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Navy Food Management Team

1950 Utah Street  Bldg 482

Pearl Harbor, HI  96860-4533
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Visit us on the web at:  http://members.tripod.com/nfmtpearl
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Organization:   

     The Navy Food Management Teams (NFMT) and Detachments are field activities of the Food Services Division of the Naval Supply Systems Command.  The mission of the Navy Food Management Team is to assist ships and ashore activities in raising the quality and standards of food service.  They provide training and assistance in a variety of functional areas. 

The Function and Mission of the Navy Food Management Teams (NFMT):  

     Assistance in the form of on – the – job training is provided by the Navy Food Management Teams in the following areas of operational significance:

· Proper food service techniques, including management, production, service of food, sanitation, food safety, training and accounting, menu planning and nutrition

· Management awareness in progressive cookery, proper serving techniques, food service safety precautions, operating procedures, fire prevention, sanitation, and personal hygiene

· Use of facilities, equipment, personnel, and other food service resources

· Automated food service records, Food Service Management (FSM), financial returns, and organization and operating procedures

· DOD, Navy and Command Food Service policy and procedures

· Food service education programs

· New developments in food service operations and food items

· Prime Vendor and automated ordering procedures

· Providing written guidance and recommendations for follow-up action by the Command

· Conducting evaluations for the Ney Memorial Awards program

· Classroom and other specialized training

Geographical area of responsibility:  

     The Navy Food Management Team – Pearl Harbor, along with a Detachment in Yokosuka, Japan, provide training and assistance to all ships, submarines and shore facilities throughout the Pacific and Far East.  

     Food Management Team Assistance Visits can be performed in port or underway.  Underway assistance visits have proven to be the most beneficial to the Food Service Division.  

Contacting us:

     To schedule your next Assistance Visit or if you have a specific training need, contact the Navy Food Management Team at the address listed on the back of this brochure.  A sample request memo for assistance is located in Appendix H, NAVSUP Publication 486.

