Field 
Feeding System (AFFS) for all units training downrange on Fort Carson and provide guidance to meet 
the objectives of the Army Food Program as outlined in AR 30-22 The Army Food Program and DA 
Pam 30-22, Operating Procedures for the Army Food Program 


 
2. Scope:  Material contained within is applicable to all units assigned/attached to Fort Carson when 


operating field kitchens. 
 
3. References: 
 


3.1 DA Pam 30-22, Operating Procedures for the Army Food Program.  
 
3.2 AR 30-22, The Army Food Program.  


 
4. General:  Material contained is the result of collective efforts of Food Advisors, Food Service 


Supervisors, Troop Issue Subsistence Activity and the primary food service sergeants assigned to units 
at Fort Carson.  It is intended to combine previous policy and guidance that had been published into 
one standard document.  Request for deviation should be forwarded to DOL, ATTN:  AFZC-DL-S-TI for 
action.  When policies contained herein conflict with policy of higher headquarter headquarters, the 
latter will be complied with. 


 
5. Hours of Operation: 
 


5.1 Operational hours at TISA are established as 0730 – 1600 Monday - Friday to support field 
rations .  These hours are fixed and if for any reason changes are required, prior overtime must 
be approved by the responsible contract organization. 


 
5.2 The following hours are established for issues: 


 
Daily 0730-1100, 1230-1500 (Mon, Wed, Fri) 
Lunch 1200-1230 
 


5.3 Issues will be conducted on a first come - first serve basis. 
 
5.4 In the event issues are required after duty hours, Emergency Telephone Listings are located at 


the entrance of each storage location. 
 


5.5 The TISA will publish and provide the dates of inventories to all customers and will not make 
issues or accept turn-ins during accountable inventories. 


 
6. Vehicle Inspection Requirements: 
 


6.1 Vehicle inspection procedures for vehicles used to pick up or drop off subsistence items at Troop 
Issues Subsistence Activity (TISA) are as follows: 


 
6.2 No privately owned vehicles will be used to transport subsistence items.  Sanitation inspections of 


vehicles, picking up or dropping off rations at the TISA facility (Bldg 350) will be accomplished by 
designated representatives of the responsible contract (Ki, LLC) organization, in the absence of 
Veterinary Food Inspection Personnel. 


 
6.3 All vehicles will be closed with hard covers or tarps and will be swept and clean.  Pallets will be 


utilized to provide good air circulation and prevent contamination. 
 


6.4 Vehicles, which do not meet these requirements, will be sent back to their unit to have 
deficiencies corrected.  Veterinary Food inspection personnel will report repeated violations to 
unit commanders, as well as Major Subordinate Units (MSU) Food Advisors. 



http://www.apd.army.mil/pdffiles/p30_22.pdf

http://www.usapa.army.mil/pdffiles/r30_22.pdf
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7. Field Ration Request/Issues Procedures: 
 


7.1 All training units supported directly by the Troop Issue Subsistence Activity (TISA) are responsible 
for submitting the required feeding date prior to their departure from garrison. 


 
7.1.1 Forecast:  All field training forecasts will be reviewed/approved by the Division or Mission 


Support Element (MSE), and the Installation Food Advisor prior to being submitted to TISA. 
 
7.1.2 Training forecast will be submitted, a minimum of 30 days prior to field training exercise(s).  


This forecast will establish (open) the units accounts at the TISA and will be used to provide 
vendors usage requirements.  Unit forecast will include as a minimum the number of 
personnel to be supported (headcount), the exercise date, type of rations required by meal 
and the date of the unit first pick up (Appendix A). 


 
******* Units require an exception to policy memorandum signed by the Battalion 
Commander, when unit's Training forecast request is submitted, less than 30 days prior 
to the field training exercise, explaining why the request was not submitted on time.  
Limited space in the TISA does not allow for stocking UGR-As, so a late request may not 
be supported. Request for exception will be submitted to Installation Food Services.  
Installation Food Services will approve all exceptions to policy. 
 


7.1.3 Troop Issue Subsistence will work with the requesting Units to adjust final issues prior to 
field exercises. 
 


7.1.4 Actual Report:  
 


7.1.4.1 Units will submit request for down range support during operational hours.   
 


7.1.4.2 DA Form 3294 will be prepared in at least two copies by the FSS.  The original will be 
forwarded to the TISA and the second copy will be maintained in the unit suspense file 
until Rations are received. 


 
7.1.5 Issuing Procedures: 
 


7.1.5.1 Receiving personnel will ensure that all items identified in the supply action column of 
the issue document, are correct prior to signing the issue document, and that a condition 
inspection is performed. 


 
7.1.5.2 All items listed on issue documents will be signed for unless adjustments were made 


by a TISA representative during the administrative process.  All documents that support 
justification of adjustments will be attached to the issue document. 


 
7.1.5.3 One copy of the signed issue document will be given to each unit receiving 


subsistence at the time of receipt and the original will be placed on file in the Field Ration 
Accounting Section. 


 
7.1.5.4 All persons receipting for subsistence items from TISA must have a valid and current 


DA Form 1687 (Notice of Delegation of Authority – Receipt for Supplies) signed by the 
Commander or his authorized representative with Assumption of Command MEMO at 
TISA. 


 
7.1.5.5 Receiving units are responsible for the loading/unloading of all subsistence items 


received/turned in to the TISA. 
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7.1.6 Final Administrative Procedures:  At the end of the training exercise, each account will be 
verified and closed out at the Field Ration Accounting Section (TISA) as follow: 


 
7.1.6.1 Submit DA Form 5913-R for end-of-training, within three workdays of the completion 


of the training exercise per AR 30-22 
 
7.1.6.2 Verify with the TISA field account representative, the individual unit close out account 


status. 
 


7.1.7 Field Ration Supporting Pinon Canyon:  When organizations participate in field training at 
Pinon Canyon, requests will be consolidated by the commander of the training organization. 
The designated Class I (subsistence officer) will establish the unit account and submit the 
required personnel data to the Troop Issue Subsistence Activity (TISA) for consolidated 
issues to Main Support Battalion based on training dates. 


 
8. ICE Request Procedures: 
 


8.1 Procedures established to request Ice in support of field training at Fort Carson are as follows: 
 


8.1.1 All units requesting Ice will provide the TISA with a correct organization accounting 
processing code (APC) code and Department of Defense activity address code (DODAAC). 


 
8.1.2 All Ice will be accounted for by the Troop Issue Subsistence Activity (TISA) for all Fort 


Carson and supported elements.  Request will be submitted to the TISA in either a 
memorandum or letter of intent thirty (30) days prior to the required issue date. 


 
8.1.3 Allowances will be computed at 8 lbs -per man per day. 


 
8.1.4 All personnel signing for Ice from the TISA for subsistence items must have a valid and 


current DA Form 1687 card on file in the TISA Administration Office. 
 


8.2 Pinon Canyon Maneuver Site (PCMS):  Ice for PCMS will be requested by either a memorandum 
or letter of intent thirty (30) days prior to need.  The ice will be locally procured by the TISA and 
picked up by requesting Unit.  Request for PCMS will be submitted to the TISA by the Class I 
activity supporting the PCMS rotation, as required and, as stated in 8.1.2 above (thirty days prior).  
(Addition/increase to issue factors will require approval by the Division Surgeon Office). 


 
9. Warming/Cooling Beverage Request Procedures: 
 


9.1 This provides clarification and establishes procedures for requesting warming/cooling beverages 
for downrange training. 


 
9.1.1 The special food allowance used to provide warming/cooling items should not be 


misconstrued as a supplemental allowance for operational rations.  Active Army funding 
requirements are established through the Resource Management Office, Fort Carson.  


 
9.1.2 Request for warming/cooling beverages must be approved by the Installation Food Service 


Branch after review/approval from the Division or MSE, and the Installation Food Advisor 
prior to being submitted to the Troop Issue Subsistence Activity (TISA). 


 
9.1.3 Request must be submitted 30 days prior to issue dates to ensure availability at TISA. 


 
9.1.4 Warming/cooling beverage items will include coffee, individual cream , individual sugar , 


cocoa, dehydrated soup, beverage base and crackers , based on the following daily issue 
factors: 
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 (per 100 soldiers): coffee-----------------2 pg 
  creams---------------1 cs (every 1000 soldiers) 
  sugar-----------------1 cs (every 2000 soldiers) 
  cocoa-----------------2 bxs (100 pg) 
  soup-------------------5 pkgs.  
  beverage base------3 pg 
  crackers---------------1 cs (every 500 soldiers) 
 


9.2 Request Procedure:  
 


9.2.1 Units requesting warming/cooling beverages will prepare separate DA Form 3294 form 
each time warming/cooling beverages are required.  Request will not exceed a three (3) days 
issue period and must be submitted 30 prior to each issue. 


 
9.2.2 Food Service approved DA Form 3294’s  will be submitted to the TISA Administration Office 


not later than 1000 hrs, to be processed with local vendors, at which time a verified copy will 
be returned to the requesting unit. 


 
9.3 Issue Procedure: 
 


9.3.1 Person picking up warming/cooling beverages from the TISA must have a valid ID card and 
have a valid and current DA Form 1687 in the TISA Administration Office that is signed by the 
commander for each pick up. 


 
9.3.2 All items must be checked for quality and quantity before issue is completed. 


 
9.3.3 One copy of signed issue document will be provided by TISA at the completion of each 


transaction. 
 
10. Field Ration Turn-In Procedures: 
 


10.1 Turn-in procedures for residuals from field training exercises are established as follows:. 
 


10.1.1  The following items are authorized for turn-in to the Troop Issue Subsistence Activity 
(TISA) at the completion of each field training exercise. Turn-ins are:  


 
10.1.1.1 All depot sealed and/or banded modules of Unitized Group Ration A (UGR-A) semi-


perishable items. 
 


10.1.1.2 All banded boxes of Meal Ready to Eat (MRE). 
 


10.1.1.3 All semi-perishable subsistence items (i.e. Ultra High Temperature (UHT) milk, 
warming/cooling beverages. 


 
 


10.2 The following items will be transferred by the training unit to the garrison dining facility account 
on a separate DA Form 3161 (items will not be charged to the garrison account, but will be 
recorded on the DA Form 3034, (Inventory Record)  and Production Schedule, when used): 


 
10.2.1 All loose trays of UGRA items. 
 
10.2.2 All lose meals of MRE’s. 


 
10.2.3 All perishable components of UGR-A 
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BANDS AND/OR DEPOT SEALS WILL NOT BE BROKEN TO FACILITATE TURN-IN TO THE DINING 
FACILITIES ON ANY OPERATIONAL RATION  


 
10.3 Turn-ins will be conducted by appointment at anytime during the TISA accounting period except 


for last working day or when prior notification is provided.  Turn-ins will be prepared on DA Form 
3161 (complete stock numbers, item description and amounts will be included) and must be 
accompanied by copy of original issue document. 


 
10.4 All items requiring turn-in will be clean, separated and receive Veterinary inspection /approval 


prior to each turn-in (units are responsible to coordinate date and time with the Veterinary 
inspections independently). 
 


10.5 If items cannot be utilized by procedures outlined in 10.1.1 above, it is the Unit 
responsibility to follow Food recovery program in accordance with AR 30-22, Army Food 
Program for disposition of subsistence.   
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Appendix A:  Meal Cycle Schedule (Forecast) 
 


UNIT          
          
CONSUMPTION 
DATE 


HEAD 
COUNT 


BREAKFAST 
MEAL  *** 


HEAD 
COUNT 


LUNCH MEAL *** HEAD 
COUNT 


DINNER MEAL 
*** 


          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
 
ICE ISSUE:  PLEASE WRITE HOW MANY BAGS AND FOR WHICH DAY YOU WOULD LIKE AND FOR WHICH DAY IT IS 
REQUIRED. 
 
