
Poultry is one of three center-of-the-plate protein catego-
ries, along with meat and fish and seafood, that are frequent 
ingredients on the military menu.

A healthful nature and affordability help poultry to attain its unique status 
among the popular entrée ingredients commonly used to achieve variety in 
the military menu.

“It continues to be noticeable and widely available due to affordability and being 
an exceedingly well-rounded protein,” said Erica Smith, a registered dietitian in the 
Joint Culinary Center of Excellence Quality Assurance Division. “Poultry is leaner 
than red meat. Its popularity is due to affordability and being a healthier option.”

Poultry is a main staple of the daily menu cycle followed at Fort Riley, Kan., 
and is available most of the time on either the main line or short-order line, said 
Sgt. Major Robert Clark, chief food operations manager, 1st Infantry Division.

“Poultry continues to be one of our customers’ favorite meats,” Clark said. 
“It could be turkey or chicken; if prepared properly it continues to be our top 
seller in the dining facilities. During Thanksgiving or a normal business day it 
will be on the menu, and, if not, our customers will inquire.”

VARIETY
Poultry also contributes to variety on mili-

tary menus throughout the day, including 
breakfast, to improve health and nutritional 
benefits during meals. “Poultry is being used 
throughout the day, and acts as a non-tradi-
tional item to provide leaner healthier options, 
such as turkey bacon versus pork or turkey 
patties, versus beef, Smith said.

New and non-traditional poultry items mak-
ing their way onto the menu reshape everyday 
choices and preferences. Some of the change 
is driven by availability of new options, while 
nutritional concerns are another consideration.

“Poultry has been versatile over the past 
years,” she said. “Products that were once 
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nutritional considerations.
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(Top, right) Poultry is lean, af-
fordable meat and an ingredient 
in making healthier options. 
(PHOTO COURTESY STAFF SGT. JEFFREY MAT-
THEWS, IST INF. DIV. CULINARY ARTS TEAM 
CAPTAIN AND INSTRUCTOR, FORT RILEY, 

KANSAS.

(Bottom) Poultry is a top-seller 
at Fort Riley, Kansas. It is on the 
menu during regular business 
days and holidays; if not, cus-

tomers will inquire. 
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have changed in response to health and performance 
considerations, Smith explained. Mostly, she said, 
dining facilities prepare poultry by baking, grilling 
and roasting, while including gravy and sauces when 
serving is slowly declining.

“Frying is less commonly used due to health and 
increased weight risk; however, oven-fry is used,” she 
said. “The advantages of preparing foods by baking, 
grilling or roasting are you are cutting down on the 
fat, therefore, decreasing your risk of chronic illness, 
such as diabetes and heart disease.”

Although frying is giving way to healthier prepa-
ration methods in compliance with the military’s 
emphasis on nutrition, fried chicken remains a fa-
vorite meal at Fort Riley.

Otherwise, he said, baking is the preferred meth-
od when preparing meats for soldiers at Fort Riley 
because of campaigns promoting healthy eating in 
the military.

“We used the rotisserie machines a lot for chicken, 
and baking is the preferred method in order to keep 
in compliance with the Army’s Go for Green Initia-
tive,” Clark said. “Frying chicken is still a part of 
the menu, but not as much as the healthier cooking 
methods.”

Turkey sausage and bacon are available during 
breakfast as leaner alternatives to traditional pork 
choices. “We started using turkey sausage and bacon 
during breakfast to just give the soldiers a better op-
tion at breakfast and not only have pork items to 
offer our customers,” Clark said.

POPULARITY
How frequently a dining facility manager features 

poultry or the other center-of-the-plate protein op-
tions in the 21-day menu cycle is more than just a 
matter of customer satisfaction and nutrition. Cost is 
also a factor, but poultry’s popularity and versatility 
almost assure it a place on the menu.

“The manager has to weigh cost and customer 
satisfaction when developing menus,” Clark said. 
“The cost goes up and down throughout the year, 
but the facility managers will continue to order it 
and the cooks will continue to prepare it.” —GFS

popular menu items, such as bacon, pork sausage 
links/patties, are now trending more toward turkey 
bacon, links and patties. The change is due to health 
consciousness and religious or ethnic preferences.”

Ranked third among the 35 subsistence categories 
by dollar volume in calendar year 2013, Poultry pur-
chases totaled $190,420,171 and were 10.16 percent 
of total prime vendor sales.

That puts Poultry slightly behind second-place 
Meat with $309,956,617 for 16.54 percent of total 
prime vendor sales and ahead of Fish and Seafood 
($113,893,760 and 6.08 percent).

Chicken likely comes to mind first, but the Poul-
try category is diverse. Of the 35 subsistence prime 
vendor categories, Poultry is 13th with 23 segments. 
Surprisingly, turkey claims the majority of segments 
with 12, five more than the seven for chicken and 
a few special segments, such as Rock Cornish Hen 
(Frozen/Refrigerated) and Poultry Franks.

Still, chicken has the greatest share of sales in the 
category with Chicken Pieces (Frozen/Gasflushed/
Refrigerated) having a 40.04 percent share, followed 
by Chicken Breasts (Frozen/Refrigerated) in second 
with 21.16 percent and Chicken (Breaded/Frozen/
Precooked/Ground) at 11.12 percent.

“Chicken parts that are most used are breast, 
thigh, leg and wings,” Smith said. “Turkey is used 
as patties in preparation for turkey burgers, turkey 
breast for stews and casseroles. It is used based on 
the Armed Forces Recipe cards in many ways from 
fried, baked, grilled, breaded or unbreaded wings. 
Chicken is a very versatile product that can meet 
any diner’s selection or choice.”

Different varieties enable dining facilities to have 
options when cooking with poultry, from scratch to 
reheating prepared items. “All methods of preparation 
are encouraged,” Smith said. “Some meal preparation 
in many dining facilities is made with prepared items 
based on workload and product savings either in cost, 
production, service, waste or the increase in productivity.”

At Fort Riley, Clark said chicken is the most com-
mon protein used on the menu because of nutritional 
considerations and the many different ways it is 
prepared. “We have fried chicken on the short-order 
mainly daily or every other day,” he said. “Baked and 
grilled chicken is used throughout the week for its 
diet and nutritional benefits.”

Turkey adds variety to the menu not only as an 
ingredient in entrées, but other options as well. “Tur-
key is used on the deli/sandwich bar daily,” he said. 
“Also, baked turkey and turkey a la king casserole is 
used throughout that 21-day menu process.”

NUTRITION
Cooking methods followed in dining facilities 

Chicken is one of 23 segments within the Poultry category, including 
turkey and a few special segments, such as Rock Cornish Hen and 
Poultry Franks. (PHOTO COURTESY STAFF SGT. JEFFREY MATTHEWS, IST INF. DIV. CULINARY ARTS 

TEAM CAPTAIN AND INSTRUCTOR, FORT RILEY, KANSAS.
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