
Drop-down capability on most screens easily orga-
nizes information. With leftover food items, for ex-
ample, the system provides seven options or categories 
in place of the user handwriting an entry.

FSM 3 also uses barcode capability to simplify inven-
tory receipt, stow and issue. The national stock number 
(NSN) associated with a requisition is assigned to a 
barcode so that any order can be scanned and identi-
fied anywhere in the world it is received.

Switching between distance support and non-dis-
tance support is accomplished by simply changing 
the user’s role instead of altering the software. Data 
elements are mapped by the user, so when a command 
for non-distance support one day is changed to distance 
support the next day, the modification is recognized 
and applicable data elements become split between 
afloat and ashore functionalities.

GRADUAL CHANGE
FSM 3 is a significant technological upgrade com-

pared with the DOS software it replaces. The quarterly 
load 7330 reporting process and prime vendor catalog 
are done automatically at the enterprise level, and 

T he Navy continues to revise the Windows 
7-based Food Service Management 3 (FSM 3) 
software it introduced during fiscal 2012 to 

replace an outdated DOS-based program.
FSM 3 version 3.0.4 went into use the first week of 

April 2012, after being released in March to replace ver-
sion 3.0.3, and automates a variety of stock and menu 
management functions along with other conveniences.

“There’s a lot of change in the way the system 
works,” said Robert Winn, foodservice automation 
functional manager, Naval Supply Systems Command 
(NAVSUP).

Among the improvements, the latest software up-
date adds multi-user, Web-based local-area network 
(LAN) capability. At any one time, there can be three 
or more people all working simultaneously and with 
no delay waiting screens to update.

To work within and access data in the system, the 
user screen interface is organized with 58 tabs. “It looks 
busy, there’s a lot going on,” Winn said, adding the 
latest revision also has touchscreen capability. “We 
are working to make the screen have an app look like 
your cell phone.”
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A sailor aboard the amphibious assault ship USS Essex (LHD 2) 
prepares food in the ship’s galley. Navy Food Management System 

3.0.4 controls sustainment resources aboard ships.
 (U.S. NAvy pHoto by SENior CHiEF MASS CoMMUNiCAtioN SpECiALiSt JoE KANE, USN)
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changes out; if they don’t change all the passwords, 
items could get hung up,” he explained.

RECIPE REVISION 
Mostly, the latest FSM 3 update continues to sim-

plify and centralize management. Aboard ship, chefs 
using FSM 3 can pull up menus and revise ingredients. 
To add jalapeño peppers to a chili con carne recipe for 
use aboard ships throughout the Navy, the NAVSUP 
corporate chef simply pulls up chili con carne, adds 

the ingredient and this au-
tomatically becomes one 

of the recipe options for 
making this dish.

The system even 
automatically calcu-
lates the overall in-
gredient amounts 
needed to prepare 
the dish in the 
quantity suffi-
cient to serve a 
specific number 
of meals.

An audience 
member at the 
International Food 

Service Executives 
Association (IFSEA) 

session considered 
ingredient calculation 

a fundamental skill 
that chefs need to know 

for training and certifica-
tion tests. Winn agreed that chefs need the skill, but 
maintained that automatic calculation is a convenience 
and that daily mathematics is unnecessary.

In keeping with the growing emphasis on dietary 
guidelines, the revised food management system also 
automatically calculates nutritional information across 
the board. It displays the recipe’s portion yield, such as 
11 servings at a half-cup or 3.5 ounces each, containing 
147 calories, 13 grams of carbohydrates, 10 grams of 
protein, 6 grams of fat, 12 grams of cholesterol, 467 
grams of sodium and 219 grams of calcium.

