
Each year, the Commander’s 
Update lets each service respond 
to questions from Government 
Food Service regarding the 
status of programs. This year, 
Air Force Services devotes its 
entire response to the Food 
Transformation Initiative and 
benefi ts to quality of life. 

A
new look and feel has come to the 
Air Force dining experience through 
the Air Force Services Agency’s Food Transforma-

tion Initiative (FTI), which began in October 2010.
As the Air Force has changed in recent years, so 

have the needs of airmen, services offi cials said. The 
Manpower, Personnel and Services community sees 
updating Air Force food operations as the highest 
priority initiative to better serve the Air Force com-
munity and improve airmen’s quality of life.

“FTI has re-engineered how we provide food ser-
vice on our Air Force installations. In addition to 
providing new menus and products to the airmen, 
the hours of operation in most cases doubled,” said 
George Miller, chief of food and beverage operations 
at the Air Force Services Agency.

An example of changes in operating hours is the 
midnight meal. “The whole intent of the midnight 
meal [is] to take care of our shift workers by providing 
more nutritious food choices, in addition to current 
ground support meals available through our fl ight 

kitchen,” said Chief Master Sgt. Jimmy Daniels, 19th 
Force Support Squadron superintendent, Little Rock 
AFB, Ark. “The midnight meal [is] a grill service, of-
fering breakfast items, traditional grilled sandwiches 
and sides, as well as fresh prepackaged items to-go.”

Menus are being made consistent so that airmen 
can expect to fi nd favorites on each visit. “Popular 
items that in the past may only have been available 
a couple times a month, like pizza, are now regular 
additions for lunch and dinner. The salad bar has  
wraps have been added to the deli station,” Miller said.

A signifi cant change was integrating nonappropri-
ated fund (NAF) food operations, such as food venues 
at the clubs or golf courses, to food transformation. 
By integrating dining facilities and NAF food op-
erations, FTI offers airmen several advantages, such 
as enhanced food quality, variety and availability, 
including additional healthy choices that support 
the Air Force’s continuous emphasis on fi tness and 
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Customers’ reactions are 
positive. “So far, it’s excel-
lent,” said Lt. Col. Tony Lan-
zillo, a patron from Fairchild 
AFB, Wash. “It’s also good that 
[the dining facility is] open to 
everyone.”

“The best part of my day 
so far,” said Tech. Sgt. James 
Austin, also a patron from 
Fairchild AFB, Wash. “The 
food is great and the options 
are good.”

FURTHER CHANGES
What can airmen at these 

bases look forward to with 
FTI? “The current vision is 
the renovation of the server 

in the Mission Essential Food Facility to nine sta-
tions including pizza, deli, grill, Mediterranean, and 
cooking light to facilitate the expansion of feeding 
opportunities,” Miller said. “The Air Force Services 
Agency will continue to look at our other Air Force 
installations to enhance operations to meet the ever 
changing needs of our warfi ghters.”

The Air Force has a long tradition of taking care of 
its airmen,” said Charles Milam, director of services 
for Manpower, Personnel and Services, Headquarters 
Air Force. “By providing enhanced facilities with 
more food choices that include more nutritionally 
balanced meals and are available to more people, 
we are helping airmen and their families succeed 
personally and professionally.”

Currently, Air Force foodservice specialists operate 
more than 270 dining facilities and fl ight kitchens 
and more than 300 NAF food and beverage opera-
tions, such as golf course and bowling center snack 
bars and clubs.

The focus of FTI is on effi ciencies and improved 
program delivery, not cost savings. Management of 
the Mission Essential Food Facilities (MEFF) remains 
with the Air Force with assistance from Aramark to 
provide menus and enhanced/expanded production 
methods, as well as additional labor required to op-
erate the MEFFs.

 “As with any Air Force program,” Milam said, 
“we constantly look to see where we need to focus 
our attention and to make certain that we give the 
best service with our available resources. We can 
do that by giving the best product to our airmen, 
providing more diverse training to our fi ghting force 
and supporting the Air Force community.” —GFS

overall well being; convenient locations with hours 
of operation aligned with customer needs; and im-
proved community-oriented atmosphere.

For the purpose of providing support and account-
ing to the initiative, Headquarters Air Force Services 
Agency has established a Supplemental Mission Fund 
Nonappropriated Fund Instrumentality. It will be 
operated in accordance with AFI 34-201, and will 
ensure the separation, proper accounting and main-
tenance of appropriated and nonappropriated funds 
for their proper use.

Purchasing by Aramark for Mission Essential Food 
Facilities continues to follow the same procedures 
and sources already in place, including Defense Lo-
gistics Agency Troop Support. Aramark can use other 
sources for the NAF food and beverage operations as 
long as they are on the approved source list.

CUSTOMER REACTION
Six Air Force bases were selected for the services 

initiative that is designed to offer greater variety, 
availability, and fl exibility in food and beverage op-
tions to airmen. The bases are Elmendorf Air Force 
Base, Alaska; Fairchild AFB, Wash.; Little Rock AFB, 
Ark.; MacDill AFB, Fla.; Patrick AFB, Fla.; and Travis 
AFB, Calif.

Air Force Services Agency announced on Aug. 31, 
2010, that Aramark won the competitive award of a 
contract to conduct food operations at the six bases 
as part of the initiative. Since the initiative began 
about fi ve months ago, customer counts at those 
facilities have increased by 23 percent. Part of it is 
due to the dining facilities’ opening to the entire base 
population, including civilians, families and retirees.
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