
Rodriguez: JCCoE has updated 
training to include the base elements 
of Go for Green, which supports the 
Healthy Base Initiative.

Soldiers receive introductory train-
ing on basic nutrition and food choices 
to support their performance. Posters, 
social media and command programs, 
such as the Ready & Resilient Campaign, 
reinforce the message. The Go for Green 
labeling in the dining facilities (DFACs) 
simplifies the diner’s search for better 
choices, which support physical and 
mental performance, recovery from 
stress and health.

Government Food Service: Is Army 
food service cooking more from scratch? 

Is this less expensive compared with using ready-
made items?

Rodriguez: The initiatives underway emphasize 
‘fresh is best,’ so scratch and speed scratch are getting 
much more appreciation in the DFACs’ production 
planning. While the cost of fresh ingredients usu-

ally is cheaper than for the ready-made 
product, the true value is in the potential 
for much more beneficial nutrients, and 
the avoidance of problematic levels of 
the ingredients of concern. When you 
don’t need much shelf life, the ingredi-
ent list can be much simpler, with better 
performance and health impacts.

Government Food Service: Describe 
how these trends are influencing JCCoE 
training, as well as food handling, pro-
cessing and menu planning. What are 
some important trends?

Rodriguez: JCCoE training consists 
of students preparing products from 
scratch — not premade or heat-and-serve 
products. This ensures that students have 

 Government Food Service: Mili-
tary food service is changing with Go for 
Green, Soldier Fueling and the Healthy 
Base Initiative. Talk a little about the 
direction Army food service is moving.

Lt. Col. Luis A. Rodriguez: Menu 
design, product characteristics, and se-
quence in the presentation of choices 
are getting considerably more emphasis 
in the foodservice operations. Nutrition 
plus the sensory benefits are now com-
mon terms in the discussion of what 
makes a quality meal. The tools for 
assessing the opportunity to eat well 
are being honed and diners have the 
ability to readily determine what foods 
make the better choices in dining fa-
cilities, and in some on-post Family Morale Welfare 
and Recreation (FMWR) and retail locations.

Government Food Service: Is training chang-
ing in response to healthy eating initiatives? If so, 
what changes are being made and what would this 
mean for soldiers?

Implementing Methods 
To Help Soldiers Receive 

Healthy, Nutritious Meals

Rodriguez

Soldiers at the Slagel dining facility on JB San Antonio-Fort 
Sam Houston, Texas, look over “Soldier Fueling” choices. 

(PHOTO COURTESY: PHIL REIDINGER)

COMMANDER’S UPDATE

GOVERNMENT FOOD SERVICE •  MARCH 2014

Lt. Col. Luis A. Rodriguez, USA, director, Joint Culinary Center of Excellence (JCCoE)



And finally, the pamphlet is updated 
to reflect active units must establish 
field accounts for training over three 
days as compared to the previous 
requirement of five days.

Government Food Service: What 
other programs is JCCoE involved in 

regarding nutrition and dietary guidelines? Discuss 
why these are important.

Rodriguez: The national initiatives influence 
the Department of Defense (DoD) community, and 
these both consequently and simultaneously influ-
ence the individual military services. So, the White 
House communicates interest in improving the foods 
available within our schools; the National Institutes 
of Health (NIH) and the Food and Drug Administra-
tion (FDA) describes the consequences of good and 
of poor food choices across our nation; the services 
experience the impact of long-term choices on re-
cruiting and retention; and the cost and complexity 
of care is captured by the services and by the Vet-
erans Affairs medical systems. We listen, self-assess, 
move forward on corrections and collaborate. Big 
overlapping programs include the DoD Operation 
Live Well and its Healthy Base Initiative (HBI), the 
Army Performance Triad and the supporting smaller 
programs. We have substantial cross talk between 
the Army, Navy, Marines, Air Force and Coast Guard 
for the Go for Green labeling program equivalents. 
The Joint Recipe Committee and the DoD Nutrition 
Committee serve as the framework for extremely 
helpful exchanges regarding needs, goals, solutions, 
techniques and “selling the programs.”

Government Food Service: What are some differ-
ences you see in food service since becoming involved 
in the Army about 20 years ago after graduating 
from the Army Reserve Officers’ Training Corps in 
1993 and later as food service officer in South Korea?

Rodriguez: A whole lot has changed for sure. Back 
then [1990s] the meals were great but the healthy 
concepts, as we know them and practice today, were 
not present. The Army has made great progress in 
ensuring that soldiers receive healthy and nutritious 
meals with a Soldier-Athlete concept in mind. The 
overall success is in part related to the amount of 
medical and dietary research that has been made 
all these years. In essence, food is now much better 
than in the past. And the future of food service is 
even better!

