
Government Food Service: Look 
back on the past year and tell us what 
it has been like as director of the Joint 
Culinary Center of Excellence (JC-
CoE).

Lt. Col. Ross Johnson: This ex-
perience has truly been VERY RE-
WARDING!!! 

Upon being assigned as the 
JCCoE director, I could not have 
imagined all of the interesting 
things associated with the duties of 
this position. This assignment has 
been very eye opening, and I have 
enjoyed every bit of it.  The ini-
tiatives that I’ve been involved in 
have been advanced and very ex-
citing for me. I’ve been privileged 
to have had the opportunity to 
meet numerous foodservice professionals, for which 
I’m very appreciative.

As a soldier, I am very proud of the fact that in 
this past year, JCCoE trained over 5,000 initial-entry 
foodservice specialists for the Army. We have main-
tained the previous outstanding training relation-
ship with the Marines, and have welcomed the Air 
Force and Navy as new arrivals to the area. I can say 
that we are truly “joint,” as we have a representation 
of all services, by which we either have an instruc-
tor for that service on the JCCoE staff or by having 
that service present in one of the training courses for 
which we’re responsible for conducting.

From a strategic approach, I am equally proud of 
our continued support to our entire military. The JC-
CoE team has remained heavily engaged in a wide 
variety of projects and programs with government 
agencies, Major Army Commands and HQDA G4. 
We’ve been relevant and value-added to both the 

active and reserve components of 
our army and have provided exper-
tise in the areas of doctrine, policy, 
facility design, quality assurance, 
management assistance and special 
award incentives, which all ben-
efi t the nutrition of the individual 
warfi ghter. Our team continues to 
shape the future of our foodservice 
program, whether it is in garrison 
or on the battlefi eld, to remain 
adaptive to meet the needs the ser-
vices and future requirements.

Government Food Service:
When you began your tour a year 
ago, you focused on evaluating and 
improving the training provided to 
service members to ensure that it is 
current, accurate and relevant. What 

did you fi nd and tell us the changes made, if any. 

Johnson: We continuously assess training. We’ve 
implemented the guidance provided in the Army 
Learning Model, and reduced the amount of time 
spent on lectures, slide presentations and discus-
sion, and increased the amount of time performing 
hands-on and performance-based instruction. This 
provides the students more hands-on experience in 
learning their trade.

Government Food Service: Another goal set a year 
ago was to also focus on support service partners and cus-
tomers. Please discuss any steps in this direction.

Johnson: We are working with the Navy, in coor-
dination with DLA [Defense Logistics Agency Troop 
Support], in developing a common joint-operating 
system to support foodservice operations by review-

Lt. Col. Ross Johnson, Director, 
Joint Culinary Center of Excellence (JCCoE)

ARMY
FOOD SERVICE
Looks to the Future

GOVERNMENT FOOD SERVICE • MARCH 2012

COMMANDER’S UPDATE



Johnson: We developed and implemented train-
ing on the Soldier Fueling and Go for Green pro-
grams in entry-level and senior food service courses.

Government Food Service: Nutrition initiatives and 
dietary guidelines aim to improve how soldiers eat. Last 
year, you indicated the Army is further focusing on pro-
viding nutrient-dense food choices. The Army Food Pro-
gram regulation DA PAM 30-22 was being updated to 
support JSPB DoD menu standards, and the Army also 
was analyzing the system’s requirements necessary to 
update the Army Recipe Cards TM 10-412. How is this 
progressing?

Johnson: The Nutrition initiatives have generated 
a lot of energy in all aspects of meal planning. Two 
major derivatives of the work are extensive reviews 
of the process used in selecting the ingredients used 
to prepare or to buy the end items, and cleaning up 
the actual recipes used to prepare those “better for 
you” options. Updating recipe cards to support the 
United States Department of Agriculture’s (USDA) 
Dietary Guidelines and the Army’s nutritional goals 
continues to be an ongoing process that requires re-
formulation of recipes, testing and evaluation of the 
fi nal product. The required recipe work is extensive 
and the results will be published incrementally to 
allow early adopters to benefi t from the greatly im-
proved formulations, clear instructions and fi t with 
the balanced drive to both happy and healthy din-
ers. However, the traditional favorites won’t entirely 
go away, they will just have alternatives that make 
more sense in an every-day eating pattern.