Recipe searches are simplified as well. Enter a single 
ingredient or Food Item Code (FIC) identifier, such 
as clams, and the system displays results showing all 
recipes containing the item. FSM 3 allows multiple 
items to be listed under a common FIC identifier. Let-
tuce, for example, can include iceberg, leaf, chopped 
and shredded. Items are further identified and can be 
broken out by packaging codes: CS, for case; LB for 

support for floppy disks is eliminated.
Update 3.0.4 is a gradual evolution of the version 

introduced a year ago. There are seven foodservice 
software components that are sunsetted and absorbed 
in the latest FSM 3 update, including: the foodservice 
management (FSM) database; Computrition, the nu-
trition database (calorie information); Recipe 2000, 
when viewing a recipe card, it can be flipped to see 
the ingredients in order of preparation; Sacred FSM 
(7330), eFSM (enhanced foodservice management 

distance support); eFSM 2; and some functions done 
by Navy Knowledge Online (NKO).

While the software development team tried to ac-
commodate everyone, some compromises were made 
and development continues.

“There are a few hiccups in the system right now,” 
Winn said. “You can’t please everybody all the time 
when building software.”

Aircraft carriers, ashore feeding and submarines each 
have their own preferences. Submarines are less con-
cerned with preparation and cooking time compared 
with aircraft carriers, for example, Winn explained.

Also, replication sometimes does not always happen 
on the six-hour timeline due to River City or other 
shipboard evolutions, resulting in some data transmis-
sions not being made or becoming hung up. 

“Sometimes these problems are attributed to pass-
word changes by the NIAPS (Navy Information Ap-
plication Product Suite) administrator when the IT 

NAvSUp’s robert Winn 
explains the latest update 

to Navy Food Systems 
Management during a 
presentation at iFSEA.
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trally through FSM 3.
FSM 3 is hosted on 

the NIAPS server on-
board ship. Users ac-
cess the server via a 
URL, then every six 
hours the data is rep-
licated ashore. “I can 
see what leftovers 
the Bataan had last 
evening for dinner,” 
Winn said.

Up-to-date head-
counts are available 

and searchable to get 
meal counts, as well as 

category breakdowns of 
personnel eating in ship’s 

galleys. There are about 50 
categories of personnel under 

Rations In Kind (RIK), and the system automatically 
tracks these customers.

It can catch a mistake before it occurs. If the user 
enters a prediction of 100 people to eat for breakfast, 
but types 1,000 in the field for the number actually 
fed, then the system recognizes the inconsistency, 
warns that the original number was exceeded and by 
what percentage, and asks if they wish to continue.

Before, only less detailed reports could be viewed 
and reports were stored in binders.

FSM 3 is also designed to calculate sustainability of 
supplies, such as how many days 1,000 pounds of meat 
will last when used at 12 ounces per serving per day. 
That calculation is straight use, but circumstances may 
require that supplies be stretched out by reducing the 
amount of meat per daily serving while supplementing 
with other elements, i.e. linguini, Winn explained.

Since ship stock data is communicated and shared, 
the system also makes reverse endurance possible. 
Based on stock, it could calculate the Bataan has 
enough curry powder to last till Sept. 20, 2014. 
TYCOMs logging into the system can see this overstock 
and that another nearby ship in need of curry can 
more quickly be supplied from the Bataan rather than 
conventional channels, Winn explained. —GFS

pound; PG for package; and CAN for canned.
It further indicates test recipes with the letter T or 

N for Navy unique, which means it is chef created and 
approved, but is not yet tested by Natick. Natick test-
ing typically takes one to two years and is intended to 
verify the recipe yield is sufficient to feed all it should.

Once approved by Natick, the N designation drops 
off and the recipe becomes available throughout the 
Navy and armed forces.

Recipes can be modified, but must continue to use 
ingredients available to be selected from the master 
load list. Orders can be placed off the recipe card us-
ing the FIC.

FIC is only used by the Navy, while the other ser-
vices use stock codes, Winn explained.

For variety, 34 menus are stored in the FSM 3, and 
the system can be programmed to change the order 
automatically so that meals avoid following predict-
able cycles. It also allows for adjusting based on the 
supply catalog of the prime vendor available to a ship 
in a particular location.

SUPPLIES MANAGEMENT
Afloat Training Group and Type Commands (TY-

COMS) can access detailed reports on what is being 
served aboard ships daily and monitor supplies cen-

pound; PG for package; and CAN for canned.

Aboard ship, chefs using FSM 3 can pull up 
menus and revise ingredients.
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