
Government Food Service: Look 
back on the time since your tour began 
in October 2010 and talk about the 
changes made during this period with 
regard to providing foodservice sup-
port through CONUS and OCONUS 
mess halls.

Lt. Col. Jay Rogers: The Marine 
Corps is very fortunate to have a 
professional and dedicated staff 
supporting the Marine Corps food-
service program. The foodservice 
staff has been extremely busy over 
the past year. Our efforts have in-
cluded: the foodservice program 
management offi ce and HQMC 
contracts branch awarding the Re-
gional Garrison Food Service Con-
tract II to support all garrison mess 
halls in the continental United States (CONUS); 
foodservice staff participating in testing the proto-
type Expeditionary Field Kitchen; and fi elding of 
the Enhanced-Tray Ration Heating System. The staff 
also participated in the Joint Integrated Field Feed-
ing working group; Combat Feeding Research and 
Engineering Board; Joint Subsistence Policy Board; 
Research and Development Associates Conference; 
Defense Logistics Agency Troop Support’s annual 
Subsistence Conference and the annual Marine 
Corps Food Service Symposium.

Government Food Service: An important change 
was transitioning Regional Garrison Food Service Con-
tracts. How is this going? Did it result in any changes 
that Marines can see, such as options on mainline or 
fast-food areas? Were any decisions made regarding 
equipment and rations?

Rogers: On Feb. 23, 2011, and 
Aug. 5, 2011, Sodexo Management 
Inc. was awarded the Regional 
Garrison Food Service Contract II 
(RGFSC II) for the East and West 
Coast garrison mess halls respec-
tively. This is a performance-based, 
fi xed-price service contract with 
incentive and award-fee provisions 
to operate and manage 31 Marine 
Corps garrison mess halls located 
on the East Coast of the continen-
tal United States (CONUS) and 20 
Marine Corps garrison mess halls 
located on the West Coast. The 
RGFSC II will continue to provide 
one of three types of services: Full 
Food Service, Management and 
Mess Attendant, and Brig Manage-
ment and Food Preparation. With 

new mess halls opening on the East and West Coast, 
“to-go” style walk-up windows and drive-up/drive-
thru windows have been included at selected mess 
halls for Marines and sailors to enjoy and to enhance 
utilization rates at the mess halls. Mess halls will 
also support Sodexo’s Refresh menus, pizzas, pasta, 
salads, Paninis, Mongolian and buffet-style dining, 
SubMarine sandwiches, chef action station, deli 
and salad bars, burrito program, upgraded fast-food 
menus and assorted beverages and dessert stations.

Government Food Service: Plans are in place to 
construct, refurbish, and/or consolidate mess halls. De-
scribe some of the projects underway or coming up, and 
the goals. Also, is utilization by Marines being studied 
and are there any steps to achieve higher rates?

Rogers: Camp Pendleton has fi ve new garrison 
mess hall projects with estimated dates of comple-
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ity, and common maintenance standards and con-
cepts. This Joint Integrated Field Feeding working 
group has been hosted by representatives from the 
offi ce of the director, Food Systems Equipment Team, 
and Systems Equipment and Engineering Team and 
Natick Soldier Research, Development and Engineer-
ing Center.

In garrison, we are in the planning stages with 
Manpower and Reserve Affairs to implement an au-
tomated meal card process with an enterprise so-
lution in order to prevent fraud and eliminate the 
antiquated burdensome Meal Card (DD Form 714) 
process at the mess halls.

Government Food Service: Nutrition education pro-
grams are popular in the military. The Marine Corps is 
considering adding a color-coded nutrition education pro-
gram for wide-scale use in its mess halls. Is it close to 
introducing one and what are the considerations?

Rogers: In fi scal 2012-2013, the Marine Corps will 
be implementing its new “Fueled to Fight” nutrition 
program, which will include an upgrade to the Ma-
rine Corps Food Management Information System. 
This program is a comprehensive nutrition educa-
tion/awareness program to provide Marines with the 
necessary tools to make healthy food choices for top 
physical and mental performance. To this end, new 
menus have been developed and the eating environ-
ment tailored to fi t warrior athlete lifestyles. The new 
menus incorporate the new U.S. Department of Ag-
riculture (USDA) “Dietary Guidelines for Americans 
2010,” which now feature “My Plate” (USDA’s new 
food guidance system for healthy food choices). The 
new menus went into effect in May 2011 aboard East 

tion between fi scal years 2012 and 2015. 
The mess halls will support Sodexo’s Re-
fresh menus, upgraded fast-food menus, 
assorted beverages, dessert stations, and a 
“to-go” style walk-up window and drive-
up/drive-thru window is included for 
personnel to enjoy and to improve over-
all utilization rates.

Camp Lejeune has replaced the facili-
ties built in the 1940s with mess halls 
that are using solar technology, are envi-
ronmentally friendly and will continue 
to focus on providing Marines and sail-
ors with healthy meal options as the 
number one priority. A two-story mess 
hall will provide food court menus on 
the fi rst fl oor with Mongolian and buf-
fet-style dining on the second fl oor. In-
novative concepts, such as one with a 
drive-through fast-food window will entice our Ma-
rines to dine at the mess halls and improve overall 
utilization rates.