 
 
 
***A = UGRA   M = MRE   BX = BOX LUNCH MEALS   H/S = HEAT AND SERVE ISSUE CYCLE FOR 
CONSUMPTION IS 2-2-3 (2 DAYS (TUE, WED) 2 DAYS (THR, FRI) 3 DAYS SAT, SUN, MON)) 
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Nomenclature

		B1		Brk Menu 1		Breakfast Wrap/Bacon

		B2		Brk Menu 2		Ham Slice/Chicken Fillet

		B3		Brk Menu3		Steak/Sausage, Egg & Cheese Pita

		B4		Brk Menu 4		Cheddar Pork Sausage Gravy/Steak, Egg, & Cheese Taquitto

		B5		Brk Menu 5		Chicken Sausage Patty/Chipotle Bacon

		B6		Brk Menu 6		Chorizo Breakfast Wrap/Pork Sausage Links

		B7		Brk Menu 7		Beef Breakfast Skillet

		D1		Lun/Din Menu 1		Fried Chicken

		D2		Lun/Din Menu 2		Meatloaf/Jambalaya

		D3		Lun/Din Menu 3		Andouille Pasta & Cheese/Beef Brisket in BBQ sauce

		D4		Lun/Din Menu 4		Turkey Cutlet

		D5		Lun/Din Menu 5		Chili Pepper Beef/Spicy General Tso's Chicken

		D6		Lun/Din Menu 6		Shrimp Scampi/Penne Pasta with Chicken in Alfredo Sauce

		D7		Lun/Din Menu 7		Steak

		D8		Lun/Din Menu 8		Pork Ribs/Jerk Chicken

		D9		Lun/Din Menu 9		Spaghetti & Meatballs/ Sausage Scaloppini

		D10		Lun/Din Menu 10		Soft Tacos Kit (Chicken and Beef)

		D11		Lun/Din Menu 11		Cubed Beef in Gravy/Pork Shank in Spicy Honey Sauce

		D12		Lun/Din Menu 12		Burgundy Beef Short Ribs

		D13		Lun/Din Menu 13		Prime Rib

		D14		Lun/Din Menu 14		Chicken Cordon Bleu/Tuscan Pork Loin

		short order menu				Hamburger/Hot Dog
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B1

		

		UGR-A FY12 TABLE I

		BREAKFAST MENU 1 - BREAKFAST WRAP

				Required Servings and Size								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6726

		MEAT LOVERS BREAKFAST WRAP KIT		50		1 each		Wrap Kit: Tortilla, Meat Filling (Pork Sausage, Ham, Bacon), Cheddar Gravy, Enchilada Sauce, Frozen

		ORANGE JUICE		50		¾ cup		Juice, 100% Orange, Frozen Concentrate

		MONKEY BITES, CINNAMON ROLLS		54		2 oz		Cinnamon Rolls, Mini, Frozen, 18 ct/tray

		BOX 1 - 8970-01-525-6344

		EGGS		50		½ cup		Eggs, Dehydrated, Boil-in-Bag

		BACON		50		3 slices		Bacon, Pork, Precooked, Shelf-Stable

		JALEPENO SLICES		25		1.0 oz pct		Jalepeno, Sliced, Shelf-Stable

		TOASTER PASTRY		50		1 each		Toaster Pastry, Blueberry, Frosted, Individually Wrapped, 1.8 oz

		KETCHUP		25		18 gm pkt		Ketchup

		GRAPE JELLY		25		½ oz pch		Jelly, Grape

		CHILE LIME HOT SAUCE		1		12 oz bottle		Hot Sauce, Chile Lime

				1		2 oz		Butter Granules

				100				Paper Cups, 8 oz

		BOX 2

		HASH BROWNS		50		2/3 cup		Potatoes, Shredded, Hash Brown Mix, Dehydrated

		OATMEAL		8		1 each		Oatmeal, Instant, Golden Brown Maple, Individual packets

		SALSA/PICANTE		50		0.5 oz pch		Salsa/Picante, medium

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CAPPUCCINO		20		1 each, 8 oz yield		Cappuccino Beverage Powder, French Vanilla

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags,  clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		4 oz		Oil, Vegetable, Butter Flavor

				1		10 CT		Gloves
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B2

		

		UGR-A FY12 TABLE I

		BREAKFAST MENU 2 - CHICKEN FILLET/HAM SLICE

				Require Servings and Size								Warranted Shelf		Issue/		Container

		Menu Item						Food/Ingredients/Supplies		Brands		Life (Mos)		50 Ind.		Size

		FROZEN/ PERISHABLE BOX  - 8970-01-525-6729

		CHICKEN BREAKFAST FILLET		50		1  piece, 2 oz avg		Chicken Breast Fillet, Breakfast

		HAM SLICE		36		1 each, 3.2 oz		Ham Slice, Frozen, Boneless

		CHEDDAR CHEESE SAUCE		50		1/4 cup		Sauce, Breakfast Cheddar Cheese Sauce, Frozen

		BISCUITS		50		2 each		Biscuit, Buttermilk, frozen

		BOX 1 - 8970-01-525-6366

		EGGS		50		½ cup		Eggs, Dehydrated, Boil-in-Bag

		APPLE JUICE		50		¾ cup		Juice, 100% Apple, Concentrate

		HOMINY GRITS		50		2/3  cup		Hominy Grits, White, Quick

		BLUEBERRY MUFFIN		45		1 each, 2.3 oz		Muffin, Blueberry, Shelf-Stable

		KETCHUP		25		18 gm pkt		Ketchup

		STRAWBERRY JAM		25		½ oz pch		Jam, Strawberry

		HONEY		50		40 gm pouch		Honey

				100				Paper Cups, 8 oz

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		BOX 2

		SUGAR FREE CAFFEINATED CRANBERRY JUICE		30		1 each		Powdered drink mix, Cranberry Juice, Caffeinated, with non nutritive sweetener

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		COCOA		10		1 each, 1 oz pkt		Cocoa Beverage Powder

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		2 oz		Butter Granules

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		4 oz		Oil, Vegetable, Butter Flavor

				1		10 CT		Gloves

		Note 1: Product shall be no older than 90 days from date of manufacture at time of assembly
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		UGR-A FY12 TABLE I

		BREAKFAST MENU 3 - STEAK & EGGS

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6733

		STEAK		50		5.5 oz		Steak, Beef, Breakfast, Uncooked, Frozen

		PEPPERS & ONIONS		40		1/4 cup, 2 oz		Peppers & Onions, Frozen

		SAUSAGE, EGG & CHEESE PITA		24		4 oz		Pork Sausage, Egg, & Cheese Pita, Frozen

		DANISH/                      HONEY BUN		24 ct each		1 each, 3.5 oz       or 1 each, 2.6 oz		Danish, Frozen;                                  Honey Bun, Frozen

		ORANGE JUICE		50		¾ cup		Juice, 100% Orange, Concentrate, Frozen

		BOX 1- 8970-01-525-6370

		EGGS		50		½ cup		Eggs, Dehydrated, Boil-in-Bag

		HASH BROWNS		50		2/3 cup		Potatoes, Shredded, Hash Brown Mix, Dehydrated

		FRENCH TOAST COOKIE		50		1 each, 1.76 oz package		Cookie, French Toast, Bite Size, Individually Packaged

		OATMEAL		8		1 each		Oatmeal, Instant, Apple Cinnamon, Individual packets

				100				Paper Cups, 8 oz

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		JALEPENO SLICES		25		1.0 oz pkt		Jalepeno, Sliced, Shelf-Stable

		BOX 2

		KETCHUP		25		18 gm pkt		Ketchup

		GRAPE JELLY		25		½ oz pch		Jelly, Grape

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CAPPUCCINO		20		1 each, 8 oz yield		Cappuccino Beverage Powder, Irish Cream

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				50				Tray, 5-Compartment, Paper

				4				Trash Bags, clear

				1		.70 oz		Onions, Minced, Dehydrated

				1		1.10 oz		Seasoning, Steak

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		4 oz		Oil, Vegetable, Butter flavor

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		BREAKFAST MENU 4 - CHEDDAR SAUSAGE GRAVY

				Required Servings and Size								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6735

		CHEDDAR PORK SAUSAGE GRAVY		25		1/2 cup		Pork Sausage Gravy,Cheddar, Ready to Eat, Frozen

		BISCUITS		50		2 each		Biscuit, Buttermilk, frozen, thaw and serve

		STEAK, EGG, & CHEESE  TAQUITTO		24		1 each, 2.9 oz		Taquitto, Steak, Egg & Cheese, Frozen

		CINNAMON STREUSEL COFFEE CAKE		48		1 piece, 2.0 oz		Coffee Cake, Cinnamon Streusel, Frozen

		BOX 1- 8970-01-525-6372

		EGGS		50		½ cup		Eggs, dehydrated, Boil-in-Bag

		GRAPE JUICE		50		¾ cup		Juice, 100% Grape, Concentrate

		HOMINY GRITS		50		2/3  cup		Hominy Grits, White, Quick

		FRUIT FILLED BAR		48		1 each		Fruit Filled Bar (Apple Cinnamon, Blueberry or Strawberry), 1.3 oz

		KETCHUP		25		18 gm pkt		Ketchup

		GRAPE JELLY		25		½ oz pch		Jelly, Grape

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		2 oz		Butter Granules

				100				Paper Cups, 8 oz

		BOX 2

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		COCOA		10		1 each, 1 oz pkt		Cocoa Beverage Powder

		CREAMERS		12		3 gram pkt		Creamers, Nondairy,

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		F		Oil, Vegetable, Butter Flavor

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		BREAKFAST MENU 5 - Chipotle Bacon/Pancake on a Stick

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6739

		CHIPOTLE BACON		50		2 slices		Bacon, Pork, Chipotle Flavored, Frozen

		CHICKEN SAUSAGE PATTY		50		2 oz		Sausage, Chicken, Patties, Frozen

		BISCUITS		50		2 each		Biscuit, Buttermilk, Frozen

		ORANGE JUICE		50		¾ cup		Juice, 100% Orange, Concentrate, Frozen

		FRENCH TOAST TAQUITTO		24		1 each, 2.9  oz		Taquitto, French Toast, Frozen

		BOX 1- 8970-01-525-6377

		EGGS		50		½ cup		Eggs, dehydrated, Boil-in-Bag

		HASH BROWNS		50		2/3 cup		Potatoes, Shredded, Hash Brown Mix, Dehydrated

		TOASTER PASTRY		50		1 each		Toaster Pastry, Brown Sugar Cinnamon, Whole Grain, Frosted, Individually Wrapped, 1.76 oz

				100				Paper Cups, 8 oz

		STRAWBERRY  JAM		25		½ oz pch		Jam, Strawberry

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		BOX 2

		SALSA/PICANTE		50		0.5 oz pch		Salsa/Picante, medium

		JALEPENO SLICES		25		1.0 oz pkt		Jalepeno, Sliced, Shelf-Stable

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		PANCAKE SYRUP		24		1½ oz pch		Syrup, Pancake, Imitation Maple

		COCOA		10		1 each, 1 oz pkt		Cocoa Beverage Powder

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		JALAPENO CATSUP		35		0		Catsup, Jalapeno

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.70 oz		Onions, Minced, Dehydrated

				1		4 oz		Oil, Vegetable, Butter flavor

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		BREAKFAST MENU 6 - CHORIZO BREAKFAST WRAP

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.		Size

		FROZEN/PERISHABLE BOX - 8970-01-525-6740

		EGG & CHORIZO WRAP		36		1 each, 5 oz		Wrap, Egg & Chorizo, Frozen

		BROWN & SERVE SAUSAGES		50		2 each		Sausage Links, Pork, Brown & Serve, Frozen, Precooked

		POWDERED SUGAR DONUT		48		1 each		Donut, Powdered Sugar, Frozen, Thaw & Serve

		BOX 1 - 8970-01-525-6389

		TROPICAL JUICE		50		3/4 cup		Juice, 100%, Tropical Blend, Concentrate

		EGGS		50		½ cup		Eggs, Dehydrated, Boil-in-Bag

		FRENCH TOAST COOKIE		50		1 each, 1.76 oz package		Cookie, French Toast, Bite Size, Individually Packaged

		BACON		50		3 slices		Bacon, Pork, Precooked, Shelf-Stable

		OATMEAL		8		1 each		Oatmeal, Instant, Gold Brown Maple, Individual packets

		HASH BROWNS		50		2/3 cup		Potatoes, Shredded, Hash Brown Mix, Dehydrated

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		CAPPUCCINO		20		1 each, 8 oz yield		Cappuccino Beverage Powder, French Vanilla

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				100				Paper Cups, 8 oz

		BOX 2

		SUGAR FREE CAFFEINATED APPLE JUICE		30		1 each		Powdered drink mix, Apple Juice, Caffeinated, with non nutritive sweetener

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		KETCHUP		25		18 gm pkt		Ketchup

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		GRAPE JELLY		25		½ oz pch		Jelly, Grape

				50				Tray, 5-Compartment, Paper

				4				Trash Bags, Clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.70 oz		Onions, Minced, Dehydrated

				1		4 oz		Oil, Vegetable, Butter flavor

				1		2 oz		Butter Granules

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		BREAKFAST MENU 7 - BEEF BREAKFAST SKILLET

				Required Servings								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item		and  Size				Food/Ingredients/Supplies		Brand				50 Ind

		FROZEN/PERISHABLE BOX - 8970-01-525-6744

		BEEF BREAKFAST SKILLET		50		3/4 cup		Beef, Breakfast Skillet, Frozen, Fully Cooked

		POTATO PANCAKE		50		4 pcs, 2.6 oz		Potato Pancake, Frozen

		BAGEL		48		1 each, 5.5 oz		Cinnamon Bagel w/ Apple Filling, Frozen, Individually Wrapped

		Box 1 - 8970-01-525-6720

		EGGS		50		½ cup		Eggs, Dehydrated, Boil-in-Bag

		GRAPE JUICE		50		¾ cup		Juice, 100% Grape, Concentrate

		TOASTER PASTRY		50		1 each		Toaster Pastry, Strawberry, Whole Grain, Frosted, Individually Wrapped, 1.8 oz

