Appendix F

Mess Management Specialist Rating Information
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Private Mess Specialist

Course No:



A-800-0031
NV-1729-0016 (A-800-0026 Priv Mess Operations)


NEC:



3525

Length:



32 Days

Location:



FTC NORVA/FTC San Diego

Prerequisites:


E4 – E7

Credit recommendation:  
A-800-0026 (2 wks – 60 hrs).  In the upper-division of baccalaureate degree category, 3 semester hours in dining room management.  
Performs and manages food service and quarters functions in private messes.  Responsible for menus, food preparation, meal service, cleaning bills, and sanitation.  Maintains accounting records and prepares mess bills.
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Culinary Specialist

Course No:



A-800-0030



NEC:



3527

Length:



32 Days

Location:



FTC NORVA/FTC San Diego

Prerequisites:


E4 – E7

Credit Recommendation:  
Not evaluated for credit.  

Performs and manages food service functions in general messes afloat and ashore.  Plans menus, adjusts recipes, prepares foods, and operates serving lines.  Operates and manages food service equipment.  Responsible for mess financial management, internal control records, sanitation and customer service.  Specializes in food service support in general messes afloat and ashore. Responsible for mess financial management and internal control records.

Food Service Administration

Course No:



A-800-0015

NV-1729-0014

NEC:



3529

Length:



Version 1 (2/97-present) 5 weeks (200 hrs), Version 2 (1/90-1/97) 





6-7 weeks (264 hrs)

Location:



FTC Norfolk/San Diego

Prerequisites:


E6 – E9 

Credit Recommendation: 
Version 1 – pending evaluation.  Version 2 - In the upper-division baccalaureate degree category, 3 semester hours in food service administration.  

Manages, supervises, directs, coordinates, and controls all functions of a wardroom/galley to achieve sustained excellence in all aspects of the food service operation.  


Food Service Management (Automated Recordskeeper)

Course No:


A-800-0027

NV-1729-0013

NEC:



None

Length:


Version 1 (2/97 – present), Version 2 (1/90-1/97) 2 weeks (80 hrs)

Location:


FTC Norfolk/San Diego, TTF Groton, Bangor, Kings Bay

Credit Recommendation: 
In the lower-division baccalaureate/associate degree category, 3 semester hours in food service computer applications.  
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Provides Food Service recordskeepers with the training necessary to properly prepare, maintain and submit the General Mess Records and returns using the (automated) Food Service Management System.

Food Service Records and Returns


Course No:


A-800-0020

NV-1729-0012


NEC:



3533




Length:


Version 1 (5/97-present) Version 2 (1/90-4/97) 2 weeks (80 hrs)

Location:


FTC San Diego


Credit Recommendation: 
In the lower-division baccalaureate/associate degree category, 2 semester hours in food service computer applications.  

This course provides training necessary to properly prepare, maintain, and submit records and returns required at Enlisted Dining Facilities afloat.  The major emphasis is on enlisted and officers dining facilities records. 

Public Quarters/Flag Mess Operations

Course No:


A-800-0023

NV-0401-0002

NEC:



3530

Length:


5 Days

Location:


FTC NORVA/FTC San Diego

Prerequisites:


E4-E6


Credit Recommendation: 
In the lower-division baccalaureate/associate degree category, 1 semester hour in food service, lodging and management.

Provides Navy Mess Management Specialists with the advanced technical knowledge and training necessary to practice and maintain high standards of personal hygiene and sanitation in all areas of food preparation and service unique to a small mess operation.    

Food Service Sanitation Training Basic/Refresher

Course No:


B-322-2103



NEC:



None

Length:


1 Day

Location:


Various

Credit Recommendation:  
Not evaluated for credit.  

Provides initial and refresher training in the basic principles of food service sanitation to food service personnel per SECNAVINST 4061.1.  Addresses proper scullery operation, preparation, storage, and serving of food, personal hygiene, food-borne illness causes and prevention, and basic microbiology as it is related to food borne illness.  

Bachelor Quarters Management

Course No:


A-500-0032

NV-0401-0001

NEC:



3538

Location:


Lackland AFB San Antonio, TX

Prerequisites:
E6 – E9 

Credit Recommendation: 
In the upper-division baccalaureate degree category, 2 semester hours in hotel (lodging) operations and/or rooms management.  
This course provides personnel with the basic knowledge and skills to effectively manage Navy Bachelor Quarters.  This training is necessary to maintain high standards of service to the residents while protecting the Navy’s substantial investment in facilities and keeping operating costs to a minimum.  Primary emphasis is directed toward personnel and organization, facilities, supplies and equipment, contracts, funds, resident relations, central assignment and record desk, building Petty Officer, service equipment and related services, safety and security, inspection procedures, command relationship, and Admiral Zumwalt Award.  Note:  Mess Management Specialists ordered to billets identified by NEC 3538 on command manpower authorization will be ordered to the school prior to reporting on board if quotas are available.