The Cherry Point mess hall is scheduled for a ma-
jor renovation/repair project beginning in 2012 that 
will also include the use of solar technology.

Marine Corps Recruit Depot Parris Island opened 
the new 55,000-square-foot consolidated mess hall 
project in June 2011. This new mess hall will provide 
garrison foodservice support to recruits and perma-
nent staff of the 2nd and 3rd Recruit Training Battal-
ions, as well as Support Battalion personnel.

Marine Air Ground Task Force Combat Center, 
Twentynine Palms is currently in the design phase 
of the North Mainside Mess Hall. The 22,000-square-
foot mess hall has an estimated ground breaking 
during fi scal 2012.

Government Food Service: Please discuss any new 
initiatives or concepts for Marine Corps foodservice op-
erations for 2012 and beyond.

Rogers: The Marine Corps has participated in sev-
eral working group meetings with representatives 
from the U.S. Air Force, U.S. Army, U.S. Navy, and 
U.S. Marine Corps Systems Command to discuss ar-
eas of potential commonality for fi eld-feeding equip-
ment and systems. The overall purpose is to bring 
the four services that use ground-based fi eld-feeding 
systems together in a structured manner to work to-
ward designing and engineering common systems 
that each service can use in their respective opera-
tional situations. The group is specifi cally looking at 
developing standard interfaces, appliance confi gura-
tions, design constraints, defi nitions of commercial-
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Coast bases/stations. The new menus went into ef-
fect October 2011 for West Coast bases/stations, and 
will go into effect in calendar 2012 for Marine Forces 
Pacifi c. The fi rst phase of this nutrition education 
will occur in fi scal 2012 as mess halls implement the 
stoplight color-coding system (green, yellow, and 
red) making nutrient dense food selections identifi -
able. The Marine Corps Installation Command G-4, 
formerly Facilities and Services Division (LFS-4), 
Food Services Section, in conjunction with Training 
and Education Command, is developing a nutrition 
education program to be provided at key Marine 
Corps training courses beginning with recruit train-
ing in fi scal 2012. Another change is the extended 
hours of operation offered at select mess halls, pro-
viding patrons fl exibility beyond traditional meal 
hours. These initiatives are designed to provide the 
very best service possible and are in keeping with 
questions and ideas that have surfaced from myriad 
customer surveys to ensure that the individual Ma-
rine remains the focus of attention.

Government Food Service: Is the military’s growing 
emphasis on nutrition and dietary guidelines causing the 
Marine Corps to make any changes to its 21-day Master 
Menu? Will cycle duration be changing?

Rogers: As part of the contract requirement for 
the RGFSC II (East/West Coast bases), Sodexo was 
required to submit a Master Menu, approved by a 
registered dietitian. Menus will continue to meet all 
Department of Defense (DoD) Menu Guidelines. Dif-
ferences do exist between the East and West Coast 
menus, and also at some of the training commands/
recruit depots. Some of those differences are driven 
by availability of subsistence items (locally available 
products); other differences are due to the type of 
customer/command that those facilities support. On 
the RGFSC II, CONUS menus will be driven, in part, 
based on customer comments and feedback. At loca-
tions outside of the continental United States, the 
installations are required to have menu-planning 
boards (which include customers of the mess halls) 
in order to develop a new master menu annually. 
This menu is also required to meet the same DoD 
menu guidelines and be approved by a Navy dieti-
tian. We attempt to provide ethnic specialty meals 
on a regular basis. Most commands have at least a 
monthly ethnic meal.

Government Food Service: Marine Corps food ser-
vice is committed to sharpening skills and occupational 
specialty. What are the plans for 2012? Scenario-based 
training modules that focus on trends happening on the 

U.S. Marine Corps Lt. Col. Jay Rog-
ers, speaks to U.S. Marines with 3D 
Marine Logistics Group Mess Hall at 

Camp Kinser, Okinawa, Japan.
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Government Food Service: The Marine Corps is also 
committed to being environmentally conscious. What 
steps have been taken and what lies ahead for 2012?

Rogers: Continued efforts have been implement-
ed at installations with the procurement of addition-
al compost machines that reduce the weight and vol-
ume of food scraps generated by the mess halls. The 
contract for a total oil-management system aboard 
Camp Lejeune is ongoing and additional actions are 
being taken to prepare other facilities to support this 
type of closed loop system. Through our contracting 
partners, our CONUS mess halls have been employ-
ing innovative best practices for sustainability that 
include the recycling of cardboard, plastic bottles, 
metal cans and paper. All mess halls are eliminating 
the use of Styrofoam. The MCAS Cherry Point mess 

ground in Afghanistan were un-
der development. What are these, 
how far along is development, 
and is an implementation date 
close?