Government Food Service: Last year, you ex-
pressed interest in focusing on the success of the 
Joint Culinary Center of Excellence training mission 
and enhancing the Food Service program worldwide. 
Would you update us on any steps or changes made 
to improve success in training and enhancing the 
Food Service program worldwide?

the basic knowledge of scratch cookery in order to 
best prepare them to perform their responsibilities 
at their first duty station.

Menu planning is getting a more thoughtful inte-
gration of good-for-you food products and production 
techniques. The early training skills are critical to 
maintaining what nature provides in the ingredients 
used in scratch cooking.

Government Food Service: Last year, the updated 
DA PAM 30-22 Operating Procedures for the Army 
Food Program were in the final stages of revisions 
and review. Has it been released? If so, what changes 
does it make over preceding policies?

Rodriguez: Changes to the pamphlet include: 
updated menu standards, cash audits, introduction 
of the Soldier Fueling Initiative (SFI) and the Go-
For-Green. The SFI is an Army program developed 
to establish a feeding standard for soldiers in Initial 
Military Training (IMT). The Go-For-Green is a nu-
tritional labeling system providing warfighters with 
a quick assessment of the nutritional value of menu 
offerings and food products in the dining facilities. 

Stephan Ertl, a cook at the Lawrence 
T. Hickey Dining Facility, prepares 

fresh baked chicken for soldiers of the 
NCO Academy in Camp Normandy, 

Grafenwoehr, Germany. 
(PHOTO COURTESY: MOLLY HAYDEN, U.S. ARMY GARRISON 

GRAFENWOEHR PUBLIC AFFAIRS)
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(ACES OD) envisions improving the Army 
food program with a plan that would intro-
duce alternatives to standard dining facilities 
(including provisions on demand and kiosks), 
and achieve stronger utilization. Bring us up 
to date on this plan and discuss how it would 
accomplish its goals.

Rodriguez: Army G4 and JCCoE identi-
fied and recommended to senior leadership 
that the Army Food Program adopt a hybrid 
solution consisting of university concepts/
best business practices and some privatiza-
tion (centralized contracts for our Training 
Base Installations) to best address the Army 
feeding operations. This recommendation 
aligns our budgetary considerations along 
with meeting the commander’s intent and 
soldier expectations on a 21st century food 
program. Army Food Service leaders believe 

that this solution would provide the Army Food Pro-
gram the best opportunity to leverage cost efficien-
cies in contract costs, manpower, nutrition, hours 
of operation and oversight to meet objectives and 
goals. It adopts 21st century successful commercial 
food-industry technology and standards, and best 
serves the interest of our soldiers. DAG4/JCCoE is 
identifying the kiosk-style food delivery and G-Store 
menus concepts so that we can share with industry 
for input to determine feasibility of partnering with 
companies on these concepts.

Government Food Service: The Navy’s Enabler 
system determines eligibility for a ration-in-kind (RIK) 
meal by automatically scanning information stored 
on the Common Access Card of any sailor or service 
member. Is the Army considering using this system 
or developing one of its own?

Rodriguez: The Army is pursuing an update to 
the Common Access Card (CAC) with the Meal En-
titlement Code (MEC). This will allow our Automated 
Food Management Information System (AFMIS) to 
process both Subsistence In Kind (SIK) and Non-SIK 
diners. The automation of the meal card in DFACs 
will allow for a more accurate accountability of din-
ers utilizing established systems.

Government Food Service: Tell us about your 
experience being director of JCCoE, the challenges 
you face and the accomplishments.

Rodriguez: Too many to mention for sure … 
however, I can say it has been the most wonderful 
experience and job I’ve had so far. In 20 years of 
service, I never thought that I would enjoy being 
in this job so much. I have learned so much from 
my terrific staff, our sister services, our partners, the 
medical sciences community, our providers, my chain 
of command, etc. … If you want to know about my 
challenges, I can say for certain that it has been the 
tough economic times that our nation had to go 

Rodriguez: Absolutely. Currently, we have imple-
mented new perspectives in food service and in the 
amount of providers that we have. We are focused 
in excellence in quality, service and choices. We are 
also focusing on industry standards and new concepts 
that are proven food-delivery methods in colleges, 
sister services and overall foodservice industry. The 
main goal is to ensure that we, as the Army’s leading 
institution for excellence in food service, can deliver 
results based on proven methods and cost-effective 
measures that will provide the best services and meals 
to our entire force. That is my main goal.

Government Food Service: Recently, the mili-
tary has increased its commitment to building better 
partnerships with vendors. One of the goals you set 
last year was better collaboration and education on 
how to do business with the Army in the area of food 
service, including utilizing the website as a resource 
where both sides could come together. Talk a little 
about why this is important, progress that has been 
made and how both sides can work together.