		KETCHUP		25		18 gm pkt		Ketchup

		STRAWBERRY  JAM		25		½ oz pch		Jam, Strawberry

		CHILE LIME HOT SAUCE		1		12 oz bottle		Hot Sauce, Chile Lime

				1		2 oz		Butter Granules

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				100				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

		BOX  2

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		OATMEAL		8		1 each		Oatmeal, Instant, Apple Cinnamon, Individual packets		Kashi

		HOMINY GRITS		50		2/3  cup		Hominy Grits, White, Quick

				1		4 oz		Oil, Vegetable, Butter flavor

				50				Tray, 5-Compartment, Paper

		COCOA		10		1each, 1 oz pkt		Cocoa Beverage Powder

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 1-FRIED CHICKEN

				Required								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item		Servings and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6813

		FRIED CHICKEN		50		2 pieces		Fried Chicken, Fully Cooked, Frozen

		COOKIES'N CREAM CAKE		50		2.3 oz		Cake, Cookies'n Cream, Frozen

		BOX 1 - 8970-01-525-6783

		CORN		50		3/4 Cup		Corn, Canned

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				1		10 CT		Gloves

		BOX 2

		HERB & BUTTER MASHED POTATOES		50		½ cup		Potatoes, Herb & Butter, instant

		LEMON LIME CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Lemon Lime

		SUGAR FREE VARIETY PACK TEAS		24		1 each		Powdered Beverage, Assorted Teas with non nutritive sweetener

		CHICKEN GRAVY		50		1/4 cup		Gravy Mix, Instant, Chicken

		CHOCOLATE PUDDING		24		1 each, 3.5 oz fill		Pudding, Chocolate, Individual Cups

		PEANUT BUTTER & GRAPE JELLY		12		1.12 oz pb pch   1 oz jelly pch		Peanut Butter and Grape Jelly Twin Packs

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags,  clear
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 2 - MEATLOAF/JAMBALAY

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX  - 8970-01-576-7824

		MEATLOAF		25		1 each, 8.0 oz meatloaf w/ 4 oz sauce		Meatloaf, with Sauce, Frozen, Fully cooked, Boil-in-Bag

		JAMBALAYA		25		1 cup		Jambalaya with Ham, Chicken & Andoille Pork Sausage, Frozen, Fully Cooked, Boil-in-Bag

		WHOOPIE PIE CAKE		48		1.4 oz		Cake, Whoopie Pie, Choc Cake with Marshmallow Frosting, Frozen, Thaw & Serve

		BOX 1 - 8970-01-576-7785

		GREEN BEANS		50		¾ cup		Green Beans, Canned

		JASMINE RICE		50		3/4 cup		Rice, Jasmine Blend, Dry

		JALEPENO SLICES		25		1.0 oz pkt		Jalepeno Slices, Shelf-Stable

		COFFEE		30		6 oz		Coffee, Filter Bag. Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		2 oz		Butter Granules

				1		10 CT		Gloves

		BOX 2

		CRISP RICE AND MARSHMALLOW BAR		40		1 each, 1.3 oz		Bar, Crisp rice and marshmallow, Individually Wrapped

		PEACHES		24		1 each, 4 oz		Peaches, Individual Cups

		PINK LEMONADE		100		7.5 oz		Beverage Base, Powder, Lemonade

		SUGAR FREE VARIETY PACK BEVERAGES		24		1 each		Powdered drink mix, Variety Pack non nutritive sweetener

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.75 oz		Seasoning, Vegetable
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 3 -  ANDOILLE PASTA & CHEESE/BEEF BRISKET IN BBQ SAUCE

				Required Servings and  Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6816

		ANDOUILLE PASTA & CHEESE		25		13 oz/1 1/2 Cups		Andoille (Pork & Beef) Sausage, Pasta & Cheese, Boil-in-Bag, Frozen

		BEEF BRISKET w/ BBQ SAUCE		25		1 3/4 cup meat with 1/4 cup sauce, 10 oz		Beef Brisket w/ BBQ Sauce, Boil-in-Bag, Frozen

		CORNBREAD		48		1 each, 2 oz		Cornbread, mini loaves,          24 ct plain, 24 ct jalapeno

		BOX 1 - 8970-01-525-6786

		MACARONI & CHEESE		25		2/3 cup		Macaroni & Cheese, Mix, Cheese Sauce Mix

		PEAS & CARROTS		50		¾ cup		Pease & Carrots, Canned

		ALMOND CUPCAKES		45		1 each, 2 oz		Cupcakes, Almond w/ frosting

		PEANUT BUTTER & STRAWBERRY JAM		12		1.12 oz pb pch   1 oz jam pch		Peanut Butter and Strawberry Jam Twin Packs

		PAN COATED PEANUT BUTTER DISKS		50		1 each, 1.53 oz		Pan coated peanut butter disks, Individually packaged

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				75				Paper Cups, 8 oz

				4				Trash Bags, Clear

				1		10 CT		Gloves

		BOX 2

		ORANGE CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Orange

		SUGAR FREE VARIETY PACK TEAS		24		1 each		Powdered tea mix, Variety Pack non nutritive sweetener

		APPLE SAUCE		24		4 oz		Applesauce, Individual Cups

				1		.75 oz		Seasoning, Vegetable

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 4 - TURKEY CUTLET

				Required Servings and Size								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6817

		TURKEY CUTLET		50		1 each, 5 oz		Turkey Breast, Whole Muscle, Frozen, Fully-Cooked

		SWEET POTATOES		50		3/4 cup		Sweet Potatoes, Maple Glazed ,Boil-in-Bag, Frozen

		HARVEST PUMPKIN CAKE		50		1 piece,  2.8 oz		Cake, Harvest Pumpkin, Frozen

		BOX 1 - 8970-01-525-6789

		GREEN BEANS, ITALIAN STYLE		50		¾ cup		Green Beans, Italian Style Canned

		STUFFING		50		½ cup		Stuffing Mix, Cornbread

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				1		10 CT		Gloves

				4				Trash Bags, Clear

		BOX 2

		BUTTERSCOTCH PUDDING		24		1 each, 3.5 oz fill		Pudding, Butterscotch, Individual Cups

		ICED TEA		100		7.5 oz		Iced Tea, powder drink mix, lemon flavored, sugar sweetened

		SUGAR FREE LEMON-LIME ELECTROLYTE BEVERAGE		30		1 each		Powdered drink mix, Electrolyte, Lemon-Lime with non nutritive sweetener

		CRANBERRY SAUCE		48		1 oz		Cranberry Sauce

		TURKEY GRAVY		50		1/4 cup		Gravy Mix, Instant, Turkey

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				2		.40 oz		Seasoning, Poultry

				1		.75 oz		Seasoning, Vegetable

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 5 - CHILI PEPPER BEEF/ SPICY GENERAL TSO'S CHICKEN

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and  Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6818

		CHILI PEPPER BEEF		25		1 3/4 cups		Beef, Chili Pepper with Red & Green Peppers in Sauce, Frozen, Boil-in-Bag

		SPICY GENERAL TSO'S CHICKEN		25		2 cups		Chicken, with Spicy General Tso's Sauce, Veg, Frozen, Boil-in-Bag

		PINEAPPLE COCONUT CAKE		50		1 piece, 2.8 oz		Cake, Pineapple Coconut, Frozen, Layer, Sheet

		BOX 1 - 8970-01-525-6790

		GREEN BEANS		50		¾ cup		Green Beans, Canned

		RICE, WHITE		50		¾ cup		Rice, Long Grain, White, Instant

		PAN COATED DISKS		48		1 each, 1.69 oz		Pan Coated Disks, Individually packaged

		PEANUT BUTTER & APPLE JELLY		12		1.12 oz pb pch  1 oz jelly pch		Peanut Butter and Apple Jelly, Twin Pack

		SOY SAUCE		35		9 gm pch		Soy Sauce, Portion Control

		JALEPENO SLICES		25		1.0 oz pkt		Jalepeno Slices, Shelf-Stable

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		10 CT		Gloves

		BOX 2

		PEARS		24		1 each, 4 oz		Pears, Individual Cups

		MIXED BERRY CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Mixed Berry

		SUGAR FREE WILD BERRY WITH CALCIUM BEVERAGE		20		1 each		Powdered drink mix, wild berry, calcium with non nutritive sweetener

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		.75 oz		Seasoning, Vegetable

				1		1.65 oz		Salt

				1		.70 oz		Pepper
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 6 - SHRIMP SCAMPI/ CHICKEN ALFREDO

				Required Servings and Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX  - 8970-01-525-6820

		SHRIMP SCAMPI w/ BOWTIE PASTA		25		1 1/2 cups, 11 oz portion, 1 cup cooked pasta, 3 oz cooked shrimp		Shrimp Scampi w/ Bowtie pasta, Frozen, Boil-in-Bag

		PENNE PASTA w/ CHICKEN  IN ALFREDO SAUCE		25		2 1/3 cups		Penne pasta w/ chicken and turkey bacon in a tomato alfredo sauce, Frozen, Boil-in-Bag

		AMARETTO CAKE		50		1 piece, 2.8 oz		Cake, Amaretto Cream Cake, Frozen, Sheet

		BOX 1 - 8970-01-525-6794

		PEAS		50		¾ cup		Peas, Canned

		CHOCOLATE CHIP COOKIE		50		1 each, 2.0 oz		Cookies, Chocolate Chip, Bite size

				1		10 CT		Gloves

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		2 oz		Butter Granules

		BOX 2

		MIXED FRUIT		24		4 oz		Mixed Fruit, Individual Cups

		PEACH ICED TEA		100		7.5 oz		Peach Iced Tea, powder drink mix, sugar sweetened

		SUGAR FREE TEA VARIETY PACK		24		1 each		Powdered tea mix, Variety Pack with non nutritive sweetener

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		PARMESAN CHEESE		50		1 each, 3.5 gm  pouch		Parmesan Cheese

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.75 oz		Seasoning, Vegetable
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 7 - STEAK

				Required Servings and Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX  - 8970-01-525-6823

		GRILLED STEAK		50		9 oz		Steak, Beef, Frozen, Uncooked

		POTATO WEDGE		50		8 pieces, 3.5 oz		Potato Wedge, Natural with Sea Salt, Frozen

		PEPPER & ONION		40		1/4 cup, 2 oz		Peppers & Onions, Frozen

		RED VELVET CAKE		48		1 piece, 1.25 oz		Cake, Red Velvet, Chocolate with Cream Cheese Filling, Frozen, Sheet

		BOX 1 - 8970-01-525-6796

		CORN		50		¾ cup		Corn, Canned

		PEANUT BUTTER & BLACKBERRY JAM		12		1 each, 1.12 oz pb pch   1 oz jam pch		Peanut Butter and Blackberry Jam Twin Packs

		VANILLA PUDDING		24		1 each, 3.5 oz fill		Pudding, Vanilla, Individual Cups

				1		2 oz.		Butter Granules

				1		4 oz		Oil, Vegetable, butter flavored

		Jalepeno Slices		25		1.0 oz pkt		Jalepeno Slices, Shelf-Stable

		KETCHUP		50		18 gm pkt		Ketchup

				75				Paper Cups, 8 oz

		LEMON LIME CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Lemon Lime

		SUGAR FREE VARIETY PACK BEVERAGES		24		1 each		Powdered drink mix, Variety Pack non nutritive sweetener

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		BOX 2

		GRAVY		50		1/4 cup		Gravy Mix, Brown, Instant

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		10 CT		Gloves

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				2		1.10 oz		Seasoning, Steak

				1		.75 oz		Seasoning, Vegetable
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 8 - RIBS/JERK CHICKEN

				Required Servings and  Size						Brands		Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies						50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6825

		PORK RIBS		25		2 ribs		Pork, Ribs, Fully Cooked, Frozen

		JERK CHICKEN		25		1 quarter		Chicken, Jerk Seasoned, Fully Cooked Frozen

		SEASONED COLLARD GREENS		50		3/4 cup		Collard Greeens,Seasoned, Frozen, Fully Cooked, with Turkey Ham, No Pork, Boil-in-Bag

		PIE		48		1 each, min. 3 oz		Pie, Sweet Potato

		BOX 1 - 8970-01-525-6803

		AU GRATIN POTATOES		50		¾ Cup		Au Gratin Potatoes, Dehydrated

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		.75 oz		Seasoning, Vegetable

				1		.70 oz		Paprika

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

		BOX 2

		PEARS		24		1 each, 4 oz		Pears, Individual Cups

		GRAPE DRINK		100		7.5 oz		Beverage Base, Powder, Grape

		SUGAR FREE VARIETY PACK TEAS		24		1 each		Powdered tea mix, Variety Pack non nutritive sweetener

		BARBECUE SAUCE		35		1 oz pch		Barbecue Sauce

		CHILE LIME HOT SAUCE		1		12 oz bottle		Hot Sauce, Chile Lime

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 9 - SPAGHETTI & MEATBALLS / SAUSAGE SCALOPPINI

