
Ethnic flavors, including salsas and hot sauces, 
are the force driving much of the growing variety. 
Regional differences also contribute to variety, as 
the popularity of certain flavors is associated with 
certain geographic regions.

Almost any edible substance that enhances the 
flavor or taste of foods used during cooking or avail-
able in the dining facility falls into the condiment 
category, including onions, tomatoes and pickles.

“We have spices on the table, vegetables at the 
end of each line; we also have dispensers for ketchup, 
mustard, mayonnaise, chili and cheese sauce,” said 
Tech. Sgt. Anna Powers, USAF, production manager, 
Desert Inn dining facility, 355th Force Support Squad-
ron, Davis-Monthan AFB, Ariz.

CUSTOMER FEEDBACK
Condiments used in dining facilities at 

Vandenberg AFB, Calif., and Davis-Monthan 
AFB are selected by Air Force Food Service, 
but choices can reflect feedback and requests 
coming from individual installations.

“However, locally we can request items 
to be added to the catalog for our custom-
ers,” said Calvin Tucker, chief, sustainment 
service flight, Vandenberg AFB. “Locally, we 
conduct quarterly advisory meetings with 
our primary customers for their desires, and 
submit any requested changes to AFPC [Air 
Force Personnel Center].”

Vandenberg belongs to a set of 11 Air Force 
dining facilities renovated under the Food 

S ervice members 
have a growing 
repertoire of flavor 

profiles to rely on when using 
condiments to personalize the 
taste and enhance the flavor 
of foods available in dining 
facilities from familiar favor-
ites to bold and spicy.

Use of sauces and salsas, 
as well as items considered 
an ingredient or a spice, are 
expanding the category be-
yond the traditional favorites 
ketchup, mustard and may-
onnaise.

Hot sauce, steak sauce, tar-
tar sauce, picante sauce and 
salsa are all recent additions 
to the military dining hall 
condiment category. Other 
favorite condiments include 
soy sauce, honey packets, Coffee-mate, peanut butter, 
jelly, pancake syrup, salt and pepper, salad dressing 
packets, strawberry cream cheese and sweeteners, 
including sugar, Equal and Splenda.

“Any type of sauce that is added by the customer 
to enhance the flavor, including: hot sauce, salsa, 
barbeque sauce, cocktail sauce, tartar sauce,” said 
Tina Reddington, director of wellness, sustainability 
and procurement at Sodexo, when asked to define 
the category. “In addition to condiments, making 
herbs and spices available is a healthier way for pa-
trons to personally add flavor to dishes, especially 
pasta and pizza.”

Sodexo operates Marine Corps mess halls in the 
continental United States under the Regional Gar-
rison Food Service Contract II program.

The Personal Touch
Condiments Enhance the Flavor of Foods

Service members use condiments to personalize the taste or 
enhance the flavor of meals served throughout the day. 

(PHOTO COURTESY: CALVIN TUCKER, CHIEF SUSTAINMENT SERVICE FLIGHT, VANDENBERG AFB, CALIF.)

Condiments are available throughout 
a dining facility with some available at 
stations while others are on the table. 

(PHOTO COURTESY: CALVIN TUCKER, CHIEF SUSTAIN-

MENT SERVICE FLIGHT, VANDENBERG AFB, CALIF.)
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Transformation Initiative, or 
Food-T: six pilot locations op-
erate under a contract with 
Aramark that began in late 
2010, and Sodexo operates five 
under a contract that began 
in October 2012.

Requests that Vandenberg 
sends to headquarters reflect 
feedback from airmen asking 
for specific items. Dining fa-
cility managers and food ser-
vice specialists also can make 
requests based on customer 
feedback or professional de-
sires.

“We request at base level 
and final negotiation is done 
at AFPC,” Tucker said.

Davis-Monthan also regu-
larly reviews the condiment 
options and adjusts the assort-
ment according to customer 
preference. “When guests ask 
for items that we don’t have or 
when we have items that are 
not being used,” Powers said.

When changes are made, 
Davis-Monthan airmen prefer 
name brands. “Yes, customers 
tend to trust the brands they 
recognize,” Powers said. “Oc-
casionally, we have customers 
who ask for brands we do not 
offer.”

Marine Corps dining fa-
cilities select the condiments 
available to Marines and used 

Condiments are on the table as Vice Adm. William F. “Bill” Moran, 
USN, center, chief of naval personnel (CNP), talks with Seaman 
Recruits Adam Kissee, left, and Melissavet Vanezguerra, during a 
breakfast in the USS Triton recruit barracks galley at Recruit Training 
Command (RTC), NS Great Lakes, Ill., the Navy’s only boot camp. 

