
Agood, old-style cheese 
pizza topped with 
the traditional pep-

peroni or sausage still has 
a place on the contempo-
rary nutrition-conscious 
military menu, but is 
being joined by leaner, 
greener variations that 
comply with low-cal-
orie, low-fat consume-
often guidelines.

As a result, more 
healthful versions of the 
pizza pie substitute whole-
grain or whole-wheat crusts 
for the standard white flour 
variety while vegetable and 
leaner-meat alternatives re-
place the traditional toppings.

“Traditional pepperoni and cheese 
or combination pizzas served in our din-
ing facilities fall under the Red category under the Go 
for Green (G4G) nutritional guidelines, which means 
to ‘eat rarely,’ according to the Air Force Personnel 
Center, Directorate of Operations food staff. “Whole-
grain, whole-wheat pizza crusts are becoming more 
available within industry. We are providing whole-
wheat pizzas and looking at whole-grain crusts in 
some of our dining facilities.”

Old habits can be hard to 
break, however, as the Air 
Force recognizes that the old-
fashioned pie’s popularity 
does not translate easily to 
the new-style Go for Green 
alternatives.

“Acceptability from our 
patrons has resulted in mixed 
reviews,” the Personnel Cen-
ter food staff replied. “The 
majority of our patrons still 
request traditional crust and 
toppings. We plan to offer 

both regular and whole-
wheat in the future and 
are investigating use of 
leaner-meat toppings. 
Specialty pizzas are be-
coming popular in the 
industry.”

Meanwhile, new va-
rieties of pizza and top-

pings inspired by ethnic 
cuisine continue to drive 

popularity. “The majority 
of our installations offer the 

traditional-style pizzas. We are 
starting to investigate specialty piz-

zas based off industry trends of these 
type pizzas,” the Personnel Center food staff 

wrote. “Specialty pizzas such as margarita, wheat 
pizza and pesto, spinach, feta and chicken and ba-
con have recently been introduced at our Food 
Transformation locations with positive results.”

In 2010, the Air Force took a big step in improving 
the quality, variety and availability of its foodservice 
operations by awarding a contract to Aramark to be-
gin the initial phase of Food Transformation at six in-
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Pizza Delivers with Toppings that Go Beyond the Traditional

Spc. Michael Dawdy, a cook with the 3rd Bri-
gade, 1st Armored Division, prepares pizzas 
delivered to him and other U.S. troops serving 
on a remote outpost in eastern Afghanistan.

(photo CoUrteSy: Sgt. rolAnD hAle, USA, rCeASt pUBliC AffAirS)

U.S. Army 1st Sgt. Danita Wimberly, left, serves 
Capt. Judith Soto a slice of pizza. 

(photo CoUrteSy: Sgt. 1St ClASS eriC pAhon, USA)

fooD foCUS: pizzA

Government Food Service • mArcH 2013



SERVED OFTEN
Another measure of 

pizza’s popularity is 
that airmen request 
it during menu board 
meetings. “Tradition-
al pizza is part of the 
14-day menu and is 
served on a weekly 

basis. Installations can 
enhance their menus 

and serve it more often,” 
the Personnel Center food 

staff wrote. “Customer pref-
erence is used to determine the 

kinds or pizza to prepare.”
Pizza ingredients also wind 

up being reordered because 
installations refill supplies 
based on past consumption.

In calendar 2011, the dol-
lar volume of pizza crust 
(dough) purchased for sub-
sistence and foodservice op-
erating supplies obtained 
through prime vendors as 
well as contracting efforts 
outside of the Subsistence 
Prime Vendor program was 
$1,558,179, according to 

stallations: Elmendorf AFB, Alaska, 
Fairchild AFB, Wash., Little Rock 
AFB, Ark., MacDill AFB, Fla., Patrick 
AFB, Fla., and Travis AFB, Calif.

Interest in these new ethnic vari-
eties appears to be broad. “We have 
not seen any trends on these different types of pizza 
based on regional or geographical location,” accord-
ing to the Personnel Center food staff.

Pizza is prepared for airmen in a variety of ways, 
including frozen, ready-made and fresh, but the meth-
od used depends on each dining facility. “Equipment, 
serving line, facility layout and customer preference are 
a few of the factors used to determine which products 
to offer,” said the Personnel Center food staff.