				Required								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		Servings and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6827

		MEAT BALLS AND SAUCE KIT		25		3-1oz meatballs and ¾ cup sauce		Beef Meatballs, Fully-Cooked, Frozen in Marinara Sauce , Boil-in-Bag

		SAUSAGE SCALOPPINI		25		Approx. 1 cup, 10 oz Serving, 3.6 oz meat		Sausage Scaloppini, Frozen, Boil-in-Bag

		PIZZA ROLL		48		1 each, 3oz		Pizza Roll, Frozen

		CAKE		48		1 each, 3.0 oz		Cake, Lemon Raspberry White Chocolate, Layer, Frozen

		BOX 1 - 8970-01-525-6804

		SPAGHETTI		50		1 cup		Spaghetti

		GREEN BEANS, ITALIAN STYLE		50		¾ cup		Green Beans, Italian Style Canned

		PEANUT BUTTER & GRAPE JELLY		12		1 12 oz pb pch  1 oz jelly pch		Peanut Butter and Grape Jelly, Twin Pack

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		BOX 2

		PARMESAN CHEESE		50		3.5 gm pouch		Parmesan Cheese

		MIXED FRUIT		24		1 each, 4 oz		Mixed Fruit, Individual Cups

		FRUIT PUNCH CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Fruit Punch

		SUGAR FREE VARIETY PACK BEVERAGES		24		1 each		Powdered drink mix, Variety Pack non nutritive sweetener

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				75				Paper Cups, 8 oz

				4				Trash Bags, 2 clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.25 oz		Seasoning, Italian

				1		.75 oz		Seasoning, Vegetable

				1		2 oz.		Butter Granules

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 10 - ENCHILADA KIT(CHICKEN & BEEF)

				Required Servings and Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6830

		SOFT TACO KIT (CHICKEN AND BEEF)		50		2 each, Contains 3 oz meat, 1 oz enchilada sauce, 1 oz queso sauce, 1 oz tortilla		Soft Taco, Chicken and Beef Filling, Sauces, Boil-in-Bag, Frozen

		CHEESE CAKE BITES		48		1 each		Cheesecake Bites, Dulce de Leche, Frozen

		BOX 1 -  8970-01-525-6805

		MEXICAN RICE		50		½ cup		Mexican Rice, Instant

		CHILI BEANS		50		½ cup		Mexican Chili Beans

		CHOCOLATE CHIP COOKIE		50		1 each, 2.0 oz		Cookies, Chocolate Chip, Bite size

		PEACH ICED TEA		100		7.5 oz		Peach Iced Tea, powder drink mix, sugar sweetened

		SUGAR FREE FRUIT PUNCH ELECTROLYTE BEVERAGE		30		1 each		Powdered drink mix, Electrolyte, Fruit Punch with non nutritive sweetener

		CHILE LIME HOT SAUCE		1		12 oz bottle		Hot Sauce, Chile Lime

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		2 oz		Butter Granules

		BOX 2

		CARAMEL SAUCE		50		1 oz.		Sauce, Caramel

		SALSA/PICANTE		50		0.5 oz pch		Salsa/Picante, medium

		Jalepeno Slices		25		1.0 oz pkt		Jalepeno Slices, Shelf-Stable

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 11 -BEEF PROVENCAL/SPICY PORK SHANK

				Required Servings and  Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6832

		CUBED BEEF IN BROWN GRAVY		25				Beef Provecal, Cubed Beef in Brown Gravy, Frozen, Boil-in-Bag

		SPICY PORK SHANK		25		1 each, 4 oz with 2.5 oz sauce		Pork Shank, In Spicy Sauce, Fully Cooked, Frozen, Boil-In-Bag

		S'MORES CAKE		48		1 each, 3.5 oz		Cake, S'Mores, Chocolate Cake, Marshmallow filling and Choc pieces, Thaw & Serve

		BOX 1 - 8970-01-525-6806

		PEAS		50		¾ cup		Peas, Canned

		PRIMAVERA RICE		50		1/2 cup		Rice, Primavera blend

		MIXED BERRY CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Mixed Berry

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		2 oz		Butter Granules

		BOX 2

		SUGAR FREE VARIETY PACK TEAS		24		1 each		Powdered tea mix, Variety Pack non nutritive sweetener

		PEANUT BUTTER & STRAWBERRY JAM		12		1 each, 1.12 oz pb pch   1 oz jam pch		Peanut Butter and Strawberry Jam Twin Packs

		CHERRY MIXED FRUIT		24		1 each, 4.0 oz		Mixed fruit with cherries

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		.75 oz		Seasoning, Vegetable

				1		1,65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 12 - BURGUNDY SHORT RIBS

				Required Servings and  Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6849

		SHORT RIBS		50		4 pieces, 2 oz sauce		Beef, Short Ribs in Burgundy Sauce, Fully Cooked, Frozen, Boil-in-Bag

		LOADED MASHED POTATOES		50		8 oz, 2/3 cup		Potatoes, Loaded, Frozen, Boil-in-Bag

		CHOCOLATE BAR		50		1 each, 2 oz		Choc Bar, Ooey Gooey

		BOX 1 - 8970-01-525-6807

		APPLE SAUCE		24		1 each, 4 oz		Applesauce, Individual Cups

		CORN		50		¾ cup		Corn, Canned

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		OATMEAL RAISIN COOKIE		50		1 each		Cookies, Oatmeal Raisin, Bite size

				1		2 oz		Butter Granules

		BOX 2

		ICED TEA		100		7.5 oz		Iced Tea, powder drink mix, sugar sweetened

		SUGAR FREE VARIETY PACK BEVERAGES		24		1 each		Powdered drink mix, Variety Pack non nutritive sweetener

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		.75 oz		Seasoning, Vegetable

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 13 - PRIME RIB

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and  Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6852

		PRIME RIB		50		1 slice, 10 oz		Prime Rib, Fully Cooked, Frozen, Boil-in-Bag

		ROASTED RED POTATOES		50		4 pieces		Potatoes, Red, Halves, Roasted w/Rosemary & Garlic

		CUPCAKES		48		1 each;              2.4 oz Vanilla/       2.8 oz Chocolate		Cupcakes, Vanilla & Chocolate, Frosted, Frozen

		BOX 1 - 8970-01-525-6809

		PEAS & CARROTS		50		¾ cup		Peas and Carrots, Canned

		BROWN GRAVY		50		1/4 cup		Brown Gravy Mix, Instant

		PEANUT BUTTER & BLACKBERRY JAM		12		1 each, 1.12 oz pb pch   1 oz jelly pch		Peanut Butter and Blackberry Jam, Twin Pack

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		10 CT		Gloves

		BOX 2

		FRUIT PUNCH CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Fruit Punch

		SUGAR FREE WILD BERRY  BEVERAGE		30		1 each		Powdered drink mix, With Calcium, Wild Berry with non nutritive sweetener

		VANILLA PUDDING		24		1 each, 3.5  oz fill		Pudding, Vanilla, Individual Cups

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		HORSERADISH		50		12 gram pouch		Sauce, Horseradish

				1		.75 oz		Seasoning, Vegetable

				1		1.65 oz		Salt

				1		.70 oz		Pepper
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		UGR-A FY12 TABLE I

		LUNCH/DINNER MENU 14 - CHICKEN CORDON BLEU/PORK LOIN

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX  - 8970-01-525-6856

		CHICKEN CORDON BLEU		25		1 each, 5.5 oz portion		Chicken Cordon Bleu, Ovenable Film ,Frozen, Fully Cooked

		TUSCAN PORK LOIN		25		6 oz portion		Pork Loin, Tuscan Rub, Frozen, Fully Cooked

		BROCOLLI, RICE & CHEESE CASSEROLE		50		6 oz, 1/2 cup		Brocolli, Rice & Cheese Casserole, Frozen, Boil-in-Bag

		CHEESECAKE		48		1 each, 3.0 oz each		Cheesecake, Individual, Vanilla & Chocolate, Frozen

		BOX 1 - 8970-01-525-6810

		GREEN BEANS		50		¾ cup		Green Beans, Canned

		COFFEE		30		6 oz		Coffee, Filter Bag. Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		2 oz		Butter Granules

				1		10 CT		Gloves

		BOX 2

		PEACHES		24		1 each , 4.0 oz		Peaches in  Strawberry Banana flavored light syrup

		BROWN GRAVY		50		1/4 cup		Brown Gravy Mix, Instant

		LEMONADE		100		7.5 oz		Beverage Base, Powder, Lemonade

		SUGAR FREE VARIETY PACK TEAS		24		1 each		Powdered tea mix, Variety Pack non nutritive sweetener

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.75 oz		Seasoning, Vegetable
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Short Order Hamburger

		

		UGR-A FY12 TABLE I

		LUNCH/DINNER SHORT ORDER MENU #  - HAMBURGER/HOT DOG

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-525-6815

		GRILLED HAMBURGERS		50		2 each, 3.8 oz patty		Beef Patties, Frozen, Fully-Cooked

		HOT DOGS		50		1 each, 3.2 oz.		Hot Dog, Frozen, Fully cooked

		POTATO WEDGE		50		3.5 oz		Potato wedge, seasoned

		CHOCOLATE CHUNK COOKIE		48		1 each,4 oz		Cookie, Chocolate Chunk,     2-2oz cookies per package, Frozen

		BOX  1 - 8970-01-525-6785

		BAKED BEANS		50		½ cup		Baked beans, canned

		CHILI		50		1.6 oz		Chili, with beans, Shelf Stable

		CRISP RICE AND MARSHMALLOW BAR		40		1 each, 1.3 oz		Bar, Crisp rice and marshmallow, Individually Wrapped

		MUSTARD		35		5.5 gm pkt		Mustard, prepared

		RELISH		25		9 gm pkt		Relish, Pickle, Sweet

		SALAD DRESSING		25		9 gm pkt		Salad Dressing, mayonnaise type

		KETCHUP		50		18 gm pkt		Ketchup

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				75				Paper Cups, 8 oz

				4				Trash Bags, Clear

				1		4 oz		Veg Oil, Butter Flavor

		BOX 2

		PEACHES		24		1 each, 4.0 oz		Peaches in  Strawberry Banana flavored light syrup

		PINK LEMONADE		100		7.5 oz		Powdered Beverage Base, Pink Lemonade

		SUGAR FREE VARIETY PACK BEVERAGES		24		1 each		Powdered drink mix, Variety Pack non nutritive sweetener

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		1.25 oz		Cinnamon Maple Sprinkles

				2		1.10 oz		Seasoning, Steak

				1		.90 oz		Barbecue Spice

				1		.70 oz		Minced Onions

				1		10 CT		Gloves
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Short Order Menus

		Dinner - SO 1		Dinner - SO 2		Dinner - SO 03		Dinner - SO 04		Dinner - SO 05		Dinner - S06		Dinner - SO 7

		FROZEN		FROZEN		FROZEN		FROZEN		FROZEN		FROZEN		FROZEN

		Philly Steak Hoagie		Chicken Nuggets		Italian Sausage Sub		Beef Enchiladas		Chicken Wings		Stromboli, Pepperoni & Cheese		Hamburger/Hot Dog

		- Beefsteak, sliced and formed		Potato Wedges. Seasoned		- Italian Pork Sausage (5:1)		Spanish Rice		Potato Wedges, Seasoned				Potato wedge, seasoned

		-Onion Strips                   - Buns				-  Peppers & Onions

		-Shredded Cheese				- Hot Dog Rolls, Deli Style						Marinara Sauce

				Turtle Brownie				Taquitto, Apple		Cookie, Oatmeal Raisin		Sweet Potato Pie		Apple Pie

		SEMI PERISHABLES		SEMI PERISHABLES		SEMI PERISHABLES		SEMI PERISHABLE		SEMI PERISHABLES		SEMI PERISHABLES		SEMI PERISHABLES

		Corn		Carrots		Green Beans		Seasoned Black Beans		Peas & Carrots		Italian Style Green Beans		Baked Beans

		Almond Cupcakes				Rice Krispie Treats						Pan Coated Chocolate Disks		Chili with Beans (for Chili Dog)

		Pears		Mixed Fruit		Chocolate Pudding		Peaches		Vanilla Pudding		Mixed Fruit		Butterscotch Pudding

		Mixed Berry Carbohydrate Bev		Iced Tea		Mixed Berry Carbohydrate Bev		Lemon Lime Carbohydrate Bev		Pink Lemonade		Peach Iced Tea		Mixed Berry Carbohydrate Bev

		Hot Sauce		Hot Sauce		Hot Sauce		Hot Sauce		Hot Sauce              Catsup				Mustard, Relish, Salad Dressing

		Catsup		Honey Mustard/Catsup		Spicy Mustard		Picante/Salsa		Honey Mustard,                    BBQ Sauce		Hot Sauce		Catsup, All Purpose Sauce

