
RECOMMENDED WARRANT OFFICER CRITERIA 

  
1.  MOS: 3302        Title:  Food Service Officer 

    Sponsor:  LtCol Jay Rogers, I&L, LFS 

    Phone: (703) 695-7208/7662     FAX: (703) 695-7453   DSN: 225 

  

2.  Duties Performed: Food Service officers plan, organize, manage, 
analyze, supervise, budget, execute, and coordinate the Food Service 
and Subsistence Program to include; operational logistics, general and 
direct support, and intra-theater management of Class I supplies.  They 
advise on the functional layout of equipment and design of all 
construction and rehabilitation projects for food service facilities; 
develop and supervise the planning, procurement, and distribution of 
food service equipment, combat rations and contractual services for 
food service functions; administer the nutrition awareness program and 
menu development; and recommend the assignments and training for food 
service and subsistence personnel. Develops local food service 

policies and procedures, conducts staff visits, and coordinates food 

service training. Current assignments include; Marine Corps Recruit 

Depots; Academic Officers at Food Service Schools; Officers in Charge 

of Food Management Teams; and Food Service Officers at the MEFs, MLGs, 

DIVs and MAWs.    

  

3.  Required Schools: MOS Assigned Basic Food Service Course 

  

4.  Desirable Schools: 

  

    Food Service NCO Course, Fort Lee, VA 

    Food Service SNCO Course, Fort Lee, VA 

  

5.  Desirable past assignments: 

  

    - Mess Chief/Assistant Mess Chief     Bn, Sqdn, Regt 

    - Food Service Technician    Base, Station, Depot, FMF 

    - Food Service Ops Chief      Base, Station, Depot, FMF 

    - Food Team/Formal School Instructor   HQMC & MCFSS Ft. Lee  

    - Contracting Officer’s Representative   Base, Station, Depot, FMF 

  

6.  Feeder/Related MOS’s: 

  

    3381 Food Service Specialist, 3372 Marine Aide/Food Service 

Specialist (with 3381 MOS credibility) 

  

7.  Miscellaneous: Off-duty education in areas relative to the 

Hospitality Industry, Culinary Arts, Business Management, and Business 

Administration. 

 