The DA PAM 30-22 includes the Department of 
Defense (DoD) Menu Standards and current-
ly we are just awaiting the document to be 
signed by the approving offi cials. However, 
many installations are already incorporating 
some of the concepts from the DoD Menu 
standards into their foodservice operations. 
For example, switching to calcium and vita-
min D fortifi ed orange juice and providing 
whole-grain choices, such as whole-grain 
breads, muffi ns, cereals and pasta.

Government Food Service: Joint training 
brings U.S. Navy and U.S. Marine Corps stu-
dents alongside U.S. Army; tell us about how 
this is going. Is the sharing of ideas infl uencing 
training and procedures?

Johnson: The consolidated training be-
tween the U.S. Army, Marines and Navy is go-

ing best practices of the current systems and defi n-
ing a system that could best support current and 
future operating environments. We are also working 
with the services and Natick on common fi eld-feed-
ing equipment that supports small- to large-feeding 
environments in all feeding operations. This equip-
ment would, as well, streamline training, repair and 
maintenance.

Government Food Service: How is culinary training 
being infl uenced by trends in military food service? What 
are these trends? Is training being further infl uenced by 
business practices from outside the gate to better prepare 
for careers?

Johnson: Our training developers and instruc-
tors work diligently in revising training materials 
to ensure that they maintain the most current and 
relevant information based on changes within the 
operational force.

The implementation of the 92G Credentialing 
Program (apprenticeship) will assist in evolving mili-
tary food service to a professional equal to its civilian 
counterpart. This will assist in improving the qual-
ity of meals and service provided to the operational 
force, while preparing our foodservice and culinary 
personnel to be professionals in their fi eld.

Government Food Service: Nutrition and dietary 
guidelines became a big infl uence since the introduction 
of Soldier Fueling, Go for Green and other programs in 
the last year. What effect has this had on JCCoE train-
ing as well as on food handling, processing and menu 
planning?

From left: Army CW4 Russell Campbell with the Joint Culinary Center of 
Excellence (JCCoE); Michael Ty, the American Culinary Federation’s national 
president; Army Lt. Col. Ross Johnson, the JCCoE director and Army Sgt. 
Maj. Mark Warren, the JCCoE command sergeant major, pose for a photo at 
the 36th Annual Culinary Arts Competition at Fort Lee, Va., March 5, 2011. 
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The nutritional composition of the operational 
rations are continually being evaluated with a focus 
on eliminating trans fats, decreasing sodium, and 
increasing whole grains, particularly in the Unit-
ized Group Rations (UGR). The menus are evaluated 
through fi eld testing on an annual or biannual basis 
depending on ration type as part of the Continuous 
Product Improvement process headed by Natick’s 
Fielded Group/Individual Ration Improvement 
Project and Assault Special Purpose Improvement 
Project.  Based on warfi ghter recommendations and 
feedback, results are submitted to the services and 
Offi ce of the Surgeon General for approval before 
entering procurement for inclusion in the rations. 
“Warfi ghter Tested, Warfi ghter Approved!”

One of the newest expansions to the UGR-A ra-
tion is the UGR-Short Order (UGR-SO) ration, which 
will provide the Army diner more variety, alternative 
meat options and mixed menu items, thus provid-
ing both mainline and short-order options in a fi eld/
deployed environment. Short order options will in-
clude handheld foods, such as Philly steak and cheese 
subs, chicken nuggets, Italian subs, hot wings, beef 
enchiladas, Stromboli’s, hamburgers and hot dogs. 
The UGR-SO meals are expected to be available for 
Army-wide procurement on Feb. 1, 2012.

Government Food Service: Are any changes in store 
for the 28-day menu? Are there any changes regarding 
involving service members in menu planning or customer 
surveying? Is the 28-day menu uniform throughout the 
Army, such that the meals served on a given day are con-
sistent around the world or vary as long as the primary 
ingredient for the day is used?