Normally, pizza is available to air-
men as a snack line special served 
as a short-order option, but can 
be on the main line when it 
is part of a specialty meal. 
“Most locations will serve 
it from the snack line 
where others may have 
a separate pizza sta-
tion and be able to of-
fer it as a daily item,” 
wrote the Personnel 
Center food staff. “At 
a minimum it is avail-
able once a week on 
the snack line.”
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Culinary Specialist Seaman lauren King, 
assigned to the guided-missile destroy-
er USS McCampbell (DDg 85), bakes a 
pizza from scratch in the ship’s galley. 
(photo CoUrteSy: MASS CoMMUniCAtion SpeCiAliSt 

SeAMAn DeClAn BArneS, USn)

Culinary Specialist 1st Class Christopher r. 
Williams tosses pizza dough in the command-
ing officer’s in-port cabin aboard the aircraft 

carrier USS Abraham Lincoln (cvn 72). 
(photo CoUrteSy: MASS CoMMUniCAtion SpeCiAliSt 3rD ClASS 

zAChAry S. WelCh, USn)

pvt. frank zuniga, of the Defense informa-
tion School, Md., orders a pizza at the free-

dom inn Dining facility for lunch. 
(photo CoUrteSy: phil groUt)
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pounds in the 1950s.
Also, the popularity of pizza and other ethnic 

foods has boosted average consumption of canned 
tomato items. In contrast, consumption of other 
canned vegetables declined 13 percent over nearly 
30 years since the 1970s. Meanwhile, consumption 
of other frozen vegetables rose 41 percent.

Pizza further appears to be appealing to Ameri-
can’s sweet tooth. Per capita consumption of sugar 
and sweet-tasting foods and beverages increased 
43 pounds, or 39 percent, over 50 years since the 
1950s. Each American consumes about 152 pounds 
of caloric sweeteners annually, on average, or 52 
teaspoons of added sugar per person, per day. USDA 
recommends the average person on a 2000-calorie 
diet include no more than 40 grams of added sugars, 
or about 10 teaspoons.

Sugar is a common food additive, turning up in 
pizza, as well as bread, hot dogs, boxed mixed rice, 
soup, spaghetti sauce and canned vegetables.

DIETARY GUIDELINES
Pizza falls in the Red category under the Air Force 

Go for Green dietary initiative, a color-coded sys-
tem guiding airmen to make healthy choices: Green 
indicates low-calorie, low- to no-fat items that can 
be eaten often; Yellow identifies items higher in 
calories, having a little more fat and should be con-
sumed occasionally; while Red signifies the least nu-
tritious, higher-in-fat content foods that should be 
consumed rarely.

“The strongest influence for this rating is the 
kind of crust, cheese, and other products used for 

the toppings,” said the Person-
nel Center food staff.

An advantage is that pizza 
is baked, not fried. “Baked 
products are always normally 
healthier than fried,” according 
to the Personnel Center food 
staff. “The way pizzas are pre-
pared and the variety of ingre-
dients used to change the flavor 
profiles can also be an advan-
tage over a fried product.”

—GFS

DLA Troop Support data.
Purchases of pizza crust (dough) in 2011 rose 2.39 

percent from $1,521,842 the year before.
Most of the pizza crust (dough) purchased by De-

fense Logistics Agency (DLA) Troop Support in 2011 
was used CONUS, 62.39 percent compared with 
37.61 percent that was OCONUS. The split was clos-
er the previous year with 55.54 percent CONUS and 
44.46 percent OCONUS.

In the military, pizza crust (dough) is a segment 
within the Bakery & Baking Products category. The 
category comprises sales of $126.77 million in 2011, 
which made up 4 percent of DLA Troop Support to-
tal Prime Vendor Subsistence sales. Pizza crust makes 
up 1.23 percent of that dollar volume.

Americans consume almost 30 pounds of cheese 
annually, driven by a combination of the growing 
popularity of ethnic cuisine and convenience foods, 
according to the U.S. Department of Agriculture 
(USDA) Center for Nutrition Policy and Promotion.

More than half of the cheese Americans consume 
annually comes from commercially manufactured 
and prepared foods, including food service, such as 
pizza, tacos, nachos, salad bars, fast-food sandwich-
es, bagel spread, sauces for baked potatoes and other 
vegetables, and packaged snack foods.

Also boosting consumption were advertising and 
the introduction of new items, such as reduced-fat 
cheeses and re-sealable bags of shredded cheeses, in-
cluding cheese blends tailored for use in Italian and 
Mexican recipes.

Average cheese consumption by Americans rose 
287 percent to 29.8 pounds annually from 7.7 

Culinary Specialist Seaman laDecha Beverly 
prepares pizzas in the galley aboard the air-
craft carrier USS george Washington (CVn 73). 
george Washington and embarked Carrier Air 
Wing (CVW) 5 provide a combat-ready force 
that protects and defends the collective mari-
time interest of the U.S. and its allies and part-

ners in the Asia-pacific region. 
(photo CoUrteSy: MASS CoMMUniCAtion SpeCiAliSt 3rD ClASS 

WilliAM pittMAn, USn)
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