Rogers: The Marine Corps 
has a lot of training and updat-
ing to the curriculum planned 
for fi scal 2012. The Marine 
Corps had a Food Service 
Training and Readiness Man-
ual Review in fi scal 2011 that 
updated the required train-
ing for the Marine Corps Food 
Service Specialists. For the Ba-
sic Course, we have 38 classes 
scheduled; non-commissioned 
offi cer and staff non-commis-
sioned offi cer courses have two 
classes per year, and the senior 
course and reserve course are 
conducted once per year. The 
Marine Corps has two Course-
Content Review Boards sched-
uled for fi scal 2012 that will 
update our instruction based 
off the training and readiness 
review. Currently, the Marine 
Corps is developing scenario-
based training modules that 
focus on trends that are hap-
pening on the ground in Af-
ghanistan. The trends were 
situations that were suggested 
from redeploying units coming 
back from Afghanistan. The Marine Corps goal at 
the Food Service School is to train Marines to be pre-
pared for what they will face on the ever-changing 
battlefi eld.

Government Food Service: Culinary training is 
consolidated into the Joint Culinary Center of Excellence. 
Has this led to any changes in processes or movement 
toward commonality with other services?

Rogers: The Marine Corps is satisfi ed with our 
current training at Fort Lee, Va. Observing the Army, 
Navy and Air Force foodservice programs has en-
hanced our perspective and familiarity with those 
programs. The Marine Corps’ goal at the foodservice 
school continues to be to train Marines so they are 
prepared for anything they will face on the ever-
changing battlefi eld.

U.S. Marine Corps Lt. Col. Jay Rogers (right), 
director of Marine Corps Food Service, speaks 
with Gunnery Sgt. David Highter during a 
grading of 3D Marine Logistics Group Mess 

Hall at Camp Kinser, Okinawa, Japan.
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Corps has purchased 81 EFKs, which will be fi elded 
in the fi scal 2012-2013 timeframe.

Government Food Service: The Joint Interservice 
Field Feeding (JIFF) working group brought together the 
services using ground-based fi eld-feeding systems to work 
toward designing commons systems. Does this group con-
tinue to meet and how is this development progressing?

Rogers: The Marine Corps participated in the Joint 
Interservice Field Feeding working group with repre-
sentatives from the Combat Feeding Directorate; Of-
fi ce of the Product Manager, Force Sustainment Sys-
tems; U.S. Marine Corps Systems Command; HQs, 
U.S. Marine Corps; U.S. Navy Supply; U.S. Army 
Combined Arms Support Command; U.S. Army Joint 
Culinary Center of Excellence; U.S. Air Force Services 
Agency; and HQs, U.S. Army Quartermaster School 
to discuss potential commonality for fi eld-feeding 
equipment and systems. The ultimate goal of all ser-
vices fi elding joint fi eld-feeding solutions with a high 
degree of inter-service commonality.

Government Food Service: How is the progress in pre-
paring for the Marines moving to Guam from Okinawa?

Rogers: Details of the relocation are still being dis-
cussed; however, as stated in the 2+2 release, Secre-
tary Gates, Secretary Clinton and their counterparts 
confi rmed their commitment to complete related 
projects at the earliest possible date. The Marine 
Corps is committed to current plans to maintain a 
forward presence in the region that is geographically 
distributed, operationally resilient, and politically 
sustainable. As discussions continue we will con-
tinue to maintain our force in readiness in the west-
ern Pacifi c and work with our allies and partners to 
maintain peace and ensure regional stability.

—GFS

hall is scheduled for a major renovation/repair proj-
ect beginning in 2012 that will include the use of so-
lar technology. In addition, the RGFSC II requires So-
dexo to provide a Green Procurement strategy plan.

Government Food Service: It appears fi eld feeding 
is going through a transition. Give an overview of chang-
es to equipment, feeding and food, and why.

Rogers: On par with actions taken to support gar-
rison mess hall operations, fi eld feeding has taken 
on the challenge to support the needs of Marine 
warfi ghters by investing in new technologies and 
equipment capable of preparing the highest quality 
meals in the most austere environments. One way 
to achieve this is the Enhanced Tray Ration Heating 
System (ETRHS), which will increase a unit’s capa-
bility to prepare a wider variety of rations and pro-
vide the means to serve up to a company-sized unit 
(twice daily) in forward remote areas. This capability 
is packed, stored and transported in a Small Field Re-
frigeration System, allowing the unit to double as a 
fi eld refrigerator and the system’s embarkation con-
tainer. The Marine Corps Approved Acquisition Ob-
jective of 76 ETRHS and has purchased 76. It fi elded 
54 ETRHS in fi scal 2011 and will fi eld the remaining 
22 in fi scal 2012.

Another fi eld-feeding system that is currently in 
design is the Expeditionary Field Kitchen (EFK). The 
trailer-mounted EFK is intended to support the en-
tire family of combat rations on a highly mobile and 
expeditionary equipment platform. When fi elded, 
the EFK can support up to 500 personnel with two 
hot meals per day. The system allows foodservice 
personnel the ability to rapidly set up or tear down 
the kitchen in support of high-tempo operations, 
and promises to be the forward-feeding solution of 
the future. The Marine Corps has an approved acqui-
sition objective of 112 EFKs. Currently, the Marine 
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