Enlisted Aide

Enlisted Aides perform a variety of duties to assist flag officers in the performance of their duties.  Some of these duties include:

· serving as a point of contact in the officer’s quarters;

· assisting  in planning and preparation of official social functions and activities;

· assisting in purchasing, preparing, and serving food and beverages in the general or flag officer’s assigned quarters; and, 

· assisting with the care, cleanliness, and order of assigned quarters, uniforms, and military personal equipment.  

The Department of Defense Directive 1315.9 defines the policy for authorization and use of  “enlisted aides” as follows:  

“Enlisted Aides are authorized for the purpose of relieving general and flag officers of those minor tasks and details which, if performed by the officers, would be at the expense of the officer’s primary military and official duties.  The duties of these enlisted personnel shall be concerned with tasks relating to the military and official responsibilities of officers, to include assisting general and flag officers in discharging their official DOD social responsibilities in their assigned positions.  The propriety of such duties is governed by the official purpose served rather than the nature of the duties.”  

If you are interested in getting more information contact your Command Career Counselor, access the internet BUPERS homepage under SECNAVINST 1306.2, or the review the ENLTRANSMAN Chapter 9.  BUPERS point of contact is Flag Mess assignments, PERS-4010F2.  

Billet Descriptions

The following lists provide afloat and shore billet descriptions for the indicated paygrade.  These lists are not intended to be all inclusive nor necessarily reflect the specific paygrade at which you may be assigned to a specific functional area, but rather are intended to provide general information for career planning purposes.

MS Afloat Billets

E3/4





Ship’s Cook/Baker



Salad/Vegetable Preparation

Provision Issue Room Storekeeper

Recordskeeper

Officer Dining Room Supervisor

Officer Quarters Supervisor


Aircrew
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E5

Division LPO

Cook/Baker (watch captain)

Provision Room Storekeeper

Mess Deck MAA

Recordskeeper

Officer Dining Room Supervisor

Officer Quarters Supervisor

Aircrew

E6





Division LPO


Galley/Bake Shop Supervisor Chef/Baker

Wardroom/Officer Quarters

Supervisor

Mess Deck MAA




Subsistence Issue Room Storekeeper Accounting Records



MS Afloat Billets Continued

E7




Division LCPO 

Food Service Supervisor Enlisted/


  

 Officers Dining Facilities


Aircrew

E8


Chief of the Boat (Submarines)

Department/Division LCPO


Command Senior Enlisted Advisor

E9

Chief of the Boat (Submarines)


Department/Division LCPO

Command Master Chief
MS Shore Billets

E4





Cook/Baker



Salad Preparation

Supervisor Officer Dining Room

Bachelor Quarters Supervisor/

Desk Clerk

EDF MAA/Cashier

Assistant Subsistence Issue Room 

Storekeeper

Records/Inventory Assistant

Security Guard

Correctional Custody

E5


Cook/Baker (watch captain)

Salad Preparation

Bachelor Quarters Supervisor

EDF MAA/Cashier

Subsistence Issue Room Storekeeper

Recordskeeper

Instructor


Recruiter


Recruit Company Commander

Security Guard

Correctional Counselor

Correctional Custody

E6

Galley/Bake Shop Supervisor

Chef/Baker

Bachelor Quarters Supervisor

EDF MAA

Subsistence Issue Room Storekeeper

Accounting Records

Human Resources Management

Specialist

Instructor


Recruiter


Recruit Company Commander

Security Guard

Correctional Counselor

Correctional Custody

E7

Supervisor Commissioned Officers

Mess Open Annex


Supervisor Enlisted Dining Facility

Bachelor Quarters Complex Mgr

Bachelor Quarters/Food

Management Teams

ASI Inspector

Technical Writer (Blue Book/Exams)


Human Resources Management

Naval Academy Company CPO Instructor


Recruiter


Recruit Company Commander

MS Shore Billets Continued

E8

Assistant Manager, Bachelor

Quarters (BOQ)

Leading Chief Enlisted Dining

Facility

Bachelor Quarters/Food

Management Teams


ASI Inspector


Department/Division LCPO 



Senior Detailer

Enlisted Community Manager

Technical Writer (Blue Book/Exams)


Human Resources Management

Instructor


Recruiter


Recruit Company Commander

Security Guard

Correctional Counselor

Correctional Custody

E9

Manager, Bachelor Quarters (BEQ)

