
tive for the healthy choice. 
Turkey sausage for breakfast 
items also is an alternative 
to bacon or pork sausage.”

POULTRY POPULARITY
Poultry is a popular meal choice in the United 

States. It is nearly half (48.3 percent) of the 202.3 
pounds of the total poultry and red meat consumed 
per capita by Americans in 2012, according to sta-
tistics from the National Chicken Council.

Americans consumed 97.8 pounds of poultry per 
capita in 2012, the last full year for which complete 
figures are available, according to the council. Most 
of the poultry consumed by Americans is chicken, at 
81.8 pounds per capita in 2012, followed by turkey 
at 16 pounds.

In the military, poultry is the third largest category 
by dollar volume for subsistence and foodservice op-
erating supplies obtained through prime vendors, as 
well as contracting efforts outside of the Subsistence 
Prime Vendor Program, according to recent Defense 
Logistics Agency Troop Support data.

During calendar 2012, Subsistence Prime Vendor 
sales for poultry were $302 million, or 9.42 percent 
of the total for all 35 categories. First was the Bev-
erages category at $668 million (20.85 percent) in 
sales by dollar volume, then meat is ranked second 
at $509 million (15.88 percent).

COOKING HEALTHY
Trident Inn Galley and Mercer Hall are also chang-

ing poultry preparation methods in response to grow-

A s sailors follow the “Go for Green” traffic stop-
light color-labeling system to choose better-
for-you entrées, Navy dining facilities and 

galleys are responding to the rising tide of nutritional 
awareness.

“Yes, I would say that we have changed ‘our culture’ 
by making more health-conscience products avail-
able to ensure proper nutrition avenues are made to 
our customers,” said Chief Warrant Officer 4 Erick 
Van Hofwegen, in charge of the Trident Inn Galley 
at NB Kitsap, Bangor, Wash. “Overall we eat much 
healthier than we have in the past years.”

Trident Inn adheres closely to the standard Navy 
21-day menu cycle from Naval Supply Systems Com-
mand (NAVSUP) with regard to the mix of entrées 
available and when making orders for supplies needed 
to make the meal options required under that schedule.

An exception is Trident Inn regularly makes baked 
chicken breast available as a “healthy” option on its 
speed line, Hofwegen said.

“Poultry, for the most part, provides less fat in 
our customer’s diet,” he said. “We in the military try 
to always ensure we have a healthy choice product 
on the line.”

At NB San Diego’s Mercer Hall galley, chicken 
is available at least eight to 10 times per week for 
lunch and dinner meals on the Navy 21-day menu 
cycle, plus turkey sausage is served as a breakfast 
meat option.

“We also offer grilled chicken breast on our speed 
line and on the salad bar,” said Chief Warrant Officer 
3 Robert Favela, food service officer, Mercer Hall, NB 
San Diego. “Lean Chicken breast offers an alterna-

Navy On Course 
Toward Healthy Eating

Full Steam Ahead

Customer comments colCustomer comments col-
lected through suggestion 
boxes, surveys and menu 
board meetings influence 

menu changes.
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different forms of poultry, but Hof-
wegen considers raw to be most 
flexible and inexpensive, which 
helps increase variety while stay-
ing within the budget.

“On shore, we tend to do more 
scratch cooking because it is less 
expensive and makes a better prod-
uct,” he said. “The most important 
thing to note about scratch cooking 
is that it gives our Navy chefs a 
huge sense of pride in their work.”

Navy chefs prepare many center-
of-the-plate items from scratch, not 
just chicken. “I would say we cook 
from scratch more often with all 
products equally,” he said.

NB San Diego’s Mercer Hall gal-
ley can purchase proteins in all 
forms, but prefers raw for its ver-

satility. Raw poultry and other meats can 
be used to make a variety of entrées, but prepared 
options can be more convenient and efficient when 
manpower and facilities are not available.

“We have the manpower and facilities to make 
most of our meals from scratch while on shore duty,” 
Favela said. “We also have to manage our budget, 
so meals from scratch allow us to stay within our 
allotted budget.”

NB San Diego cooks poultry from scratch for center-
of-the-plate options with the same frequency as it 
does with other meats. It is not being substituted for 
other meats. “We still go by the old school principle 
of substituting equal or better, but only substitute 
poultry for poultry and red meat for red meat,” he 
said. “It is offered more as an alternative.

VERSATILE PROTEIN
Poultry is a popular, as well as a versatile protein. 

Trident Inn uses poultry mostly for lunch and din-
ner, but has turkey sausage and bacon available as 
an option at breakfast as well.