		Vegetable Seasoning		BBQ Sauce		Vegetable Seasoning				Vegetable Seasoning		Italian Seasoning		Steak Seasoning, BBQ Seasoning, Minced Onions, Cinnamon Maple Sprinkles

		Butter Granules		Butter Granules		Butter Granules				Butter Granules		Butter Granules		Veg Oil

		Salt/Pepper		Salt/Pepper		Salt/Pepper		Salt/Pepper		Salt/Pepper		Salt/Pepper		Salt/Pepper

		Coffee/Creamer		Coffee/Creamer		Coffee/Creamer		Coffee/Creamer		Coffee/Creamer		Coffee/Creamer		Coffee/Creamer



&CUGR-A, SHORTER ODER  (SO)
DRAFT TEST MENUS Jan 2010



Short Order 1

		

		SHORT ORDER TABLE I

		DINNER MENU 1 - PHILLY STEAK HOAGIE

				Required Servings and  Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-586-3288

		PHILLY STEAK HOAGIE		50		1 each -               4 oz beef;        0.6 oz  cheese;                 1 oz onion;            3.4 oz bun		Philly Steak Hoagie, Frzn

		BOX 1 - 8970-01-586-3289

		CORN		50		3/4 cup		Corn, Canned

		ALMOND CUPCAKES		45		1 each		Cupcakes, Almond, frosted with Almonds

				1		2 oz		Butter Granules

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

								Catsup

				75				Paper Cups, 8 oz

				4				Trash Bags, Clear

				1		10 CT		Gloves

		BOX 2

		PEARS		24		4 oz		Pears, Individual Cups

		MIXED BERRY CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Mixed Berry

				1		.75 oz		Seasoning, Vegetable

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		Note 1:  Product shall be no older than 90 days from date of manufacture at time of assembly
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Contractor:  Ameriqual&C&"-,Bold"&14UNITIZED GROUP RATION - SHORT ORDER&RPage______of______



Short Order 2

		SHORT ORDER TABLE I

		DINNER MENU 2 - CHICKEN NUGGETS (BUFFALO & PLAIN)

				Required Servings and  Size								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-586-3290

		BUFFALO CHICKEN CHUNKS		25		6 to 8 pcs		Chicken, Breast Chunks, Buffalo Glazed, Fully Cooked, Frozen

		BREADED CHICKEN CHUNKS		25		6 to 8 pcs		Chicken, Breast Chunks, Breaded, Fully Cooked, Frozen

		POTATO WEDGE		50		3.5 oz		Potato wedge, seasoned

		BROWNIE		48		1 each, 2.5 oz		Brownie, Turtle, Individually wrapped, Frozen

		BOX 1 - 8970-01-586-3291

		CARROTS		50		¾ cup		Carrots, Canned

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		2 oz		Butter Granules

		BOX 2

		MIXED FRUIT		24		1 each		Mixed Fruit, Individual Cups

		ICED TEA		100		7.5 oz		Iced Tea, powder drink mix, sugar sweetened

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		HONEY  MUSTARD		50		1 oz pch		Honey Mustard

		KETCHUP		50		18 gm pkt		Ketchup

		BARBECUE SAUCE		50		1 oz pch		Barbecue Sauce

				75				Paper Cups, 8 oz

				4				Trash Bags, clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves





Short Order 3

		SHORT ORDER TABLE I

		DINNER MENU 3 - ITALIAN SAUSAGE SUB

				Required Servings and Size								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item						Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-586-3292

		ITALIAN SAUSAGE SUB		50		2 each - 2.0 oz		Italian Pork Sausage, Pepper & Onions, Hot Dog Rolls, Deli Style, Frozen

		BOX 1 - 8970-01-525-6789

		GREEN BEANS		50		¾ cup		Green Beans

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				1		10 CT		Gloves

				4				Trash Bags, Clear

		BOX 2 8970-01-586-3299

		SPICY MUSTARD		50		5.5 gram pkt		Mustard, Spicy,

		RICE KRISPIE TREATS		40		1 each, 1.3 oz		Bar, Crisp rice and marshmallow, Individually Wrapped

		CHOCOLATE PUDDING		24		1 each,3.5 oz		Pudding, Chocolate, Individual Cups

		MIXED BERRY CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Mixed Berry

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		.75 oz		Seasoning, Vegetable

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

		Note 1: Product shall be no older than 90 days from date of manufacture at time of assembly
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Short Order 4

		

		SHORT ORDER TABLE I

		DINNER MENU 4 -  ENCHILADAS

				Required								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		Servings and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-586-3300

		BEEF ENCHILADA		50		1 each, 7 oz		Enchilad, Beef, Frzn

		SPANISH RICE		50		3/4 Cup		Rice, Spanish, Frzn, Boil in Bag

		APPLE TAQUITTO		48		1 each, 3 oz		Taquitto, Apple Cinnamon, Frzn

		BOX 1

		SEASONED BLACK BEANS		50		¾ cup		Black Beans, Seasoned, Canned

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

		BOX 2 8970-01-586-3302

		PEACHES		24		1 each, 4.0 oz		Peaches in Strawberry Banana flavored light syrup

		LEMON LIME CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Lemon Lime

		PICANTE/SALSA		50		1 oz.		Picante/Salsa, individual portion control

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				75				Paper Cups, 8 oz

				4				Trash Bags, 2 clear

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves

		Note 1: Product shall be no older than 90 days from date of manufacture at time of assembly
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 Short Order 5

		

		SHORT ORDER TABLE I

		DINNER MENU 5 - CHICKEN WINGS

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-586-3303

		CHICKEN WINGS		50		3 pieces,  approx. 3.8 oz		Chicken Wings, Hot, Fully Cooked, Frozen, Glazed, Oven Roasted						2		10# case

		POTATO WEDGE		50		3.5 oz		Potato wedge, seasoned

		OATMEAL RAISIN COOKIE		48		2.0 oz		Cookie, Oatmeal Raisin, Individually wrapped

		BOX  1 - 8970-01

		PEAS & CARROTS		50		½ cup		Peas & Carrots

		HONEY  MUSTARD		50		1 oz pch		Honey Mustard

		KETCHUP		50		18 gm pkt		Ketchup

		BARBECUE SAUCE		50		1 oz pch		Barbecue Sauce

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				75				Paper Cups, 8 oz

				4				Trash Bags, Clear

		BOX 2  8970-01-586-3306

		VANILLA PUDDING		24		4 oz		Pudding, Vanilla, Individual Cups

		PINK LEMONADE		100		7.5 oz		Powdered Beverage Base, Pink Lemonade

				1		.75 oz		Seasoning, Vegetable

				1		2 oz		Butter Granules

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		10 CT		Gloves

		Note 1:Product shall be no older than 90 days from date of manufacture at time of assembly
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Short Order 6 

		

		SHORT ORDER TABLE I

		DINNER MENU 6- STROMBOLI

				Required								Warranted Shelf Life (mos).		Issue/		Container Size

		Menu Item		Servings and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-604-1372

		PEPPERONI & CHEESE STROMBOLI		50		1 each - 9 oz                                   3 oz		Strombolli, Pepperoni & Cheese, Frozen;                                           Marinara Sauce

		SWEET POTATO PIE		48		1 each, min. 3 oz		Pie, Sweet Potato, individual pies

		BOX 1 - 8970-01-604-1341

		ITALIAN GREEN BEANS		50		3/4 cup		Grean Beans, Italian

		PAN COATED DISKS		50		1 each, 1.53 oz		Pan coated disks, Individually packaged

		HOT SAUCE		4		.75 oz bottle		Hot Sauce

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		2 oz		Butter Granules

				75				Paper Cups, 8 oz

				1		10 CT		Gloves

		BOX 2

		PEACH ICED TEA		100		7.5 oz		Beverage Powder, Peach Iced Tea

				1		.75 oz		Seasoning, Italian

		MIXED FRUIT		24		1 each		Mixed Fruit, Individual Cups

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				4				Trash Bags,  clear

		Note 1:  Product shall be no older than 90 days from date of manufacture at time of assembly
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Short Order 7

		SHORT ORDER TABLE I

		DINNER MENU 7 - HAMBURGER/HOT DOG

				Required Servings								Warranted Shelf Life (mos)		Issue/		Container Size

		Menu Item		and Size				Food/Ingredients/Supplies		Brand				50 Ind.

		FROZEN/PERISHABLE BOX - 8970-01-604-1347

		GRILLED HAMBURGERS		50		2 each, 3.8 oz patty		Beef Patties, Frozen, Fully-Cooked

		HOT DOGS		50		1 each, 3.2 oz.		Hot Dog, Frozen, Fully cooked

		POTATO WEDGE		50		3.5 oz		Potato wedge, seasoned

		APPLE PIE		48		1 each,4 oz		Pie, Apple, Slice, Frozen, Individually Wrapped

		BOX  1 - 8970-01-604-1353

		BAKED BEANS		50		½ cup		Baked beans, canned

		CHILI		50		1.6 oz		Chili, with beans, Shelf Stable

		MUSTARD		35		5.5 gm pkt		Mustard, prepared

		RELISH		25		9 gm pkt		Relish, Pickle, Sweet

		SALAD DRESSING		25		9 gm pkt		Salad Dressing, mayonnaise type

		KETCHUP		50		18 gm pkt		Ketchup

		ALL PURPOSE SAUCE		50		19 gm pouch		Sauce, All Purpose

				75				Paper Cups, 8 oz

				4				Trash Bags, Clear

				1		4 oz		Veg Oil, Butter Flavor

		BOX 2

		BUTTERSCOTCH PUDDING		24		4 oz		Pudding, Butterscotch, Individual Cups

		MIXED BERRY CARBOHYDRATE ELECTROLYTE BEVERAGE		100		7.5 oz		Beverage Powder, Carbohydrate Electrolyte, Mixed Berry

		COFFEE		30		6 oz		Coffee, Filter Bag, Arabica

		CREAMERS		12		3 gm pkt		Creamers, Nondairy

				50				Tray, 5-Compartment, Paper

				50				Dining Packets, Napkin, Knife, Fork, Spoon, Salt/Pepper, Sugar (2)

				1		1.65 oz		Salt

				1		.70 oz		Pepper

				1		1.25 oz		Cinnamon Maple Sprinkles

				2		1.10 oz		Seasoning, Steak

				1		.90 oz		Barbecue Spice

				1		.70 oz		Minced Onions

				1		10 CT		Gloves





Sheet1

		






JAN

		MENU		1-Jan		2-Jan		3-Jan		4-Jan		5-Jan		6-Jan		7-Jan

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		8-Jan		9-Jan		10-Jan		11-Jan		12-Jan		13-Jan		14-Jan

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		15-Jan		16-Jan		17-Jan		18-Jan		19-Jan		20-Jan		21-Jan

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		22-Jan		23-Jan		24-Jan		25-Jan		26-Jan		27-Jan		28-Jan

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		29-Jan		30-Jan		31-Jan

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



&"-,Bold"&14Operational Ration Feeding Pattern for JANUARY	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




FEB

		MENU		1-Feb		2-Feb		3-Feb		4-Feb		5-Feb		6-Feb		7-Feb

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		8-Feb		9-Feb		10-Feb		11-Feb		12-Feb		13-Feb		14-Feb

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		15-Feb		16-Feb		17-Feb		18-Feb		19-Feb		20-Feb		21-Feb

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		22-Feb		23-Feb		24-Feb		25-Feb		26-Feb		27-Feb		28-Feb

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



&"-,Bold"&14Operational Ration Feeding Pattern for FEBRUARY	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




MAR

		MENU		1-Mar		2-Mar		3-Mar		4-Mar		5-Mar		6-Mar		7-Mar

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		8-Mar		9-Mar		10-Mar		11-Mar		12-Mar		13-Mar		14-Mar

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		15-Mar		16-Mar		17-Mar		18-Mar		19-Mar		20-Mar		21-Mar

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		22-Mar		23-Mar		24-Mar		25-Mar		26-Mar		27-Mar		28-Mar

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		29-Mar		30-Mar		31-Mar

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



&"-,Bold"&14Operational Ration Feeding Pattern for MARCH	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




APR

		MENU		1-Apr		2-Apr		3-Apr		4-Apr		5-Apr		6-Apr		7-Apr

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		8-Apr		9-Apr		10-Apr		11-Apr		12-Apr		13-Apr		14-Apr

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		15-Apr		16-Apr		17-Apr		18-Apr		19-Apr		20-Apr		21-Apr

		BRK		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		22-Apr		23-Apr		24-Apr		25-Apr		26-Apr		27-Apr		28-Apr

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		29-Apr		30-Apr

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1

		LUN		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



&"-,Bold"&14Operational Ration Feeding Pattern for APRIL	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




MAY

		MENU		1-May		2-May		3-May		4-May		5-May		6-May		7-May

		BRK		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1



		MENU		8-May		9-May		10-May		11-May		12-May		13-May		14-May

		BRK		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



		MENU		15-May		16-May		17-May		18-May		19-May		20-May		21-May

		BRK		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1



		MENU		22-May		23-May		24-May		25-May		26-May		27-May		28-May

		BRK		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



		MENU		29-May		30-May		31-May

		BRK		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4

		LUN		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



&"-,Bold"&14Operational Ration Feeding Pattern for MAY	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