Assistant/Food Service Officer

Enlisted Dining Facility

Bachelor Quarters Officers (BEQ)


Bachelor Quarters/Food

 Management Teams


ASI Inspector

Department/Division LCPO 


Command Master Chief


Senior Detailer

Enlisted Community Manager

Technical Writer (Blue Book/Exams)


Human Resources Management

Instructor


Recruiter


Recruit Company Commander

Security Guard

Correctional Counselor

Correctional Custody

Enlisted SOCNAV Rating Credit Table

	Rank
	3
	2
	1
	C
	CS
	CM

	Ace Subjects and their SOC Categories
	L or U
	L or U
	L or U
	L or U
	L or U
	L or U

	Mess Management Specialist - MS
	
	
	
	
	
	

	Version 1: 1/75-12/87
	
	
	
	
	
	

	Quantity Food Preparation
	3
	6
	6
	6
	6
	6

	Sanitation
	1
	2     2
	2     2
	2     2
	2     2
	2     2

	Food Service Internship
	1
	2     2
	2     2
	2     2
	2     2
	2     2

	Food Service Administration
	
	2
	2
	2
	2
	2

	Record Keeping
	
	
	1
	2
	2
	2

	Personnel Supervision
	
	
	3
	3
	2
	2

	Personnel Management
	
	
	2
	3
	3
	3

	Office Management
	
	
	
	1
	1
	1

	Food Cost Control
	
	
	
	3     1
	3     1
	3     1

	Human Relations
	
	
	
	
	2
	2

	Version 2: 1/88-Present
	
	
	
	
	
	

	Quantity Food Preparation
	3
	3
	3
	3
	3
	3

	Food Service Internship
	2
	4
	4
	4
	4
	4

	Advanced Culinary Techniques
	
	3
	3
	3
	3
	3

	Principals of Supervision
	
	
	1
	2
	2
	2

	Field Experience in Hospitality -Management
	
	
	2
	2
	3
	3

	Food and Beverage Cost Control
	
	
	
	2
	2
	2

	Maintenance Management
	
	
	
	
	2
	3

	Principals of Management
	
	
	
	
	3
	3
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						APPENDIX F

		Mess Management Specialist Rating Information

		Private Mess Specialist

		Course No:		A-800-0031		NV-1729-0016 (A-800-0026 Private Mess Oper)

		NEC		3525

		Length:		32 Days

		Location:		FTC San Diego

		Prerequisites:		E4-E7

		Credit Recommendation:		A-800-0026 (2 wks - 60 hrs).  In the upper-division of baccalaureate

		degree category, 3 semester hours in dining room management.

		Performs and manages food service and quarters functions in private messes.  Responsible for

		menus, food preparation, meal service, cleaning bills, and sanitation.  Maintains accounting

		records and prepares mess bills.

		Culinary Specialist

		Course No:		A-800-0030

		NEC		3527

		Length:		32 Days

		Location:		FTC San Diego

		Prerequisites:		E4 - E7

		Credit Recommendation:		Not evaluated for credit.

		Performs and manages food service functions in general

		messes afloat and ashore.  Plans menus, adjusts recipes,

		prepares foods, and operates serving lines.  Operates

		and manages food service equipment.  Responsible for

		mess financial management, internal control records,

		sanitation and customer service.  Specializes in food service support in general messes

		afloat and ashore.  Responsible for mess financial management and internal control records.

		Wardroom/Galley Supervisor

		Course No:		A-800-0015		NV-1729-0014

		NEC:		3529

		Length:		Version 1 (2/97-present) 200 hours, Version 2 (1/90-1/97) 264 hours

		Location:		FTC Norfolk/San Diego

		Prerequisites:		E6 - E9

		Credit Recommendation:		Version 1 – pending evaluation.  Version 2 - In the upper-division

		baccalaureate degree category, 3 semester hours in food service administration.

		Manages, supervises, directs, coordinates, and controls all functions of a wardroom/galley to

		achieve sustained excellence in all aspects of the food service operation.

		Food Service Management (Automated Recordskeeper)

		Course No:		A-800-0027		NV-1729-0013

		NEC:		None

		Length:		Version 1 (2/97-present), Version 2 (1/90-1/97) 2 weeks

		Location:		FTC Norfolk/San Diego, TTF Bangor/Kings Bay

		Credit Recommendation:		In the lower-division baccalaureate/associate degree category,

		3 semester hours in food service computer applications.

						Provides Food Service records keepers with the

						training necessary to properly prepare, maintain

						and submit the General Mess Records and returns

						using the (automated) Food Service Management

						System, while observing all safety requirements.

