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Proactive development & execution of food safety & sanitation procedures. Î Risk management responsibilities of the FOS and FPM [formerly the
IFA] Î DA Forms Leaders Training BookG Task;Or, open my computer, open the recipe folder and double click on the file This pamphlet
provides information and manual procedures for the operation and management of the Army Food Program, including subsistence supply and food
service programs in both garrison and field operations. DA Pam, Chapter 3, paragraph Installation Food Protection Programs. click here to
download from apd AR outlines the processes and procedures for conducting food inspections, implementing corrective actions, and maintaining
proper sanitation practices to ensure Platoon HQ: Directly responsible for the overall management and readiness of FFTs; to Soldier, equipment,
and training readiness. Coordination with supporting PM activity. Î Food safety & sanitation training This presentation: Introduces new food
protection requirements outlined in DA Pam ; Defines the food risk management responsibilities of the Food Operations Sergeant (FOS)/DFAC
Manager and the Food Program Manager (FPM); Provides orientation to the minimum food risk management procedures outlined in the DA Pam
and use ofnew DA Forms; DA PAM ; Professional Developement. It applies to all Active Army, Army National Guard, and U.S. Army Reserve
units performing a food service mission in the absence of an automated information management system DA Pam, Chapter 3, paragraph
Installation Food Protection Programs promotes the efficient allocation of resources by identifying systemic problems associated with facilities,
equipment, or personnel training We would like to show you a description here but the site won’t allow us Introduce new food protection
requirements. Installation food safety & sanitation program requirements: Î Food risk management. DA Pam,Fish is served at a minimum three
times per week. These Publications, Utilities, and Programs are provided as a reference for Dining Facility Managers and Food Advisory
Personnel to effectively Current DA PAM NEW STANDARD Proposed DA PAM for IMT Menu Examples One soup, either cream or broth
based. The type will vary from day-to-day •Reference, paragraph, AR, The Army Food Program, & paragraphs –, DA PAM, Operating
Procedures for the Army Food Program –Cash Meal We would like to show you a description here but the site won’t allow us Introduction.
Provide orientation to: Î Food Risk Management procedures. At least one must be a fish that is high in Omega(examples: salmon, trout, mackerel,
sardines etc.) da pam operating procedures for the army food program. Each platoon is made up of a PLT HQ (PL o Prescribes new procedures
and new forms for reporting unsatisfactory subsistence (para 5–and app H). o Explains new methods for maintaining the dining facility account,
Publications & Links.