JUN

		MENU		1-Jun		2-Jun		3-Jun		4-Jun		5-Jun		6-Jun		7-Jun

		BRK		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		8-Jun		9-Jun		10-Jun		11-Jun		12-Jun		13-Jun		14-Jun

		BRK		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		15-Jun		16-Jun		17-Jun		18-Jun		19-Jun		20-Jun		21-Jun

		BRK		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		22-Jun		23-Jun		24-Jun		25-Jun		26-Jun		27-Jun		28-Jun

		BRK		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		29-Jun		30-Jun

		BRK		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



&"-,Bold"&14Operational Ration Feeding Pattern for JUNE	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




JUL

		MENU		1-Jul		2-Jul		3-Jul		4-Jul		5-Jul		6-Jul		7-Jul

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		8-Jul		9-Jul		10-Jul		11-Jul		12-Jul		13-Jul		14-Jul

		BRK		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		15-Jul		16-Jul		17-Jul		18-Jul		19-Jul		20-Jul		21-Jul

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		22-Jul		23-Jul		24-Jul		25-Jul		26-Jul		27-Jul		28-Jul

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		29-Jul		30-Jul		31-Jul

		BRK		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



&"-,Bold"&14Operational Ration Feeding Pattern for JULY	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




AUG

		MENU		1-Aug		2-Aug		3-Aug		4-Aug		5-Aug		6-Aug		7-Aug

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2



		MENU		8-Aug		9-Aug		10-Aug		11-Aug		12-Aug		13-Aug		14-Aug

		BRK		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



		MENU		15-Aug		16-Aug		17-Aug		18-Aug		19-Aug		20-Aug		21-Aug

		BRK		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2



		MENU		22-Aug		23-Aug		24-Aug		25-Aug		26-Aug		27-Aug		28-Aug

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



		MENU		29-Aug		30-Aug		31-Aug

		BRK		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5

		LUN		MRE		MRE		MRE

		DIN		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



&"-,Bold"&14Operational Rations Feeding Pattern for AUGUST	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




SEP

		MENU		1-Sep		2-Sep		3-Sep		4-Sep		5-Sep		6-Sep		7-Sep

		BRK		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		8-Sep		9-Sep		10-Sep		11-Sep		12-Sep		13-Sep		14-Sep

		BRK		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		15-Sep		16-Sep		17-Sep		18-Sep		19-Sep		20-Sep		21-Sep

		BRK		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		22-Sep		23-Sep		24-Sep		25-Sep		26-Sep		27-Sep		28-Sep

		BRK		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		29-Sep		30-Sep

		BRK		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



&"-,Bold"&14Operational Ration Feeding Pattern for SEPTEMBER	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




OCT

		MENU		1-Oct		2-Oct		3-Oct		4-Oct		5-Oct		6-Oct		7-Oct

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		8-Oct		9-Oct		10-Oct		11-Oct		12-Oct		13-Oct		14-Oct

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		15-Oct		16-Oct		17-Oct		18-Oct		19-Oct		20-Oct		21-Oct

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		22-Oct		23-Oct		24-Oct		25-Oct		26-Oct		27-Oct		28-Oct

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		29-Oct		30-Oct		31-Oct

		BRK		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1

		LUN		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



&"-,Bold"&14Operational Ration Feeding Pattern for OCTOBER	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




NOV

		MENU		1-Nov		2-Nov		3-Nov		4-Nov		5-Nov		6-Nov		7-Nov

		BRK		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		8-Nov		9-Nov		10-Nov		11-Nov		12-Nov		13-Nov		14-Nov

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		15-Nov		16-Nov		17-Nov		18-Nov		19-Nov		20-Nov		21-Nov

		BRK		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		22-Nov		23-Nov		24-Nov		25-Nov		26-Nov		27-Nov		28-Nov

		BRK		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		29-Nov		30-Nov

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4

		LUN		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



&"-,Bold"&14Operational Ration Feeding Pattern for NOVEMBER	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




DEC

		MENU		1-Dec		2-Dec		3-Dec		4-Dec		5-Dec		6-Dec		7-Dec

		BRK		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		8-Dec		9-Dec		10-Dec		11-Dec		12-Dec		13-Dec		14-Dec

		BRK		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		15-Dec		16-Dec		17-Dec		18-Dec		19-Dec		20-Dec		21-Dec

		BRK		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		22-Dec		23-Dec		24-Dec		25-Dec		26-Dec		27-Dec		28-Dec

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		29-Dec		30-Dec		31-Dec

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1



&"-,Bold"&14Operational Ration Feeding Pattern for DECEMBER	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




JANLY

		MENU		1-Jan		2-Jan		3-Jan		4-Jan		5-Jan		6-Jan		7-Jan

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		8-Jan		9-Jan		10-Jan		11-Jan		12-Jan		13-Jan		14-Jan

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		15-Jan		16-Jan		17-Jan		18-Jan		19-Jan		20-Jan		21-Jan

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		22-Jan		23-Jan		24-Jan		25-Jan		26-Jan		27-Jan		28-Jan

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		29-Jan		30-Jan		31-Jan

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



&"-,Bold"&14Operational Ration Feeding Pattern for JANUARY LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




FEBLY

		MENU		1-Feb		2-Feb		3-Feb		4-Feb		5-Feb		6-Feb		7-Feb

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		8-Feb		9-Feb		10-Feb		11-Feb		12-Feb		13-Feb		14-Feb

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		15-Feb		16-Feb		17-Feb		18-Feb		19-Feb		20-Feb		21-Feb

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		22-Feb		23-Feb		24-Feb		25-Feb		26-Feb		27-Feb		28-Feb

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		29-Feb

		BRK		H&S-3 or UGRA-4

		LUN		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4



&"-,Bold"&14Operational Ration Feeding Pattern for FEBRUARY LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




MARLY

		MENU		1-Mar		2-Mar		3-Mar		4-Mar		5-Mar		6-Mar		7-Mar

		BRK		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		8-Mar		9-Mar		10-Mar		11-Mar		12-Mar		13-Mar		14-Mar

		BRK		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		15-Mar		16-Mar		17-Mar		18-Mar		19-Mar		20-Mar		21-Mar

		BRK		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		22-Mar		23-Mar		24-Mar		25-Mar		26-Mar		27-Mar		28-Mar

		BRK		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		29-Mar		30-Mar		31-Mar

		BRK		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



&"-,Bold"&14Operational Ration Feeding Pattern for MARCH LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




APRLY

		MENU		1-Apr		2-Apr		3-Apr		4-Apr		5-Apr		6-Apr		7-Apr

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		8-Apr		9-Apr		10-Apr		11-Apr		12-Apr		13-Apr		14-Apr

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		15-Apr		16-Apr		17-Apr		18-Apr		19-Apr		20-Apr		21-Apr

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		22-Apr		23-Apr		24-Apr		25-Apr		26-Apr		27-Apr		28-Apr

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		29-Apr		30-Apr

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2

		LUN		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2



&"-,Bold"&14Operational Ration Feeding Pattern for APRIL LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




MAYLY

		MENU		1-May		2-May		3-May		4-May		5-May		6-May		7-May

		BRK		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



		MENU		8-May		9-May		10-May		11-May		12-May		13-May		14-May

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2



		MENU		15-May		16-May		17-May		18-May		19-May		20-May		21-May

		BRK		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



		MENU		22-May		23-May		24-May		25-May		26-May		27-May		28-May

		BRK		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2



		MENU		29-May		30-May		31-May

		BRK		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5

		LUN		MRE		MRE		MRE

		DIN		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



&"-,Bold"&14Operational Ration Feeding Pattern for MAY LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




JUNLY

		MENU		1-Jun		2-Jun		3-Jun		4-Jun		5-Jun		6-Jun		7-Jun

		BRK		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		8-Jun		9-Jun		10-Jun		11-Jun		12-Jun		13-Jun		14-Jun

		BRK		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		15-Jun		16-Jun		17-Jun		18-Jun		19-Jun		20-Jun		21-Jun

		BRK		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5



		MENU		22-Jun		23-Jun		24-Jun		25-Jun		26-Jun		27-Jun		28-Jun

		BRK		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5



		MENU		29-Jun		30-Jun

		BRK		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE

		DIN		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



&"-,Bold"&14Operational Ration Feeding Pattern for JUNE LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




JULLY

		MENU		1-Jul		2-Jul		3-Jul		4-Jul		5-Jul		6-Jul		7-Jul

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		8-Jul		9-Jul		10-Jul		11-Jul		12-Jul		13-Jul		14-Jul

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		15-Jul		16-Jul		17-Jul		18-Jul		19-Jul		20-Jul		21-Jul

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7



		MENU		22-Jul		23-Jul		24-Jul		25-Jul		26-Jul		27-Jul		28-Jul

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7



		MENU		29-Jul		30-Jul		31-Jul

		BRK		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE

		DIN		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



&"-,Bold"&14Operational Ration Feeding Pattern for JULY LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




AUGLY

		MENU		1-Aug		2-Aug		3-Aug		4-Aug		5-Aug		6-Aug		7-Aug

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		8-Aug		9-Aug		10-Aug		11-Aug		12-Aug		13-Aug		14-Aug

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		15-Aug		16-Aug		17-Aug		18-Aug		19-Aug		20-Aug		21-Aug

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3



		MENU		22-Aug		23-Aug		24-Aug		25-Aug		26-Aug		27-Aug		28-Aug

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3



		MENU		29-Aug		30-Aug		31-Aug

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE

		DIN		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



&"-,Bold"&14Operational Ration Feeding Pattern for AUGUST LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




SEPLY

		MENU		1-Sep		2-Sep		3-Sep		4-Sep		5-Sep		6-Sep		7-Sep

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		8-Sep		9-Sep		10-Sep		11-Sep		12-Sep		13-Sep		14-Sep

		BRK		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		15-Sep		16-Sep		17-Sep		18-Sep		19-Sep		20-Sep		21-Sep

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		22-Sep		23-Sep		24-Sep		25-Sep		26-Sep		27-Sep		28-Sep

		BRK		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		29-Sep		30-Sep

		BRK		H&S-3 or UGRA-7		H&S-1 or UGRA-1

		LUN		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



&"-,Bold"&14Operational Ration Feeding Pattern for SEPTEMBER LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




OCTLY

		MENU		1-Oct		2-Oct		3-Oct		4-Oct		5-Oct		6-Oct		7-Oct

		BRK		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1



		MENU		8-Oct		9-Oct		10-Oct		11-Oct		12-Oct		13-Oct		14-Oct

		BRK		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-6		H&S-1 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



		MENU		15-Oct		16-Oct		17-Oct		18-Oct		19-Oct		20-Oct		21-Oct

		BRK		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1



		MENU		22-Oct		23-Oct		24-Oct		25-Oct		26-Oct		27-Oct		28-Oct

		BRK		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-6

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1



		MENU		29-Oct		30-Oct		31-Oct

		BRK		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE

		DIN		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



&"-,Bold"&14Operational Ration Feeding Pattern for OCTOBER LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




NOVLY

		MENU		1-Nov		2-Nov		3-Nov		4-Nov		5-Nov		6-Nov		7-Nov

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		8-Nov		9-Nov		10-Nov		11-Nov		12-Nov		13-Nov		14-Nov

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		15-Nov		16-Nov		17-Nov		18-Nov		19-Nov		20-Nov		21-Nov

		BRK		H&S-2 or UGRA-4		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4



		MENU		22-Nov		23-Nov		24-Nov		25-Nov		26-Nov		27-Nov		28-Nov

		BRK		H&S-3 or UGRA-4		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7		H&S-1 or UGRA-1		H&S-2 or UGRA-2		H&S-3 or UGRA-3

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4



		MENU		29-Nov		30-Nov

		BRK		H&S-1 or UGRA-4		H&S-2 or UGRA-5

		LUN		MRE		MRE

		DIN		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



&"-,Bold"&14Operational Ration Feeding Pattern for NOVEMBER LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		




DECLY

		MENU		1-Dec		2-Dec		3-Dec		4-Dec		5-Dec		6-Dec		7-Dec

		BRK		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4		H&S-3 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		8-Dec		9-Dec		10-Dec		11-Dec		12-Dec		13-Dec		14-Dec

		BRK		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4		H&S-1 or UGRA-5

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		15-Dec		16-Dec		17-Dec		18-Dec		19-Dec		20-Dec		21-Dec

		BRK		H&S-2 or UGRA-6		H&S-3 or UGRA-6		H&S-1 or UGRA-7		H&S-2 or UGRA-1		H&S-3 or UGRA-2		H&S-1 or UGRA-3		H&S-2 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2		H&S-3 or UGRA-3, UGRA-SO-3		H&S-4 or UGRA-4, UGRA-SO-4		H&S-5 or UGRA-5, UGRA-SO-5		H&S-6 or UGRA-6, UGRA-SO-6



