
*FM 10-23

FIELD MANUAL
No. 10-23

HEADQUARTERS
DEPARTMENT OF THE ARMY

Washington, DC, 18 April 1996

BASIC DOCTRINE
FOR

ARMY FIELD FEEDING
AND

CLASS I OPERATIONS MANAGEMENT

TABLE OF CONTENTS

DISTRIBUTION RESTRICTION. Approved for public release; distribution is unlimited.
* This publication supersedes FM 10-23, 12 December 1991.

i



FM 10-23

ii



FM 10-23

iii



FM 10-23

iv



FM 10-23

v


	TABLE OF CONTENTS
	PREFACE
	PART ONE ARMY FEEDUNG SYSTEM, RESPONSIBILITIES, AND PERSONNEL 
	CHAPTER 1 ARMY FIELD FEEDING SYSTEM
	Purpose
	Class I Supply Concept
	**Operations
	Main Elements
	**Feeding Standard
	Area Feeding
	Capability and Opportunity
	**Support Under Adverse Conditions
	** Operations Other Than War
	Force Provider
	Environmental Training an d Integration
	Objective
	CHAPTER 2 RESPONSIBILITIES AND PERSONNEL
	Organization in the Combat Zone
	**Subsistence Supply Operations
	**Subsistence Supply in a Theater of Operations 
	Personnel
	Food Service Operations
	**Information Flow Within a Theater of Operations
	**Ration Flow in the Theater of Operations
	CHAPTER 3 RATIONS AND MENUS
	**Rations
	**United Group Ration
	**A-Rations
	**B-Rations
	**Standards Medical B-Rations
	Dental Liquid Ration 
	**T-Rations
	**Special Operational Rations
	Menus
	**Enhancements
	**Supplements
	**Menu Board Options
	**Additional Beverages
	**Health and Comfort Packs
	Exceptions to Policy
	PART TWO OPERATIONS PLANNING
	CHAPTER 4 PREDEPLOYMENT PLANNING
	Predeployment Planning
	Unit Preparation
	Supply Levels
	**Field Menu
	**Class I Distribution and Accounting System
	**Other Planning Requirements
	Predeployment Planning Checklist
	CHAPTER 5 DEPLOYMENT
	Techniques
	Unit Movement
	**Class I Site Selection
	Field Kitchen Site Selection
	Field Kitchen Site Layout (Rear Area)
	Field Feeding Procedures
	AFFS Accountability
	**Ordering Rations
	**Reciepts and Issues
	**Strength Reporting
	Subsistence Storage at Field Kitchens
	Cold-Weather Feeding
	Force Provider Organization and Deployment
	**Camouflage
	**Records Maintenance
	**Evaluating Operations
	CHAPTER 6 CLASS I STORAGE AND ISSUE PROCEDURES
	**Subsistence Storage at the Class I Point
	**Perishable Storage
	**Semiperishable Storage
	**Handling of Meal, Ready-to-eat, Individual, in Freezing Temperatures
	**Storage and Handling of the Flameless Ration Heater
	**Sanitation at Subsistence Storage Points
	**Pest Control
	**Security
	**Inspections
	**Ration Break and Issue
	**Stock Locator System
	**Inventory Management
	**Subsistence Handling Principles
	**Night Operations
	CHAPTER 7 REDEPLOYMENT
	**Planning Factors
	**Preparing for Redeployment
	**Closing the Deployment Site
	Moving the Unit to the Home Station
	**Accountability for Residuals
	Records Review
	PART THREE AFFS EQUIPMENT
	CHAPTER 8 EQUIPMENT OVERVIEW
	Equipment Categories
	Individual Ration Heating Devices
	Mobile Kitchen Trailer
	Sanitation Center
	Containerized Kitchen
	Kitchen, Company Level, Field Feeding Enhanced
	Field Kitchen Tents
	CHAPTER 9 FIELD KITCHEN COMPONENTS
	Equipment
	M2 Burner Unit
	M59 Field Range Outfit and Accessories
	Immersion Heaters
	Sanitation Center
	Insulated Food Containers
	Water Sterilizing Bags
	Ice Storage Chest
	Gasoline Lantern
	KCLFF-E Use
	CHAPTER 10 MEDICAL FIELD FOOD SERVICE EQUIPMENT
	The Army Medical Field Feeding System
	Field Kitchen Modular
	TEMPER
	Sanitation Cneter
	Food Container, Insulated, Hospital Ward
	PART FOUR SAFETY AND SANITATION
	CHAPTER 11 SAFETY
	**Promoting Safety Awareness
	**Handling Rations and Supplies
	Opening Tray Packs
	Cooking and Serving Food
	**Class I Handling
	Providing Training
	Work Schedules
	CHAPTER 12 FIELD KITCHEN SANITATION
	Responsibilities and Standards
	Personal Hygiene
	**Water Treatment
	Food Utensils and Pot and Pan Wash Line
	Rations Transport
	Trash Management
	Sanitation Center Operations
	Pot and Pan Wash Line and Mess Kit Laundry Line
	Chemical Disinfecting Method
	PART FIVE NUCLEAR, BIOLOGICAL, AND CHEMICAL OPERATIONS
	CHAPTER 13 PROTECTION FROM COMTAMINATION
	**Personnel Protection
	**Food Protection
	**Food Inspection
	**Detection Methods
	**Disposal
	**Decontamination
	PART SIX TRAINING
	CHAPTER 14 RESPONSIBILITIES
	Food Advisor
	School Quotas
	Specific Training Responsibilities of Food Advisors
	Food Operations Sergeant's Responsibilities
	Resources
	CHAPTER 15 ON-THE-JOB TRAINING PROCEDURES
	Use
	Advantages and Disadvantages
	Procedures
	Rotational Assignments
	Performance Standards
	Personnel Selection
	Schedule Development
	Approach to Training
	Suggestions to Trainers
	Follow-Up
	Related Training
	APPENDIX A. LIGHT SOURCE
	APPENDIX B. SAMPLE STANDING OPERATIN PROCEDURES FOR FIELD KITCHEN MAINTENANCE
	APPENDIX C. DEVELOPMENT OF AN AIRDROP OPERATIONAL RATION STANDING OPERATING PROCEDURE
	REFERENCES
	GLOSSARY
	INDEX
	AUTHORIZATION PAGE