Convenient galley operating hours contribute to 

ing “health-conscious” culture. Generally, 
the galley prefers baking to deep-frying.

Baking and grilling poultry is preferred, because 
it does not require added fats for cooking and can 
be a healthy alternative. “We always strive to offer a 
healthy choice main entrée for our galley patrons,” 
Favela said. “When we have fried chicken we always 
offer baked chicken as a healthy choice.”

State-of-the-art combi-ovens are a healthier cook-
ing method that Mercer Hall uses to prepare better-
for-you meals for sailors in the galley, but frying 
remains an option.

The galley also uses combi-ovens to prepare pre-
breaded items that typically are fried, but achieve 
results that still satisfy sailors’ expectations for taste 
and texture. “The use of the combi-ovens allow us 
to cook more progressively now than regular ovens 
or deep-fat fryers,” Favela said.

A whole, 22-pound turkey cooks in an hour and 
40 minutes. “We had six turkeys in one oven, and 
they were all baked perfectly,” he said, referring to 
preparing a Thanksgiving meal. “They stayed moist, 
and browned perfectly.”

Trident Galley also utilizes alterna-
tives to frying. “We make it numerous 
ways but the majority is baked in 
our combination ovens (utilize steam 
and electric together),” Hofwegen 
said. “I would say we deep fry less 
than we ever have in the past and 
use [the] oven-baked method a lot 
more when preparing our food. The 
main advantage to baking is that 
it is much healthier for you in the 
long run.”

SCRATCH COOKING
Preparing poultry 

from scratch adds to 
its versatility and val-
ue as a healthy choice. 
Trident Inn uses many 

Poultry provides less fat and 
is a healthy choice entrée.

NB San Diego’s Mercer 
Hall Galley features a 
more health-conscious 
menu than in past years.
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many variations in the choices available 
from the galley over the years, he said.

Foodservice vendors supplying NB San Diego 
regularly introduce new items they are selling to 
local restaurants for consideration and addition to 
the menu. “Most are prepared and ready to heat 
and serve,” Mercer Hall’s Favela said. Some of these 
are used for our heritage meals or when we want to 
offer a special to our patrons.”

Mercer Hall also follows a menu approved by 
NAVSUP, but recognizes customer preference as sailors 
are more health conscious and aware of what they are 
eating. “Our customers do get to weigh in on our menu 
quarterly and give us great feedback on our products,” 
NB San Diego’s Favela said. “If possible and within 
our guidelines we will make any changes and or get 
better products added to our foodservice catalogs.”

Results of customer surveys and comments they 
submit through the suggestion box lead to bringing 
in new items, as well as making additions or dele-
tions to the catalog.

 “Changes can be very hard if we go overboard, 
a good example is the introduction of the Indian 
Paneer on our menu (at sea),” Favela said. “We all 
thought it was a hit on the first couple of weeks, but 
people are just eating it out of curiosity. The drastic 
change in flavor and ingredient caught everybody 
by surprise. It was a fail.”

Teriyaki chicken appealed to all ethnic 
backgrounds and replaced chicken and 
turkey curry, which received low accep-
tance, as options on the Mercer Hall menu.

“We have the option to make menu 
changes and then resubmit our menus for 
approval to NAVSUP,” Favela said. “Our 
region is also engaged in offering better 

products to our customers. They 
work with vendors to come out 
to our galleys and offer better 
alternatives to the products that 
are not that great.”

—GFS

the easy availability of poultry. “Our hours 
fit 95 percent of the work schedules on the 
base and during that time (depending on the menu) 
it will be made available to our customers,” he said.

Although the Trident Inn galley menu is based 
on the 21-day cycle approved by NAVSUP, customer 
preferences do influence the choices available through 
menu boards and surveys. The galley forwards its 
customer feedback to NAVSUP, along with an ex-
planation of the benefits it expects from suggested 
changes to the menu.

“We hold menu review boards every month to 
ensure we send the proper feedback up the chain 
of command,” Hofwegen said. “This is important 
because our customers are very important.”

COMMENTS COUNT
Trident Inn directs customer comments directly 

to the chief warrant officer in charge through a sug-
gestion box, which Hofwegen tries to respond to 
immediately. “This is very important to the overall 
morale of the customers,” he said. “We want them 
to feel welcomed and continue to eat here.”

In addition, the galley maintains different types 
of chicken to make available on the menu when the 
opportunity for ethnic meals permits.

Vendors constantly show different products that 
can be used to modify the menu and have led to 

Combi-ovens contrib-
ute to healthier galley 
menus by cutting back 

on frying.

Trident Inn Galley has 
healthy choices including 
grilled and baked chicken.
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