		MENU		22-Dec		23-Dec		24-Dec		25-Dec		26-Dec		27-Dec		28-Dec

		BRK		H&S-3 or UGRA-5		H&S-1 or UGRA-6		H&S-2 or UGRA-7		H&S-3 or UGRA-1		H&S-1 or UGRA-2		H&S-2 or UGRA-3		H&S-3 or UGRA-4

		LUN		MRE		MRE		MRE		MRE		MRE		MRE		MRE

		DIN		H&S-7 or UGRA-7, UGRA-SO-7		H&S-8 or UGRA-8, UGRA-SO-1		H&S-9 or UGRA-9, UGRA-SO-2		H&S-10 or UGRA-10, UGRA-SO-3		H&S-11 or UGRA-11, UGRA-SO-4		H&S-12 or UGRA-12, UGRA-SO-5		H&S-13 or UGRA-13, UGRA-SO-6



		MENU		29-Dec		30-Dec		31-Dec

		BRK		H&S-1 or UGRA-5		H&S-2 or UGRA-6		H&S-3 or UGRA-7

		LUN		MRE		MRE		MRE

		DIN		H&S 14 or UGRA 14, UGRA-SO-7		H&S-1 or UGRA-1, UGRA-SO-1		H&S-2 or UGRA-2, UGRA-SO-2



&"-,Bold"&14Operational Ration Feeding Pattern for DECEMBER LEAP YEAR	


&14Cyclic feeding shows menus used across calendar month. Inventory adjustment flexibility is provided to SSMO at month's end. SSMO will maintain variety during period of inventory adjustment.		
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		Number of Personnel		1000

		Training Days		3

		MRE's						Cereal

		Number of Personel		1000				Number of Personel		1000

		Training Days		3				meals per case		60

		Meals per Day		1				Training Days		3

		Total # Meals		3000				Total # of Boxes		50

		meals per case		12				Units per Pallets		20

		Total # of Cases		250				Total Pallets		2.5

		Units per Pallets		48

		Total Pallets		5.2083333333				Apples

								Personnel Supported		3000

		UGR-A's						Issue Factor(Personnel)		50

		Number of Personel		1000				Working Factor		60

		Training Days		3				LB's per Personnel		18

		Meals per Day		3				Required LB's		1080

		Total # Meals		9000				LB's per Case		40

		meals per case		50				Required Boxes		27

		Total # UGR Boxes		180

		Units per Pallets		12

		Total Pallets		15

		UGR-HS

		Number of Personel		1000

		Training Days		3

		Meals per Day		3

		Total # Meals		9000

		meals per case		50

		Units per Pallets		12

		Total Pallets		15

		UHT Milk

		Number of Personel		1000

		Training Days		3

		Milk  per Day		4

		Total # Meals		12000

		Milk per case		27

		Units per Pallets		120

		Total Pallets		3.7037037037
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GENERAL INFORMATION

The Army Field Feeding System (AFFS) is an Army program developed to establish a feeding standard for Soldiers in field situations using field accounts with rations issued by Subsistence Supply Management Office (SSMO).  It encompasses the full family of operational rations and the supplement and enhancements required for good nutrition of deployed units.  The program addresses Army readiness in Class I operations and supports its manufacturing industrial base.  There are several tenets of the AFFS, including: 

· Use of the full inventory of rations to provide variety and choices for the diner.


· Maintaining the manufacturing industrial base to ensure product availability. 


· Maintaining cook skills in readiness of food service operations and equipment.


· Continuous improvement of rations, menus and variety.

POLICY

The AFFS is mandatory for Army units training at JRTC, NTC and when field accounts are used through SSMO.  The ration cycle for units during these training scenarios will be based on AR 30-22, The Army Food Program, Para. 4-2. When training is scheduled for more than 5 days, the commander must establish a field account with the supporting SSMO and follow the standard AFFS ration cycle, METT-TC dependent.  When using group rations, at least one meal per day must be the UGR-H&S.

CYCLE MENU


The objective of this policy is to provide a uniform rotation cycle for all UGRs based on the Julian date calendar year (example below). It serves as the basis for food planning and production and provides consistency for a cyclic menu in all areas of operations.  The Food Advisor, Senior Food Operations Management NCO and SSM will order rations based on the menus identified in the ration cycle selected to support training based on the Julian date ration cycle. Unit going to the field for more than 5 days will open a field account and select rations to support feeding operations for mission support IAW AR 30-22. 

Flexibility of menu choices is afforded to Commanders and Food Advisors as follows: 


· Commanders and Food Advisors determine when UGR- H&S or UGR-As are used for breakfast or dinner. Requirement is one UGR-H&S and one UGR-A daily.

· Commanders and Food Advisors determine which type of individual rations are to be used.


· Commanders and Food Advisors determine the cycle day that the UGR-A Menu 7 (Steak Menu) is to be served for “Victory Meal” or ENDEX.


Example

Operational Ration Feeding Pattern for a Julian Date Calendar year

		MENU

		DAY 1

		DAY 2

		DAY 3

		DAY 4

		DAY 5

		DAY 6

		DAY 7



		BRK

		H&S-1 or


UGRA-1

		H&S-2  or


UGRA-2

		H&S-3  or


UGRA-3

		H&S-1  or


UGRA-4

		H&S-2  or


UGRA-5

		H&S-3  or


UGRA-6

		H&S-1  or


UGRA-7



		LUN

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration



		DIN

		H&S-1 or


UGRA-1

UGR-SO 1

		H&S-2  or


UGRA-2

UGR-SO 2

		H&S-3  or


UGRA-3

UGR-SO 3

		H&S-4  or


UGRA-4

UGR-SO 4

		H&S-5  or


UGRA-5

UGR-SO 5

		H&S-6  or


UGRA-6

UGR-SO 6

		H&S-7  or


UGRA-7

UGR-SO 7



		MENU

		DAY 8

		DAY 9

		DAY 10

		DAY 11

		DAY 12

		DAY 13

		DAY 14



		BRK

		H&S-2  or


UGRA-1

		H&S-3  or


UGRA-1

		H&S-1  or


UGRA-1

		H&S-2  or


UGRA-1

		H&S-3  or


UGRA-1

		H&S-1  or


UGRA-1

		H&S-2  or


UGRA-1



		LUN

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration



		DIN

		H&S-8 or


UGRA-8

UGR-SO 1

		H&S-9  or


UGRA-9

UGR-SO 2

		H&S-10  or


UGRA-10

UGR-SO 3

		H&S-11  or


UGRA-11

UGR-SO 4

		H&S-12  or


UGRA-12

UGR-SO 5

		H&S-13  or


UGRA-13

UGR-SO 6

		H&S-14  or


UGRA-14

UGR-SO 7



		

		

		

		

		

		

		

		



		MENU

		DAY 15

		DAY 16

		DAY 17

		DAY 18

		DAY 19

		DAY 20

		DAY 21



		BRK

		H&S-3   or


UGRA-1

		H&S-1  or


UGRA-2

		H&S-2  or


UGRA-3

		H&S-3  or


UGRA-4

		H&S-1  or


UGRA-5

		H&S-2  or


UGRA-6

		H&S-3  or


UGRA-7



		LUN

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration



		DIN

		H&S-1 or


UGRA-1

UGR-SO 1

		H&S-2  or


UGRA-2

UGR-SO 2

		H&S-3  or


UGRA-3

UGR-SO 3

		H&S-4  or


UGRA-4

UGR-SO 4

		H&S-5  or


UGRA-5

UGR-SO 5

		H&S-6  or


UGRA-6

UGR-SO 6

		H&S-7  or


UGRA-7

UGR-SO 7



		

		

		

		

		

		

		

		



		MENU

		DAY 22

		DAY 23

		DAY 24

		DAY 25

		DAY 26

		DAY 27

		DAY 28



		BRK

		H&S-1  or


UGRA-1

		H&S-2  or


UGRA-1

		H&S-3  or


UGRA-1

		H&S-1  or


UGRA-1

		H&S-2  or


UGRA-1

		H&S-3  or


UGRA-1

		H&S-1  or


UGRA-1



		LUN

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration

		MRE or  individual ration



		DIN

		H&S-8 or


UGRA-8

UGR-SO 1

		H&S-9  or


UGRA-9

UGR-SO 2

		H&S-10  or


UGRA-10

UGR-SO 3

		H&S-11  or


UGRA-11

UGR-SO 4

		H&S-12  or


UGRA-12

UGR-SO 5

		H&S-13  or


UGRA-13

UGR-SO 6

		H&S-14  or


UGRA-14

UGR-SO 7



		

		

		

		

		

		

		

		



		MENU

		DAY 29

		DAY 30

		

		

		

		

		



		BRK

		H&S-2  or


UGRA-1

		H&S-3  or


UGRA-1

		

		

		

		

		



		LUN

		MRE or  individual ration

		MRE or  individual ration

		

		

		

		

		



		DIN

		H&S-1 or


UGRA-1

UGR-SO 1

		H&S-2  or


UGRA-2

UGR-SO 2

		

		

		

		

		





Cyclic feeding shows menus used across calendar month.  Inventory adjustment flexibility is provided to SSMO at month’s end.  SSMO will maintain variety during period of inventory adjustment.

HOW MENUS ARE SELECTED


Menus are developed by the Combat Feeding Directorate, Natick with input from the Army Food Program staff considering all the impact of available consumer information, demographics, packaging and areas of operation.  Each year, Natick conducts an annual field test with a volunteer selected FORSCOM units at one of the many training areas.  Soldiers participate in a series of surveys while dining to determine the level of acceptability of the food items being evaluated.  Foodservice operators also participate by providing comment on foodservice operations. This very important review by the Soldier in the field results in the menu of foods that are then termed as “Warfighter tested, Commander approved”.  The acquisition process allows for full and open competition by like manufacturers.  Operational ration menus change for continuous improvement at least annually.  Current menus can be found via DLA – Troop Support website, www.troopsupport.dla.mil/subs/rations/programs/index.asp; then select the menu column for the appropriate ration.

UNITIZED GROUP RATION - SHORT ORDER MENUS 

Effective in calendar year 2012, the Army has approved a series of 7 short order type menus.  These menus are provided to further improve the variety of dinner feeding in the field.  UGR -Short Order menus are to be selected as a part of the total UGR-A rations to allow a “mainline or short order” option during field feeding.  Commanders and Food Advisors will determine what percentage of the total UGR-A ration feeding will be mainline menus 1 - 14 or short order menus 1 – 7.  

		 SO 1

		- SO 2

		SO 3

		SO 4

		SO 5

		S6

		SO 7



		FROZEN 

		FROZEN 

		FROZEN 

		FROZEN 

		FROZEN 

		FROZEN 

		FROZEN 



		Philly 

Steak 

Hoagie

		Chicken Nuggets

		Italian Sausage Sub

		Beef Enchiladas

		Chicken Wings

		Stromboli, Pepperoni 

		Hamburger

Hot Dog



		 Beefsteak, 



		Potato Wedge Seasoned

		  - Italian Pork Sausage (5:1)

		Southwest Rice

		Potato Wedges, Seasoned

		

		Potato 

wedge, 

seasoned



		Onion 

Strips                   - Buns

		

		  Peppers & Onions

		Picante Sauce

		

		

		



		  -Shredded 

Cheese

		

		  - Hot Dog Rolls, Deli Style

		

		

		Marinara Sauce

		



		Cherry Pie

		Turtle 

Brownie

		 

		Taquitto, Apple

		Cookie, Chocolate Chunk



		 

		Apple Pie



		SEMI

PERISH

		SEMI

PERISH

		SEMI

PERISH

		SEMI

PERISH

		SEMI

PERISH

		SEMI

PERISH

		SEMI 

PERISH



		Peas 

		Corn

		Green Beans

		Seasoned 

Black Beans

		Peas & Carrots

		Italian Style Green Beans

		Baked 

Beans



		

		

		Rice 

Krispie

 Treats

		

		 

		Chocolate Chip 

Cookies

		Chili with Beans (for 

Chili Dog)



		Pears

		Mixed 

Fruit

		Chocolate 

Pudding

		Peaches

		Vanilla Pudding

		Mixed Fruit

		Butterscotch Pudding



		Mixed 

Berry Gatorade

		Iced Tea

		Iced Tea

		Lemon Lime Gatorade

		Pink Lemonade

		Peach Iced Tea

		Mixed 

Berry 

Gatorade



		Hot Sauce

Butter Granules

		Hot Sauce

Butter 

Granules

		Hot Sauce

Butter Granules

		Hot Sauce

		Hot Sauce

Butter Granules

		Butter Granules

		Mustard, Relish, 

Salad 

Dressing



		Catsup



		Honey Mustard

		Spicy

 Mustard

		

		Honey Mustard                       BBQ Sauce

		Hot Sauce

		Catsup



		Vegetable Seasoning

		

		Vegetable Seasoning

		

		Vegetable Seasoning

		Italian Seasoning

		Veg Oil





 APPROVED SUPPLEMENT AND ENHANCEMENT

Supplement and Enhancements are approved in an effort to provide balanced nutrition and a complete dining complement.  Only those items found in the listing in ATTP 4-41, Para. 4-47, 4-48 and 4-49 are approved.  Unless specific exception has been provided by the Army G-4, no other commodities, foodstuffs, nor nutrition supplementation is authorized.  Proposed changes to this listing should be provided to the Director of Operations, via leeejccoeweb@conus.army.mil.

