
Welfare and Recreation] foodservice operation that 
provides meals to RIK sailors at no cost to the member, 
and then in return is provided reimbursement for the 
meals consumed, not to exceed the basic daily food 
allowance. In addition, culinary specialists are pro-
vided the opportunity to preserve their professional 
cooking skills while serving on shore duty by working 
alongside civilian chefs in the MWR operation. Not 
only are the culinary specialists able to maintain their 
proficiency, they have the opportunity to learn new 
cooking techniques and general restaurant manage-
ment skills. The goal is not just to train our culinary 
specialists to cook for their crew, but also to enhance 
their skills and abilities for transition to the civilian 
workforce when they retire or separate from the service.

Today CNIC [Commander, Navy Installations 
Command] has nine RIK Feeders, although 

NS Everett remains the only one that employs 
civilians alongside the military. Due to our 

support of the warfighter mission and 
needs aboard the ships, many of our 

ashore dining facilities do not have 
culinary specialists assigned.

Government Food Service:
Some consideration is being given to 
consolidating the ashore and afloat 
components of Navy food service. 
Can you tell us anything about why 
this is being considered and what 

Government Food Service: A year ago, you consid-
ered one of your challenges to be managing a successful 

business operation while meeting the needs of sailors and 
continuing development of the culinary specialist com-
munity.

Tell us a little about how the past year has unfolded 
and steps taken in response to the challenge.

One consideration was optional hybrid dining operations.
Is this option getting more consideration or being expanded?

Karin George: The concept of our hybrid dining 
operation, or more commonly called Ration-in-Kind 
(RIK) feeder, was to allow sailors who are not receiv-
ing Basic Allowance for Subsistence (BAS) to have a 
nutritious meal provided at installations where a gal-
ley did not exist. The RIK Feeder is an MWR [Morale, 

Ashore Galleys 
Are True to the  
Primary Mission
Karin George, Navy Food Service Ashore Program Manager
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Chef Jud Flynn, senior executive chef of on-site Culi-
nary solutions, observes as Culinary specialist 2nd Class 
Christopher policastro, attached to the base galley at 
nsa northwest annex, Va., turns pieces of scratch-style 
cooked fish during a five-day culinary training course. 
the course is for navy culinary specialists to relearn ba-
sic cooking principles to implement more healthy and 
nutritious meals into base galleys in the mid-atlantic 
region. (photo CoUrtesy: mass CommUniCation speCialist 1st 

Class molly a. BUrgess, Usn)
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enterprise-wide perspective has allowed CNIC to reduce 
the cost of operations the past three years by over $9 
million while adding six galleys and four RIK feeders 
to the inventory. This savings would not have been 
possible without the synergies of our regionalization 
processes under CNIC.

CNIC is currently assessing total cost ownership of 
each operation to see if there are cost benefits to the 
entire Navy, not just to CNIC, should the galleys be 
realigned under NAVSUP. No decision has been made 
at this time for when a possible transition may occur.

Government Food Service: The Department of 
Defense (DoD) is working on an anti-obesity and nutrition 
awareness campaign. Military Community and Family 
Policy (MCFP) is collaborating with many agencies. 

Is Navy Food Service at work on this campaign? If so, 
describe what is being done in response.

George: There is currently a DoD working group on 
which our CNIC fitness nutritionist participates. This 
is still at the highest levels of discussion and encom-
passes much more than just the Navy ashore galleys.

Government Food Service: How is the Navy’s Go 
Green nutrition education program going? Are any changes 
planned? Is it adjusted for conditions aboard shop versus 
on land because of availability of supplies and equipment?

the vision is for how Navy Food Service would work if 
consolidated? Is this moving ahead?