Rodriguez: Our website receives, on a monthly 
basis, an average of 10,000 visits! That is an outstand-
ing measure of success, in my opinion. When I took 
the directorship of this great institution, I wanted to 
share with all of our partners that we are a premier 
institution of excellence. So far, we have demon-
strated and maintained that standard. However, our 
partners must also be recognized for this success too. 
They have been great with the amount of services, 
new ideas, products and cost-effective measures that 
have improved quality, delivery methods and flavor 
to our products. It has been a wonderful experience. 
Without our food service providers, we could not 
have done it.

Government Food Service: The Army Center 
of Excellence Subsistence, Operations Directorate 

“Go for Green” is a nutrition education program developed 
to simplify healthy food choices for patrons and help develop 

healthy eating habits. 
(PHOTO COURTESY: SGT. BAILEY KRAMER, USA)
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ally, AFMIS is in the process of fielding an updated 
version of their Decision Support System (DSS). This 
system was developed to provide Army Food Service 
leadership with information in a report format to 
identify operations, such as headcount, inventory, 
account status and equipment status, just to name a 
few. These reports can be viewed based on hierarchy 
levels and provide data that leaders can use to make 
decisions based on real time information.

Government Food Service: The services and 
Natick are working together to develop common field 
feeding equipment to support small- and large-feeding 
environments. How is this progressing, and can you 
discuss any designs being tested or in use? 

Rodriguez: The Development and Engineering 
Centers’ Department of Defense Combat Feeding 
Directorate have come together to produce new pro-

totype field cooking ap-
pliances to support field 
operations. The prototype 
appliances are designed 
with a dual purpose, to 
support field operation 
mobile kitchens and 
building cooking opera-

tions.
The Army’s goal is to move forward 

with a new design to replace the Mo-
bile Kitchen Trailer (MKT) with the 
future design kitchen known as the 
Battlefield Kitchen (BK). The BK de-
sign will be designed around the new 
prototype appliances for the future.

Government Food Service: Natick 
and the Army are also working with 
manufacturers and the office of the 
Surgeon General regarding nutritional 
targets for operational rations, expand-
ed menus and improved ingredients. 
What kinds of changes are planned 
for 2014 and the future?

Rodriguez: The goal for the Army 
and Natick is to always provide the highest-quality 
nutritional meals possible for our soldiers. As we 
move into another year, our focus will continue to 
be on our goal of providing foods with zero trans fat, 
lower sodium, lower saturated fats and free of added 
MSG. We will also take a look at adding healthier 
snack items and frozen vegetables as sides, as well as 
an ingredient in some of our main entrée dishes. The 
Army has also initiated a campaign with Natick to 
provide more scratch cooking in our Unitized Group 
Ration–A program. This will give the food service 
specialist more productive on-the-job training and a 
source of pride in menu preparation, while provid-
ing the diner with a fresher and more nutritional 
prepared meal. This is a win-win situation!

through. It was a daily real challenge to overcome 
monetary shortfalls and still accomplish the mission. 
It was real, it was fun … but it was NOT real fun!! I 
had to be really creative with all the decisions I had 
to make, and believe me; they were not easy at times. 
But, I was fortunate to have a more than capable 
staff that was ready to go at a moment’s notice. I at-
tribute our success to the great civilian and military 
force that stood beside me 100 percent, 24/7/365! I 
cannot be more fortunate than that.

Government Food Service: The Army Learning 
model in JCCoE allocates more time for hands-on 
training in preparation and less in the classroom. 
How are students responding and is it positively in-
fluencing results?

Rodriguez: The change in training execution 
methodology in support of the Army Learning Model 
has been well received by students. The 
students spend a greater amount of time 

performing hands-on training, which enhances the 
learning process. The end result is an individual who 
is better trained to perform their duties and respon-
sibilities based on learning outcomes.

Government Food Service: Are any updates or 
improvements planned or being developed for the 
Army Food Management Information System (AFMIS)?

Rodriguez: Army Food Management Informa-
tion System (AFMIS) is constantly under review and 
improvements/adjustments are identified to update 
its operation. AFMIS is being updated to reflect the 
alignment with the Army Sustainment Command 
layout versus the previous alignment with Installa-
tion Management Command (IMCOM). Addition-

Military chefs develop their skills to support 
feeding hungry service members. A pro-

gram offered by the Joint Culinary Center 
of Excellence allows soldiers to apply work 

experience toward college credits. 
(PHOTO COURTESY: KEITH DESBOIS, COMBINED ARMS SUPPORT 

COMMAND PUBLIC AFFAIRS)
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How is JCCoE responding to the challenges ahead 
regarding federal budgets, dietary guidelines, nutri-
tional training and menu variety?