INVENTORY FORECAST


Food Advisors and SSM will review their forecast of operational ration and adjust according to this policy change.  Updated forecast are to be sent via ACOM Food Advisor to the JCCoE Chief, Quality Assurance Division (alphonzo.byrd.civ@mail.mil) to address the anticipated demand for operational rations supporting the UGR-H&S requirement for training.  Submission is required NLT 20 December 2011 to cover the period from 1 February to 30 September 2012.


Food Advisors and SSM will follow the guidance set forth in AR 30-22, Para 4-3 a. (2), for new forecast for FY 2013 as required NLT July 2012.

		Installation

		MRE

		MCW

		First Strike

		UGR-E

		UGR-H&S

		UGR-A

		UBL MRE



		Name

		Boxes

		Boxes

		Boxes

		Modules

		Modules

		Modules

		Boxes





Operations Checklist Example

· Commanders and/or Food Advisors determine unit ration cycle selecting either of           M-M-M; M-M-U; U-M-U or other cycle.


· Commanders and/or Food Advisors determine which individual ration to be used for M.


· Commanders and/or Food Advisors determine which group ration to be used for U following the guidance that one UGR-A and one UGR-H&S will be used daily.

· When UGR-A is used for the dinner meal, Commanders and/or Food Advisors determine what percentage of meals will be mainline and short order.


· SSMO will issue the appropriate menu following cyclic calendar.  SSMO will advise units in advance of menu changes to ensure proper inventory management.

· Food Advisors and SSMO determine order quantities for approved supplement and enhancements in accordance with this policy.




COMMENTS / QUESTIONS / SUGGESTIONS


leeejccoeweb@conus.army.mil

(804) 734-3366    DSN 687    COMMERCIAL (804)












Operational Readiness 


Through the Family of Operational Rations

by Alphonzo Byrd


Changes have been set to ensure unit success in the area of Class I feeding and operations.  The Army Field Feeding System (AFFS) is an Army program developed to establish a feeding standard for Soldiers in field situations using field accounts with rations issued by Subsistence Supply Management Office (SSMO).  The policy change requires the use of every product in the family of operational rations.  The policy addresses Army readiness in Class I operations and supports its manufacturing industrial base.  There are several tenets of the AFFS, including: 

· Use of the full inventory of rations to provide variety and choices for the diner.


· Maintaining the manufacturing industrial base to ensure product availability. 


· Maintaining cook skills in readiness of food service operations and equipment.


· Continuous improvement of rations, menus and variety.

The AFFS is mandatory for Army units training at JRTC, NTC and when field accounts are used through SSMO.  The ration cycle for units during these training scenarios will be based on AR 30-22, The Army Food Program, Para. 4-2, when training is scheduled for more than 5 days, the commander must establish a field account with the supporting SSMO and follow the standard AFFS ration cycle, METT-TC dependent.  Effective 1 February 2012, when using group rations, at least one meal per day must be the Unitized Group Ration (UGR) –Heat and Serve (H&S).

The objective of this policy is to provide a uniform rotation cycle for all UGRs. It serves as the basis for food planning and manufacturing production and provides consistency for a cyclic menu in all areas of operations.  The Food Advisor, Senior Food Operations Management NCO and Subsistence Supply Manager will order rations based on the menus identified in the ration cycle selected to support training. Units in field training for more than 5 days will open a field account and select rations to support feeding operations for mission support IAW AR 30-22. 

With the major change being the daily use of the UGR-H&S, Commanders and Food Advisors will determine when UGR- H&S or UGR-As are used for breakfast or dinner. Requirement is one UGR-H&S and one UGR-A daily.  Commanders and Food Advisors determine which types of individual rations are to be used.  Flexibility is provided to authorize Commanders and Food Advisors determination for the cycle day that the UGR-A Menu 7 (Steak Menu) is to be served for “Victory Meal” or ENDEX.


Ration menus are developed by the Combat Feeding Directorate, Natick with input from the Army Food Program staff considering all the impact of available consumer information, demographics, packaging and areas of operation.  Each year, Natick conducts an annual field test with a volunteer selected FORSCOM units at one of the many training areas.  Soldiers participate in a series of surveys while dining to determine the level of acceptability of the food items being evaluated.  Foodservice operators also participate by providing comment on foodservice operations. This very important review by the Soldier in the field results in the menu of foods that are then termed as “Warfighter tested, Commander approved”.  The acquisition process allows for full and open competition by like manufacturers.  Operational ration menus change for continuous improvement at least annually.  Current menus can be found via DLA – Troop Support website, www.troopsupport.dla.mil/subs/rations/programs/index.asp; then select the menu column for the appropriate ration.

Effective in calendar year 2012, the Army Food Program has approved a series of 7 short order type menus.  These menus are provided to further improve the variety of diner feeding in the field.  UGR -Short Order menus are to be selected as a part of the total UGR-A rations to allow a “mainline or short order” option during field feeding at dinner.  Commanders and Food Advisors will determine what percentage of the total UGR-A ration feeding will be mainline menus 1 - 14 or short order menus 1 – 7.  

Supplement and Enhancements are approved in an effort to provide balanced nutrition and a complete dining complement.  Only those items found in the listing in ATTP 4-41, Para. 4-47, 4-48 and 4-49 are approved.  Unless specific exception has been provided by the Army G-4, no other commodities, foodstuffs, nor nutrition supplementation is authorized.  Proposed changes to this listing should be provided to the Director of Operations, via leeejccoeweb@conus.army.mil.

With this new guidance, Food Advisors and SSM will review their forecast of operational ration and adjust according to this policy.  Updated forecast are to be sent via ACOM Food Advisor to the JCCoE Chief, Quality Assurance Division to address the anticipated demand for operational rations.  Submission is required NLT 20 December 2011 to cover the period from 1 February to 30 September 2012.


Mr. Alphonzo “Rick” Byrd serves as the Chief, Quality Assurance Division, Joint Culinary Center of Excellence at Fort Lee, Virginia.  In this role, JCCoE Operations Directorate is the Executive Agent for Army Field Feeding in training and the Area of Operations (AOR).
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06 December 2012

MEMORANDUM FOR RECORD   

SUBJECT: Usage of Utilized Group Ration A (UGR-A) Short Order Modules.

1. The purpose of this memorandum is to outline the changes to the Army family of ration. In concert with the Department of the Army G4 and Combat Feeding Directorate-Natick, test and evaluation of a Short Order Menu for the Army has concluded.  Eighteen month ago, Fort Carson was one of six major installations to test and provide feedback on a variety of menus and choices during field feeding exercises.  

2. The URG-A Short Order is the latest innovation for field feeding and is a morale builder based on responses/feedback received from Soldiers testing/evaluating the capability of having “mainline and short order choices in the field. 

3. Effective on 2 January 2012, all field feeding request submitted to the SSMO (formerly known as TISA) will automate have 25% of UGR-A Short Order added to their UGR-A dinner meal request. 

4. Commanders can increase their percentage of UGR-A Short Order to 50% upon request, on their letter of intent to the SSMO. The maximum allot percentage of UGR-A Short Order is 50% per UGR-A dinner meal request. 

5. Commanders at all level have the option to decline the automate 25% of UGR-A Short Order due to METT-TC. 


6. The properly procedures to decline the 25% of UGR-A Short Order added to their UGR-A dinner meals request. 

6. The commander must annotate on the letter of intent, that he/she does not want to receive the 25% of UGR-A Short Order as part of their field feeding plan.

7. POC for this memorandum is Gregory P. Joell at 524-1133 and gregory.p.joell2.civ@mail.mil. 

GREGORY P. JOELL

Installation Food Program Manager
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USARC BUDGET MESSAGE 11-046 (UNCLASSIFIED)

All,



1. Effective immediately units will use the listed DODAACs to requisition MREs.  These DODAACs will charge RPA funds and will not be built in SARSS.



Units located East of the Mississippi:  Ft. Dix Region DODAAC: W56G6M



Units located West of the Mississippi:  Ft. McCoy Region DODAAC: W56G6L



2. These DODAACs are established and set-up to process to legacy accounting (STANFINS) and should only be used for Class I items (current unit DODAACs will erroneously charge OMAR funds in GFEBS for MRE purchases).  It is very important that a unit's supplementary address be identified on a requisition (normally it is the TAC 1 address of their unit DODAAC); write this in the "SHIP TO" block or on the DA Form 3161 so DLA knows where to send the MRE shipment.



3. The listed document register series will be used for each O&F.  O&F G-4s should further sub-divide their document register series numbers to subordinate units; if additional numbers are needed, send a request to the AR G-4 POC.



0001-0300  HQs USARC Augmentation Unit (UAU)

0301-0600  63rd RSC

0601-0900  75th TD

0901-1200  79th SSC

1201-1500  1st MSC

1501-1800  108th TC

1801-2100  11th TAC

2101-2400  3rd MDSC

2401-2700  335 TSC

2701-3000  412th TEC

3001-3300  81st RSC

3301-3600  87th USARSC

3601-3900  84th TC (LR)

3901-4200  ARMEDCOM

4201-4500  377th TSC

4501-4800  416th TEC

4801-5100  807th MDSC

5101-5400  85th USARSC

5401-5700  88th RSC

5701-6000  USARJSTC

6001-6300  200th MPs

6301-6600  80th TD (TASS)

6601-6900  99th RSC

6901-7200  MIRC

7201-7500  USACAPOC(A)



4. Under no circumstances should units send MRE requests directly to their supporting TISA.  All DA Form 3161 requests should be sent through the chain-of-command to their Command Food Advisor for review and approval.  The Command Food Advisor sends approved requests to the support TISA.



5. The AR G-4 POC is CW4 Danny Tindle, 910-570-9508.  The AR G-8 RPA Budget Division POC is Mr. Eric Travis, 910-570-8468.



Mario F. Wozniak

Army Reserve G8

Chief, RPA Budget Division

Bldg 1 3477 Randolph St.

H Wing, Office 116-37

Fort Bragg, NC 28310-5000

910-570-8465

DSN 239-8465

404-369-6072 BB

706-358-6081 Cell
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ORGANIZATIONAL NAME/TITLE

STANDARDIZED STREET ADDRESS

CITY, STATE, AND ZIP + 4 CODE



(Unit Header)

IWWN-SSE-FS									                    1 May 2013 



MEMORANDUM THRU

Brigade S4, ATTN: Command Food Advisor, Fort Carson, CO 80913, 

4TH DIV G4, Command Food Advisor, 

Installation Food Program Manager, Bldg 8000, Fort Carson, CO 80913. ATTN: Mr. Gregory P. Joell.



FOR: Subsistence Supply Management Office, Fort Carson, CO 80913.



SUBJECT: Class I Memorandum of Intent





1. The (Your unit) will conduct field training from 12 Feb XX to 22 Feb XX. Unit information is as follows:



		DODAAC

		



		Responsible Commander

		







2. Request Class I support as follows: Gunnery 

		Breakfast

		Lunch

		Dinner



		UGR

		MRE

		UGR













3. Breakdown personnel

a. Meal card Holders (SIK)  _____

b. FAO/PD		        _____

c. Total		        _____	



4. Finance and Account Office action(s) has been submitted to Finance and Account Office for all personnel requiring FAO action will be submitted to the Personnel Administrative Center (S-1officer) prior to being submitted to the FSO.

			   John Doe\

Name/Signature: (Signature is required only when FAO action is required) 

		Unit:			Adjutant, S -1		

5. Request bagged ice based on  ice issue factor: YES ____ or  NO____



6. Request UGRA/ SO: 25% ____ or  50%____



7. Request warming or cooling beverages ; YES ____ or  NO____



8. The individual designated to pickup Class I Rank, Name and Phone Number.



9. The point of contact for this request is SFC James Jones, at 526-xxxx.







          BIGAND BAD

CPT, IN

         Commanding
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Assumption of Command Order Letter Example 






application/vnd.xfdl;content-encoding="base64-gzip"9.0.0.2.20120627.2.874785
	dd-mmm-yyyy: 
	SRD Number to be filled by LRC.: 
	Organization Name: 
	Click on Branch of Service:  
	Click on Service Component:  
	Location of Units Origins: 
	Unit Identification Code (UIC Given by DA): 
	dd-mmm-yyyy; Training Start Date: 
	dd-mmm-yyyy; End Date for eating in the DFAC.: 
	Check here if are Conducting Field Food Service Operations: Off
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