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Citation 1: Steward Series, Hdbk of Occ Groups & Fams, Jan 99

Citation 2:  AA GEG, Aug 1990, TS-98

PD Library PD: No
COREDOC PD: No

Classified By: 
Classification Date: 


	PRIVATE
FLSA: Exempt
	Drug Test Required: 
	CIPMS PD: No

	Career Program: 00
	Financial Disclosure Required: No
	Acquisition Position: No

	Functional Code: 00
	Requires Access to Firearms: Varies
	Interdisciplinary: No

	Competitive Area: Varies
	Position Sensitivity: Varies
	Target Grade/FPL: 11

	Competitive Level: Varies
	Emergency Essential: Varies
	Career Ladder PD: No



SUPERVISORY CONTROLS


Receives general supervision from the Chief, Contract Management Division, Installation Service Center (ISC), who assigns responsibilities in the form of broad objectives. As the Garrison’s senior authority on food service matters, incumbent operates with substantial independence within parameters imposed by DA, MACOM, installation regulations, policies, procedures, and contract requirements.  The Army Operating Procedures for the Subsistence Prime Vendor (SPV) Program; and accepted food service principles, including interpretation, implementation, and local modification and adaptation of higher headquarters’ guidance is also factored.

MAJOR DUTIES


Serve as the Fort Myer Military Community (FMMC) Food Program Manager and as the principle authority on food service matters.  Participate fully in directing, planning and coordinating the Installation Food Service Program, including operating programs for the dining facilities.  Serve as advisor to the Commander and Director on all aspects of the Army Food Program.  Exercise technical supervision over the food service activities of the installation.  Responsible for implementing installation, MACOM and Army directives, concerning subsistence and the food service operation.  Provide general guidelines, policies and objectives, reviews results and performance achieved. Manage the installation integrated prime vender program.  Plan and coordinate implementation of an effective installation Food Service Program.  Advise and act as liaison between the installation Commander and other officials concerning food-related matters. Attend conferences and meetings concerning functions related to or affected by food service support.   25% 

Institute and monitor all training for food service worker and supervisors.  Supervises and/or coordinates with Subsistence supply Manager (SSM) formerly termed Troop Issue Subsistence Officer (TISO) on ordering and delivery of food.  Follows the Army Operating Procedure for the Subsistence Prime Vendor (SPV).  Plans and coordinates special meals and/or field feeding and tactical units.  Conducts classes for commanders, dining facility officers and food service staff pertaining to the Army Food Service Program to include Automated Army Food Management Information System. Interprets, disseminates and modifies guidance provided by higher levels of command. Serves as chairperson of the Installation Menu Board and determines requirements for food shows/comparison cuttings. Coordinates with the Post Veterinarian on sanitation, nutritional surveys, and testing of special rations. Assists in the design of new dining facilities. Perform long range planning to ensure efficient and effective provision and updating of equipment, food preparation and quality. Develop projects for, monitor the implementation of and provide guidance and information concerning the food service budget. Participate in formulating and developing policies, instructions and procedures.  Interpret, disseminate and modify guidance provided by higher levels of command.   30% 

Acts as dining facility Contracting Officer’s Representative (COR). Monitors and evaluates contractor performance.  Monitors and verifies contractor’s performance are in accordance with technical requirements of the contract and in accordance with the contract terms, conditions and specifications.  Incumbent performs or causes to be performed, inspections necessary to monitor the contractor’s performance.  Notify the contractor of deficiencies observed during surveillance.  Direct appropriate action to effect correction in accordance with the contract and verify that the contractor has corrected all deficiencies.  Prepare reports, as required, concerning performance of services rendered by the contractor.  Record and/or report incidents of faulty of nonconforming work, delays or problems to the Contracting Officer.  Maintain liaison and direct communication with the contractor, coordinate site entry to Government-furnished property when required.  Maintain adequate records to sufficiently describe performance of your duties as COR during the life of the contract.  30%

Supervises military food service workers.  Assign work, provide instructions and interpret food service regulations and policies.  Develop leave schedules and initiates performance reviews/appraisals.  Determine training needs through on-the-job assignments and available course.  Initiate appropriate corrective action in disciplinary matters, ensures recognition of performance and currency and accuracy of job descriptions.  Promote compliance with and/or participation in personnel management programs and matters related to employment.  Promote goals of position management, personnel management and Equal Employment Opportunity Programs as required. 15%

 Performs other duties as assigned. 