Rodriguez: Nutritional training has always been 
a part of the overall JCCoE training program from 
entry-level to advanced culinary. Training products 
are reviewed on an annual basis (at a minimum) to 
ensure that information is current, relevant, and 
value-added.

Smart training of staff, as well as diner education, 
on nutritional value and preservation of those nutri-
ents by appropriate food preparation techniques helps 
stretch the cost-benefit ratio. But change does mean 
some trade-offs can be anticipated. Menu variety is 
important to keep folks returning to the DFAC; what 
those items are and how often they rotate through 

the covered time period can be 
strongly influenced by both cost 
and by nutrient value. Food has 
to be welcomed to be consumed, 
so appeal of the products remains 
essential.

Government Food Service:
The menu for the theater, or the 
DA G4 CONOPS menu, rotated 
to a 21-day cycle on Jan. 1, 2013. 
Will it be changing again? Are 
any changes planned for the 28-
day menu?

Rodriguez:  The DA G4 
CONOPs menu is still in place 
for fiscal 2014. This menu con-
tains a 21-day cyclic menu. There 
will be a reduced version of this 

Government Food Service: What 
plans does the Army have for the Con-
nelly Awards? Bases were evaluated last 
year and awards presented, but not at 
International Food Service Executives As-
sociation (IFSEA). This year the evalua-
tions are underway, but when and how 
will the winners be recognized?

Rodriguez: The International Food 
Service Executives Association is a valued 
partner in the Army foodservice pro-
gram and has contributed immensely 
to recognizing professionals for their 
accomplishments. The Philip A. Con-
nelly Awards program is an excellent 
opportunity for foodservice soldiers to 
showcase their operational skills while 
performing their daily mission. The pri-
mary intent is to assess the operational effectiveness 
of foodservice providers and reward excellence in 
Army food service. Funding restrictions have caused 
some modifications in the program’s execution, but 
it still remains a valuable force multiplier to sustain-
ing soldiers in wartime and at home station. Fiscal 
2014 evaluations are scheduled to take place February 
through April 2014. Though this is also a deviation 
from the norm, the program’s intent will remain 
intact. This year’s recognition plan calls for award 
ceremonies to be coordinated and conducted at the 
awardees’ home station among peers and command 
leadership that supported the rise to excellence in the 
foodservice profession. Our direction for the Con-
nelly program is to remain focused on the output, 
train soldiers and reward excellence.

Government Food Service:
Is the Army considering working 
with the National Restaurant As-
sociation (NRA) and the National 
Restaurant Association Military 
Foundation (NRAMF) to present 
the Connelly Awards?

Rodriguez: The Army will 
continue to recognize foodservice 
professionals amid budget chal-
lenges and the like. As we seek 
to streamline the awards process, 
we are working toward a joint 
awards ceremony hosted by the 
National Restaurant Association 
Military Foundation starting in 
fiscal 2015. While this may be a 
shift from the traditional award 
ceremony that we participated in 
with IFSEA, we will continue to 
maintain strong ties and recog-
nize the Philip A. Connelly legacy 
at the joint awards ceremony.

Government Food Service:

A soldier assigned to the 1st Cavalry Division re-
ceives a hearty breakfast of eggs at the Black Jack 

Inn dining facility, at Fort Hood, Texas. 
(PHOTO COURTESY: SGT. BAILEY KRAMER, USA)

Staff Sgt. Alex Thibodeaux (left) assists Sgt. 
Joe Daniels (right) in preparing the grill on 
the MKT for the breakfast at Milan Army 

Ammunition Plant, Tenn. 
(PHOTO COURTESY: BRITTANY BARTHOLOMEW, AMC)
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through the local vehicles for feedback. Handwritten 
forms to place in drop boxes, online ICE (Interactive 
Customer Evaluation) comments, seats and speak-
ing opportunities at menu boards and BOSS (Better 
Opportunities for Single Soldiers) meetings, and the 
“contact us” links on the JCCoE webpage all provide 
methods to generate input to managers at the local 
and the headquarters level. Command sensing sessions 
can be another opportunity for hearing concerns or 
desires.  Other than tracking national trends, and 
looking for opportunities for smart and interesting 
choices, there is no formal “big change for soldiers’ 
roles” in the menu planning processes for the near 
horizon. —GFS

menu put in place in Afghanistan ONLY in the com-
ing months as we continue to downsize our forces 
in this location.

Government Food Service: We hear frequently 
about how responses collected from service members 
through menu boards, comment cards and surveys 
help to improve meal variety. Are any changes under 
consideration regarding involving service members 
in menu planning?
Rodriguez: Menu variety is extremely important 

to keep authorized users returning to the DFAC; and 
as trends emerge and stick in the commercial res-
taurants, we adapt and adopt. Often enough change 
comes as diners identify favorites and ask “why not” 
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