George: Early last year, a question was raised about 
the various food outlets on an installation, and how 
each competes for the same patronage. A 90-day in-
dependent study was conducted to assess the various 
food outlets available. After collecting data and visiting 
two of our fleet concentration areas, a recommenda-
tion was made that one organization have oversight 
of all food service. Upon further assessment, CNIC 
determined that it would be too difficult to separate 
food service from our recreation activities, such as 
golf, bowling and movie centers. In addition, revenues 
that are generated by MWR food and beverage outlets 
are utilized to improve quality of life for our sailors in 
other MWR venues, such as fitness and liberty centers. 
This revenue greatly reduces the appropriated funds 
required to continue these operations.

The ashore galley program is already partially aligned 
with NAVSUP [Naval Supply Systems Command]. 
Whereas CNIC is responsible for the operations, NAV-
SUP provides foodservice policy and manages oversight 
of the Food Service Management (FSM) tracking system.

In 2003, CNIC was established as the shore inte-
grator to eliminate the various claimants and report-
ing commands on a single installation. The ability 
to control the operational side of the galley from an 

recruits dish up food for 
lunch in the galley of the 

Uss triton barracks at recruit 
training Command at ns 
great lakes, ill., the navy’s 

only boot camp. (photo CoUr-

tesy: sCott a. thornBloom, Usn)
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George: For ashore galleys, our primary mission is 
to feed the RIK sailor, that is the member who is not 
receiving a food allowance. If the RIK sailor chooses 
not to eat in the galley, they are paying for food out 
of their pocket without any reimbursement. Our gal-
ley managers consistently strive to find ways to at-
tract these sailors into the dining facility by creating 
healthy choices, special theme meals, and increasing 
convenience through grab-and-go items, and even a 
drive-thru option. Comment cards are always available; 
our senior members are present during meal hours to 
talk with patrons; and the foodservice managers hold 
monthly meetings to collect input on the food or other 
galley issues. In addition, quarterly menu reviews are 
held to assess comments and suggestions that could 
enhance the dining experience. As RIK utilization de-
clines, or the population of RIK sailors on an installa-
tion decreases, the possibility of closing the galley rises 
due to operational costs. The commanding officer of 
the installation is provided the authority and encour-
aged to restrict payment of BAS to only those sailors 
who truly do not have the opportunity to receive meals 
from the galley. The bottom line is the ashore galley 
does not exist to subsidize 
meals for service members 

George: Ashore galleys continue to promote the 
Go Green program. Our goal is to provide a choice of 
options with a concentration on items that are con-
sidered Green, while minimizing those that are Red. 
Even though it may seem that we should eliminate 
all category-Red food items, we still desire to feed the 
sailors in our Navy galleys. If we eliminate certain foods 
altogether, we risk losing our patronage to outside 
entities that provide the foods that our young sailors 
may desire.

The goal of Go Green is to bring awareness to the 
nutritional content of the food items consumed, not 
to eliminate any specific food. All of our galley menus 
are reviewed by a nutritionist prior to implementation 
to ensure we are providing quality meals to our sailors. 
Ashore galleys, as well as those afloat, operate from a 
standard core menu. For our ashore galleys, because of 
the multitude of locations, we have regional menus, 
so that local flavors and seasonal items may be incor-
porated into the prepared cuisine.

Government Food Service: Improving dining facility 
utilization appears to be gaining interest in the military. Is 
the Navy analyzing ashore galley utilization or interested 
in taking any steps to raise utilization?

Commander’s Update

Chef Jud Flynn, senior ex-
ecutive chef of on-site Culinary 
solutions, watches as Culinary 
specialist 1st Class tony John-
son, attached to naval station 
norfolk (nsn), inspects a pan 
of scratch-styled cooked yams 

during a five-day culinary train-
ing course. (photo CoUrtesy: mass 

CommUniCation speCialist 1st Class 

molly a. BUrgess, Usn)
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In fiscal 2013, unfortunately, the operational budget 
cuts prevented continuance of the QR survey contract. 
The ashore galleys have reverted to local comment 
cards.