FACTOR 1. KNOWLEDGE REQUIRED BY FES FACTORS FL 1-7, 1250 POINTS

 
Knowledge of a wide range of well established and commonly applied food services principles, concepts, and used in budget preparation, acquisition of food preparation equipment and administering the Culinary Arts Program. Knowledge of Food Services Program goals and objectives in order to plan and conduct projects to recommend ways to improve the effectiveness and efficiency of the program, ensuring that foods are nutritious, cost effective, palatable, displayed attractively, and in a sanitary manner.

Knowledge of quality assurance methods, techniques, regulations, and requirements relating to food service, and skill in applying this knowledge in order to plan and perform a variety of assignments relating to food service contracts for which precedents exist.  Skill in analyzing facts and making recommendations on substantive operating programs in order to measure or evaluate program accomplishments.  Skill required in preparing written reports and in organizing and delivering briefings to encourage understanding and acceptance of recommendations.

FACTOR 2. SUPERVISORY CONTROLS FL 2-4 450, POINTS


Supervisor assigns functional responsibilities and objectives: employee is independently responsible for day to day management and the long range planning of the entire installation food service program. Work is reviewed based upon technical accuracy of reports, achievement of intended objective, and the review/acceptance outside the employee’s organization by officials whose programs/employees would be affected by recommendations, and program evaluations by higher headquarters.  Incumbent reports, for direction and performance appraisal, to the Chief of Contract Management Division.  Work includes responsibility for dealing with officials in other organizations (military units, Post Veterinarian, Defense Commissary Agency, etc.)

FACTOR 3. GUIDELINES FL 3-3 275, POINTS


Consist of standard reference material and general administrative Department of Defense and Department of Army policies, regulations, and statements that include program goals and objectives.  Refines or develops more specific implementation methods/guidelines for Garrison use.  Uses judgement to adapt available guidelines to specific issues.  Analyzes the concern and the existing guidelines and makes recommendations for change within the Garrison dining facilities.


FACTOR 4. COMPLEXITY FL 4-4 225, POINTS

Plans and directs the entire Garrison food service program for all active dining facilities.
Prepares budget, implements modernization program.  Assesses and upgrades food preparation equipment.  Analyzes problem area(s) and develops recommendations to resolve problems dealing with the substance of work operations in order to improve the program. 
Interfaces with higher-ranking managers, commanders and staff of other organizations within and outside the Garrison.

FACTOR 5. SCOPE AND EFFECT FL 5-3 150, POINTS


Ensures that all unit/organization/contractor-operated dining facilities are in full compliance with nutritional guidelines established by Army directives and local guidance and that proper procedures are followed concerning food preparation, handling, storage, and sanitation, as well as complying with the Army Operating Procedures for the Subsistence Prime Vendor program.
Evaluate menus for types/variety of foods, and make recommendations to improve program effectiveness and efficiency. 

FACTOR 6/7 PERSONAL CONTACTS & PURPOSE OF CONTACTS FL 6/7-2b, 10 POINTS


Contacts are both formal and informal; formal meetings require special preparation. Contacts periodically include elements of other branches of services, i.e., Air Force/Marine/Navy, etc., for the purpose of providing food service support during exercises or extended training. Persons contacted typically have goals that do not seriously conflict but require extensive coordination on complex factors affecting both this installation and the supported units.

FACTOR 8. PHYSICAL DEMANDS FL 8-1, 5 POINTS

Work is primarily sedentary; some slight physical effort may be required when inspecting dining facilities.

FACTOR 9. WORK ENVIRONMENT FL 9-1, 5 POINTS

Work is performed in an office setting which is adequately lighted and climate controlled or inside dining facilities which may be older and not as well lighted. Periodically is required to inspect walk-in coolers in the dining facilities.

TOTAL POINTS: 2370, EQUATES TO THE GS - 11 GRADE LEVEL
 