(PHOTO COURTESY: SCOTT A. THORNBLOOM, U.S. NAVY)

CLASS Share of
Category

Dollar
Volume

CoNuS
PerCeNt

oCoNuS
PerCeNt

Bacon Bits (Imitation/Real) 3.98%  $1,334,879 59.61% 40.39%

Chili Sauce 0.08%  $25,671 66.79% 33.21%

Cocktail Sauce 2.47%  $827,882 15.68% 84.32%

Dips 0.08%  $25,671 29.08% 70.92%

Horseradish 0.56%  $186,113 25.22% 74.78%

Hot Sauce 13.65%  $4,572,604 32.11% 67.89%

Ketchup 15.40%  $5,159,822 63.26% 36.74%

Maraschino Cherries 3.19%  $1,068,545 17.85% 82.15%

Mayonnaise 8.53%  $2,859,081 54.38% 45.62%

Mustard 3.43%  $1,148,766 43.53% 56.47%

Olives 2.07%  $693,110 91.68% 8.32%

Pickles 8.69%  $2,913,631 32.55% 67.45%

Relishes 1.99%  $667,440 41.97% 58.03%

Salsa 13.88%  $4,652,825 27.16% 72.84%

Soy Sauce 5.51%  $1,845,086 40.57% 59.43%

Sugar 4.39%  $1,469,651 80.98% 19.02%

Sugar Substitutes-Condiments 0.08%  $25,671 53.14% 46.86%

Syrup, Maple 6.54%  $2,191,641 66.09% 33.91%

Syrup, Pancake 0.08%  $25,671 64.49% 35.51%

Taco Sauce 0.08%  $25,671 44.48% 55.52%

Tartar Sauce 0.48%  $160,442 55.24% 44.76%

Vinegar 2.15%  $721,990 34.92% 65.08%

Worcestershire Sauce 2.71%  $908,103 33.95% 66.05%

Total Condiments $33,509,966

CONDIMENTS DEFENSE LOGISTICS AGENCY TROOP
SUPPORT PROCUREMENT 2012.
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in the kitchen for recipe 
preparation from the op-
tions within in the Defense 
Logistics Agency Troop Sup-
port catalog. “The condi-
ments that have the highest 
volume have been identified 
and are being put out to bid 
so as to provide for a more 
consistent product and din-
ing experience across all lo-
cations,” Reddington said.

Customer feedback has 
an influence on the condi-
ment assortment available 
to service members in the 
front of the house at Marine 
Corps bases where Sodexo 
operates food service. “A 
blind taste test with on-site 
customers is a primary fac-
tor that determines the selected product,” she said.

As a result, more attention is given to the brand 
names available in the serving area than in the kitchen, 
and varies with the item. “The importance of brand 
names is product specific,” Reddington said.

Marines tend to ask for specific brands mostly 
when it comes to beverages and retail items, but 
hot sauce is an exception. “For example, hot sauce 
brands are specific to geographic regions,” she said. 
“In the South, Crystal hot sauce is a preferred brand.”

Loyalty also results in brand-name items being 
used at Vandenberg in response to requests from 
airmen. “Yes, we do use brand-name items, and our 
customers do at times request specific brands,” Tucker 
said. “The requests are then forwarded to AFPC for 
approval.”

RECIPES
In the kitchen, however, any condiments used 

as ingredients are based on decisions made by the 
service branch and annually at the installation level. 
“Condiments used in cooking are pre-determined by 
the recipe and specified by the director of culinary 
development,” Reddington said.

Vandenberg and Davis-Monthan AFBs also consider 
condiments used in the kitchen during meal prepara-
tion to be an ingredient in the recipe of an entrée.

“Condiments are used in the back of the house 
as ingredients, but are used in bulk and may not be 

from the same manufacturer as those provided in 
the front of the house,” Reddington said.

ALL DAY LONG
Since condiments are used by service members to 

personalize the taste and in the kitchen as a recipe 
ingredient, they fit into meals served throughout the 
day. Some are commonly associated with a specific 
food item while others are more versatile. “Sodexo 
finds that some customers enjoy salsa, as well as 
hot sauce, with eggs,” she said. “Condiments such 
as tartar sauce, cocktail sauce, and steak sauce are 
menu-item specific.”

In Vandenberg AFB dining facilities, airmen have 
the entire condiment assortment available at all meal 
periods throughout the day, except for salsa. “How-
ever, salsa is only available during special meals and 
at the U-Food station,” Tucker said.

Dining facilities scatter the variety of condiments, 
making some available at the table while consoli-
dating others in specific stations. Sodexo primarily 
locates condiments in specific places around the mess 
halls it operates.

Vandenberg AFB also designates central locations in 
each dining area for condiments, except for salt and 
pepper, which are available in shakers at each table.

Nutritional guidelines being followed in the military 
also influence the condiments available to service 
members and in the kitchen. “Yes, the Air Force has 
a Go-For-Green program, so those entrees labeled 
as green and or yellow would have ingredients for 
healthy choices,” Tucker said.

Low-fat or sugar- and fat-free alternatives, like 
sweeteners and creamers, conform to Department 
of Defense nutritional guidelines, and the military 
is also avoiding condiments containing certain in-
gredients.

“Yes, when any food items are contracted, Sodexo 
requires no trans-fat, and no high-fructose syrup and 
no MSG,” Reddington said.

—GFS

Condiments are stored 
below as U.S. Ma-

rine Lance Cpl. Leroy 
Johnson, Food Service 
Company, Combat Lo-
gistics Regiment 17, 1st 
Marine Logistics Group, 
from Washington, D.C., 

prepares chow in an 
Expeditionary Field 

Kitchen (EFK) aboard 
Camp Pendleton, Calif. 

(PHOTO COURTESY: LANCE CPL. LAU-
REN FALK, U.S MARINE CORPS)

Condiment variety 
in military dining 

halls is a response to 
customer requests.
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