Johnson: The 28-day menu actually has many 
forms, so it is not uniform throughout the Army. 
The very robust Contingency Operations (CONOPS) 
28-day is not at all similar to the more moderate 
Initial Military Training (IMT) Soldier Fueling Ini-
tiative (SFI) 28-day menu, which is only specifi c to 
the IMT dining facilities. All other installations and 
permanent party dining facilities have the fl exibility 
of creating menus as long as the menus are in line 
with the menu standards in DA PAM (Department 
of the Army Pamphlet) 30-22. Many of the non-IMT 
facilities borrow the great ideas to focus on getting 
more Go for Green TM items on the serving line and 
featuring the Go for Green TM dining facility educa-
tional tools.

For IMT SFI, the 28-day menu is currently be-
ing updated and changes will include an expanded 
menu cycle to 35 days. Soldiers and the dining fa-

ing extremely well, and has proven benefi cial for all 
services, especially the students. The students train 
side-by-side, and begin their “jointness” familiariza-
tion at Fort Lee, which will have positive impacts in 
their careers. The leadership and staff of each of the 
services continue to review training methodology, 
and incorporate changes that are benefi cial to all 
thus improving foodservice operations throughout 
the entire operational force.

Government Food Service: What challenges do you 
see ahead, and how do you see JCCoE responding? (Di-
etary guidelines and nutritional requirements, culinary 
training, menu variety)

Johnson: Providing healthier menu selections 
within a tight budget continues to be a challenge; 
however, it can be done with prudent management 
of resources. JCCoE along with the other services are 
currently looking at updating the Food Cost Index, 
which is one of the primary tools used to produce 
the Basic Daily Food Allowance (BDFA), so that it 
accurately refl ects the current foodservice operations 
and nutrition standards. Using the USDA “My Plate” 
standards will help facilitate a better design of the 
type and amount of the food products that should 
be considered in the Market Basket used in the Food 
Cost Index calculations.

Government Food Service: Describe how foodser-
vice programs (rations, equipment and automation) are 
evolving? What changes have come about as the result 
of the Army working with manufacturers, Natick and 
the Offi ce of the Surgeon General regarding nutritional 
targets for operational rations, expanded menus and im-
proved ingredients? 

Johnson: The Army works with Natick to ensure 
food and beverage products from manufacturers not 
only meet the nutritional goals, but meet the sen-
sory, taste and quality expectations that Warfi ghters 
want. Food manufacturers are getting that “nutri-
tion is critically important” message and are offering 
signifi cantly improved versions of some old stand-
bys and many new food choices. The new formula-
tions need to be fully tested against all the criteria 
demanded of the operational rations. No food is 
good food unless eaten, so all options have to be well 
accepted in sensory reviews. Packaging and prep in-
structions also play a part in how food is ultimately 
presented to the warfi ghter, so these too are receiv-
ing some extra scrutiny for their practical role in get-
ting our warfi ghters fed right.
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tionally, a decision factor is being considered to con-
solidate facilities utilizing a proximity factor, which 
is based on a radius of one mile from facility to facil-
ity or facility to barracks as a basis for consolidation. 
Army G4 has also directed the Joint Culinary Center 
of Excellence (JCCoE) to initiate a complete review of 
operations for the Army food program. JCCoE estab-
lished an Integrated Process Team (IPT) to conduct 
an initial assessment of the overall food program 
to gain a clear picture of future requirements for 
the Army Food Program. These areas included pol-
icy and doctrine changes, dining facility locations, 
number of required dining facilities, dining facility 
design, labor, operational hours, contracting, feed-
ing options (kiosk, drive-thru, carryout, etc) college 
feeding operations, civilian restaurant/retail opera-
tions and other DoD Initiatives/operations.

This IPT is actively pursuing this requirement 
and has completed the intermediate timeline estab-
lished, which included visits to several university 
campuses. Several ideas have been captured and are 
being evaluated, and will be included in the fi nal re-
port to Army G4 for possible usage within the Army 
food program.