		Food Service Records and Returns

		Course No:		A-800-0020		NV-1729-0012

		NEC:		3533

		Length:		Version 1 (5/97-present) Version 2 (1/90-4/97) 2 weeks (80 hrs)

		Location:		FTC San Diego

		Credit Recommendation:		In the lower-division baccalaureate/associate degree category,

		2 semester hours in food service computer applications.

		This course provides training necessary to properly prepare, maintain, and submit records and returns

		required at Enlisted Dining Facilities afloat.  The major emphasis is on enlisted and officers dining

		facilities records.

		Public Quarters/Flag Mess Operations

		Course No:		A-800-0023		NV-0401-0002

		NEC:		3530

		Length:		5 Days

		Location:		FTC San Diego

		Prerequisites:		E4 - E6

		Credit Recommendation:		In the lower-division baccalaureate/associate degree category,

		1 semester hour in food service, lodging and management.

		Provides Navy Mess Management Specialists with the advanced technical knowledge and training

		necessary to practice and maintain high standards of personal hygiene and sanitation in all areas of

		food preparation and service unique to a small mess operation.

		Food Service Sanitation Training Basic/Refresher

		Course No:		B-322-2103

		NEC:		None

		Length:		1 Day

		Location:		Various

		Credit Recommendation:		Not evaluated for credit.

		Provides initial and refresher training in the basic principles of food service sanitation to food service

		personnel per SECNAVINST 4061.1B series.  Addresses proper scullery operation; preparation,

		storage, and serving of food; personal hygiene; food-borne illness causes and prevention; and

		basic microbiology as it is related to food borne illness.

		Bachelor Quarters Management

		Course No:		A-800-0032		NV-0401-0001

		NEC:		3538

		Location:		Lackland AFB, TX

		Prerequisites:		E6 - E9

		Credit Recommendation:		In the upper-division baccalaureate degree category,

		2 semester hours in hotel (lodging) operations and/or rooms management.

		This course provides personnel with the basic knowledge and skills to effectively manage Navy

		Bachelor Quarters.  This training is necessary to maintain high standards of service to the residents

		while protecting the Navy’s substantial investment in facilities and keeping operating costs to a

		minimum.  Primary emphasis is directed toward personnel and organization, facilities, supplies and

		equipment, contracts, funds, resident relations, central assignment and record desk, building petty

		officer, service equipment and related services, safety and security, inspection procedures,

		command relationship, and Admiral Zumwalt Award.  Note:  Mess Management Specialists ordered

		to billets identified by NEC 3538 on command manpower authorization will be ordered to the school

		prior to reporting on board if quotas are available.

		Enlisted Aide

		Enlisted Aides perform a variety of duties to assist flag officers in the performance of their duties.

		Some of these duties include:

		* serving as a point of contact in the officer’s quarters;

		* assisting in planning and preparation of official social functions and activities;

		* assisting in purchasing, preparing, and serving food and beverages in the general or flag officer's

		assigned quarters; and,

		The Department of Defense Directive 1315.9 defines the policy for authorization and use of

		“enlisted aides” as follows:

		“Enlisted Aides are authorized for the purpose of relieving general and flag officers of those minor

		tasks and details which, if performed by the officers, would be at the expense of the officer’s

		primary military and official duties.  The duties of these enlisted personnel shall be concerned

		with tasks relating to the military and official responsibilities of officers, to include assisting general

		and flag officers in discharging their official DOD social responsibilities in their official DOD social

		responsibilities in their assigned positions.  The propriety of such duties is governed by the official

		purpose served rather than the nature of the duties."

		If you are interested in getting more information, ask your Command Career Counselor, access the

		internet BUPERS homepage under SECNAVINST 1306.2 (Series), or review ENLTRANSMAN

		Chapter 9.  BUPERS point of contact is Flag Mess assignments, PERS-4010F2.

		Billet Descriptions

		The following lists provide afloat and shore billet descriptions for the indicated paygrade.  These

		lists are not intended to be all inclusive nor necessarily reflect the specific paygrade at

		which you may be assigned to a specific functional area, but rather are intended to

		provide general information for career planning purposes.