Government Food Service: The Navy recently began 
a test accepting credit cards as a payment option in galleys 
ashore at five locations. How did this test go? Do these loca-
tions continue to accept credit cards? Is the program being 
expanded to other locations or is it throughout the Navy?

The Navy established a credit card purchase program 
on Jan. 25, 2011, which is in use at the majority of shore-
based galleys and is being well received by patrons. Do you 
have any statistics on percent of sales being charged to the 
cards? Describe the advantages.

George: Nearly all CONUS galleys now have the op-
tion of accepting credit cards. The convenience to the 
customer has resulted in many favorable comments. 
The initial goal was to provide a cashless facility, which 
would eliminate the need for a cashier upon entry and 
would greatly reduce the amount of back-office work 
required with accounting, deposits and monetary 
controls. We realized that in most cases we were not 
able to become cashless, as not everyone has a credit 
card, especially those who were just reporting to the 
installation. For our facilities that currently have the 
credit-card option of payment, we average nearly 50 
percent utilization. OCONUS does not yet have the 
capability, but we are looking for that option in the 
next few years.

Government Food Service: Is culinary training 
changing in response to nutritional guidelines, dietary 
education or since the consolidation into the Joint Culinary 
Center of Excellence?

George: The training that the Navy culinary spe-
cialist receives at the Joint Culinary Center provides 
the basic skills needed. Students attend classroom ses-
sions, as well as computer (self-paced) coursework, to 
learn the basic fundamentals of safety, sanitation and 
nutrition. The course work is then supplemented by 
actual hands-on experience rotating through vegetable 
preparation, bakery and mainline items.

For the Navy culinary specialist, the real skill sets 
are developed through over-the-shoulder training, led 
by senior leadership in the galley. Experienced culinary 
specialists and foodservice officers train the junior 
personnel every day through on-the-job application 
and observation. Our training is a continuing evolu-
tion and is paramount to the success of our culinary 
specialists when they report to the fleet.

 —GFS

receiving a food allowance, civilians or retirees.

Government Food Service: How are the regions pro-
gressing with plans to refurbish and/or consolidate galleys?

George: Since the inception of CNIC in 2003, the 
regions have been consolidating and realigning facility 
usage, and for the past few years have become as lean 
as possible, while maximizing current assets. With 
the exception of the joint bases, most of the ashore 
galley consolidation has been completed. We are still 
working with our galley operations at some joint bases 
to determine the best delivery method of meals to all 
eligible patrons.

Government Food Service: The Navy has a stan-
dard core menu, but follows a shorter cycle ashore while 
afloat is longer. Is there any consideration to following the 
same cycle ashore and afloat?

Also, is the Navy considering standardizing the menu so 
that the same cycle is followed and the same meals served? 

George: The ashore galley menu follows a 21-day 
(three week) cycle, which mirrors that of the afloat 
community. While the afloat community may some-
times be restricted by delivery schedules and product 
availability, most of the ashore galleys do not face 
these challenges. Our standard core menu provides 
consistency across each region for the basic entrees. 
By following the core menu, not only are we provid-
ing a desired product for our patrons, we also create 
a predictability factor for our suppliers. This elimi-
nates waste, reduces cost and allows for more frequent 
deliveries, which in turn reduces storage space and 
inventory workload. For our ashore galleys, it is not 
desired at this time that every galley prepare the same 
food item every 21 days. Some of our regions span an 
entire coast, and overseas include many countries and 
cultures. Our foodservice officers make every attempt 
to meet the local desires of our patrons. Varying the 
actual menu item also allows the culinary specialists 
the training required to make a variety of food items.

Government Food Service: How is response to the 
pilot program in which galley customers use the QR logo 
to access the Navy’s galley survey online?

George: Initially, the response rate on the QR code 
customer survey was very high. We found after just 
a few months, however, that the galleys with regular 
patrons lost interest unless they had a specific com-
ment or complaint. In galleys with high patron turn-
over, such as the training commands, the electronic 
customer survey remained a popular feedback tool.
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