Government Food Service: What can you tell us 
about the direction being taken in developing a com-
mon food management system? How is the Army Food 
Management Information System (AFMIS) being kept 
updated? The Army Reserve and Army National Guard 
accepted AFMIS for limited testing. What are the results 
and what is next?

Johnson: The requirement for the Common 
Food Management System (CFMS) that was being 
developed under the leadership of Defense Logistics 
Agency has been cancelled due to failure by the ma-
terial developer to meet DoD requirements for op-

cility managers have continued to provide feedback 
on menu selections and choices since the beginning 
of this initiative. Soldiers provide feedback in a vari-
ety of ways through the Food Service Management 
Boards, Enlisted dining Facility Council, Interac-
tive Customer Evaluation (ICE) comment cards, or 
speaking directly to the dining facility managers. 
For example, in the Advanced Individual Training 
(AIT) installations, the short-order menu and dessert 
options were expanded as AIT soldiers have a little 
more fl exibility in training than the Basic Combat 
Training (BCT) soldiers and AIT soldiers may be in 
training longer depending upon Military Occupa-
tional Specialty (MOS). Generally, the meals served 
on a given day are consistent throughout IMT; how-
ever, there will be some variances depending upon 
the specifi c dining facility operation.

Government Food Service: Are any plans in place to 
construct, refurbish and/or consolidate dining facilities? 
Describe some of the projects underway or coming up, 
and the goals. Also, is utilization being studied and are 
there any steps to achieve higher rates?

Johnson: Army G4, Installation Management 
Command (IMCOM) and JCCoE leadership are ac-
tively engaged in adjusting current/future construc-
tion plans for dining facility design. We are assessing 
facilities that have lower rates than established by 
Army regulations to determine how we can improve 
these rates or to consolidate and improve effi cien-
cies. The utilization rate assessment is ongoing and 
involves many factors, such as location, population, 
transportation, local civilian support agreements 
and available feeding establishments. Based on this 
review, several designs for large dining facilities have 
already been modifi ed to reduce the actual design 
capacity to meet lower expected utilization. Addi-

Lt. Col. Ross Johnson (center), is very proud that Joint Culinary Center of Excellence 
has trained over 5,000 initial-entry foodservice specialists for the Army in the past year.
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decisions.  Several changes have been implemented 
to better fi lter data on dining facility utilization rate 
so that it is based on our subsistence-in-kind sol-
diers, along with all diners.

Additionally, a new process has been developed 
within AFMIS to capture current contract costs for 
full food service and dining facility attendant con-
tracts across the full spectrum of operations. This 
data will allow Army leaders to assess contract costs 
associated with each dining facility on all installa-
tions as a method to increase effi ciencies of each op-
eration.

The Army Reserve has been completely fi elded 
and the National Guard is almost 100 percent com-
pleted. We are continually providing teams to the 
National Guard to implement and train the system. 
We are currently developing an interim change pack-
age specifi cally for the Army Reserve and National 
Guard to meet enhanced specifi cations requested by 
Reserve and National Guard foodservice leaders. The 
Army is always looking to improve and adapt to bet-
ter business practices to bring the Army foodservice 
community within Army leader expectations.

—GFS

erations for all services. The CFMS executive board, 
comprised of leaders from all services, voted to end 
the relationship and to conduct an Analysis of Alter-
native (AoA) to decide if there is an acceptable Man-
agement Information System available to meet all 
of the services requirements. Other commercial off-
the-shelf applications and current government au-
tomated information systems, to include The Army 
Food Management Information System (AFMIS), are 
being looked at to meet this requirement.

Our current system, AFMIS, is evolving to meet 
the fl uid demands of the foodservice community. 
The current fi scal situation requires an assessment 
of dining facility operations. Leaders realize that 
there is a need to reduce spending across the board. 
As part of this requirement, foodservice leaders are 
conducting a review of our operating data to pro-
vide commanders good information to make clear, 
concise and informed decisions concerning dining 
facility operations without drastically reducing the 
continued support of soldiers. AFMIS captures lots 
of data pertaining to headcount of facilities, and we 
wanted to leverage all of this data to make quality 
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