		MS Afloat Billets

		E3/4

		Ship’s Cook/Baker

		Salad/Vegetable Preparation

		Provision Issue Room Storekeeper

		Record’s Keeper

		Officer Dining Room Supervisor

		Officer Quarters Supervisor

		Aircrew

		E5

		Division LPO

		Cook/Baker (watch captain)

		Provision Room Storekeeper

		Mess Deck MAA

		Record’s Keeper

		Officer Dining Room Supervisor

		Officer Quarters Supervisor

		Aircrew

		Maintenance Petty Officer				E7

		Repair Parts Petty Officer				Division LCPO

		Damage Control Petty Officer				Food Service Supervisor Enlisted/

						Officers Dining Facilities

		E6				Aircrew

		Division LPO

		Galley/Bake Shop Supervisor				E8

		Chef/Baker				Executive Assistant

		Wardroom/Officer Quarters Supervisor				Chief of the Boat (Submarines)

		Mess Deck MAA				Department/Division LCPO

		Subsistence Issue Room Storekeeper

		Accounting Records				E9

						Department/Division LCPO

						Chief of the Boat (Submarines)

		MS Shore Billets

		E4				E5

		Cook/Baker				Cook/Baker (watch captain)

		Salad Preparation				Salad Preparation

		Supervisor Officer Dining Room				Bachelor Quarters Supervisor

		Bachelor Quarters Supervisor/				EDF MAA/Cashier

		Desk Clerk				Subsistence Issue Room Storekeeper

		EDF MAA/Cashier				Record’s Keeper

		Assistant Subsistence Issue Room				Instructor

		Storekeeper				Recruiter

		Records/Inventory Assistant				Recruit Company Commander

		Security Guard				Security Guard

		Correctional Custody				Correctional Counselor

						Correctional Custody

		MS Shore Billets Continued

		E6

		Galley/Bake Shop Supervisor				E8

		Chef/Baker				Assistant Manager, Bachelor Quarters (BOQ)

		Bachelor Quarters Supervisor				Leading Chief Enlisted Dining Facility

		EDF MAA				Bachelor Quarters/Food Management Teams

		Subsistence Issue Room Storekeeper				ASI Inspector

		Accounting Records				Department/Division LCPO

		Human Resources Management				Senior Detailer

		Specialist				Enlisted Community Manager

		Instructor				Technical Writer (Blue Book/Exams)

		Recruiter				Human Resources Management

		Recruit Company Commander				Instructor

		Security Guard				Recruiter

		Correctional Counselor				Recruit Company Commander

		Correctional Custody				Correctional Counselor

						Correctional Custody

		E7

		Supervisor Commissioned Officers				E9

		Mess Open Annex				Manager, Bachelor Quarters (BEQ)

		Supervisor Enlisted Dining Facility				Assistant/FS Officer Enlisted Dining Facility

		Bachelor Quarters Complex Manager				Bachelor Quarters Officers (BEQ)

		Bachelor Quarters/Food Management Teams				Bachelor Quarters/Food Management Teams

		ASI Inspector				ASI Inspector

		Technical Writer (Blue Book/Exams)				Department/Division LCPO

		Human Resources Management				Command Master Chief

		Naval Academy Company CPO				Senior Detailer

		Instructor				Enlisted Community Manager

		Recruiter				Technical Writer (Blue Book/Exams)

		Recruit Company Commander				Human Resources Management

		Security Guard				Instructor

		Correctional Counselor				Recruiter

		Correctional Custody				Recruit Company Commander

						Correctional Counselor

						Correctional Custody
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										BILLET: BAKER / COOK / VEG PREP

										OBTAIN ESWS/EAWS QUALS

		0								RECRUIT TRAINING (8 WEEKS)  MS "A" SCHOOL (7 WEEKS)

		# OF YEARS
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Sheet3

		Mess Management Specialist - MS

		Enlisted SOCNAV Rating Credit Table

		Rank		3		2		1		C		CS		CM

		Ace Subjects and SOC Categories		L or U		L or U		L or U		L or U		L or U		L or U

		Version 1: 1/75-12/87

		Quantity Food Preparation		3		6		6		6		6		6

		Sanitation		1		2               2		2               2		2               2		2               2		2              2

		Food Service Internship		1		2               2		2               2		2               2		2               2		2              2

		Food Service Administration				2		2		2		2		2

		Record Keeping						1		2		2		2

		Personnel Supervision						3		3		2		2

		Personnel Management						2		3		3		3

		Office Management								1		1		1

		Food Cost Control								3              1		3                1		3              1

		Human Relations										2		2

		Version 2: 1/88-Present

		Quantity Food Preparation		3		3		3		3		3		3

		Food Service Internship		2		4		4		4		4		4

		Advanced Culinary Techniques				3		3		3		3		3

		Principles of Supervision						1		2		2		2

		Field Experience in Hospitality -Management						2		2		3		3

		Food and Beverage Cost Control								2		2		2

		Maintenance Management										2		3

		Principles of Management										3		3
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