
Government Food Service: Tell 
us a little about how the last year has 
unfolded. Discuss some accomplishments, 
any unfinished business and any chal-
lenges that lie ahead.

Karin George: The Ashore Galley 
Program started fiscal 2014 knowing 
that it would be a difficult year due 
to the lack of funding. Not only had 
the forecast shown that our budget 
would be 9 percent less than needed, 
we had taken a shortage of $8 million 
in fiscal 2013 due to sequestration. In 
the second quarter, we were fortunate to receive a 
restoration of funds from the prior year sequestra-
tion and we were able to allocate these dollars for 
equipment replacement and recapitalization. With 
nearly every operation updated with new equipment, 
we are now able to focus our efforts in other areas.

Last year, we partnered with the NAVSUP team 
to further develop our cooperative relationship and 
to share our knowledge resources. We concentrated 
on five general areas for improvement:  Business 
Processes; Contract Standardization; Menu Review 
Process; Equipment Standardization; and Culinary 
Specialists’ Professional Development. By standard-
izing our processes, menus, contracts and equipment, 
we can ensure that patrons receive the same quality 
and level of service, regardless of their location. The 

actual meal service is delivered in a 
variety of ways: contract labor, direct 
hire, military, or a combination of all 
of these. The goal is for the customer 
to have the same dining experience.

Looking ahead, this March we will 
hold an Ashore Food Service Summit, 
bringing together foodservice subject 
matter experts (SMEs) from both NAV-
SUP and CNIC with representatives 
from the military and civilian com-
munities. The goal of this summit is to 
develop a long-term strategic plan for 
ashore food service. One of the primary 

areas of focus will be professional development of our 
culinary specialists. While stationed ashore, it is our 
responsibility to ensure that our military members 
retain skills required for when they transfer back to 
the fleet. We are looking at various opportunities 
for training:  bringing certified chefs into our facili-
ties; sending our military to civilian culinary schools; 
adding more seats to military culinary schools, so 
more may attend; and enhancing our daily on-the-
job training opportunities.

Another area of concern for our ashore operations 
is finding the balance between providing a healthy, 
nutritious meal while meeting the customers’ desires. 
Our core customer is a single sailor, age 18 to 22. These 
members usually reside in Unaccompanied Housing 
and do not receive Basic Allowance for Subsistence 

(BAS). Because they don’t receive 
a monetary allowance, their meals 
are usually provided at the galley. 
No one wants to eat three meals 
every day in the same venue, so 
we are looking at alternative ways 
that we can provide healthy op-
tions while still providing the sailor 
with a personal choice. Partnering 
with our MWR Food and Beverage 
operations has become one option 
that we will continue to explore in 
the upcoming year.
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NB San Diego’s Mercer Hall Galley supports more than 500 
midshipmen during summer training, providing them healthy 

meals three times a day. (PHOTO COURTESY: NB SAN DIEGO)
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Government Food Service: Last year, you talked 
about hurdles resulting from the tight federal budget and 
keeping operational costs low. How is Navy Food Service 
Ashore responding a year later?

George: It seems every year that the operating 
budgets are cut to support the direct warfighting ef-
forts. The Galley Program falls under the Quality of 
Life umbrella, and, therefore, does not always com-
pete well for the available funding. In fiscal 2012 
and 2013, in order to sustain existing foodservice 
operations, we made a business decision to cease 
replacement of galley equipment unless it was no 
longer operational and it was a critical piece needed 
for the output of meals.

Our budget process allows for replacement of equip-
ment within the normal life cycle, usually seven to 
10 years depending on the equipment. Sequestration 
left the galleys with equipment that was failing. In 
fiscal 2014, CNIC received a restoration of the se-
questration funds. The galleys were able to secure $5 
million for equipment replacement, which brought 
all of the ashore galleys back into normal alignment 
with equipment life cycles. The outlook in the next 
few years is positive, provided there aren’t any ad-
ditional cuts in funding.

Government Food Service: How is the hybrid din-
ing operation, or ration-in-kind (RIK) feeder, progressing? 
How many does CNIC operate? Did NAS Fallon, Nev., 
become an RIK operation as planned? If so, are it and 
NS Everett, Wash., the only two with civilians working 
alongside the military? At installations where a galley 
does not exist, sailors not receiving a Basic Allowance for 
Subsistence could get a nutritious meal from an MWR 
foodservice operation at no cost. Also, culinary special-
ists preserve their cooking skills while working on shore 
duty by working alongside civilian chefs in the MWR 
operation, as well as learn new cooking techniques and 
general restaurant skills.

George: CNIC now has eight MWR/RIK operations 
in six locations: NS Everett; JB Anacostia-Bolling, D.C.; 
NSA Bethesda, Md.; NSA South Potomac (Dahlgren), 
Va.; CFA Chinhae, Korea; and NAS Fallon. NAS Fallon 
is the most recent site, opening last April. The concept 
of the MWR/RIK operation was expanded at Fallon by 
allowing the sailors to utilize their ration allowance 
in multiple MWR operations. At Fallon, the typical 
main-line service is provided at the Silver Diner. The 
speed-line service that would have been available in 
a galley is now provided at the Kingpin bowling cen-
ter. For those looking for a grab-and-go option, the 
Flight Line Café offers nutritionally packed take-out 
snacks and sandwich meals. In the near future, a food 
truck will offer a mobile option for those on watch 

or who are unable to leave their work center for any 
period of time.

Much concern has been focused on the nutritional 
content of the meals provided by an MWR operation. 
The MWR/RIK operation is very similar to that of a 
traditional galley in that there is a choice available 
to the sailor. Healthy and nutritional options are the 
primary focus; however, the fast-food and convenience 
items are not restricted. If the sailors aren’t provided 
a choice, they will find their food options outside of 
our operations and will end up paying out of pocket. 
The MWR/RIK operation concept allows the sailors 
to make their own choice of where to dine while still 
receiving their meal allotment.

This expanded version of the MWR/RIK opera-
tion was a new introduction in Fallon. CNIC has 
established an MWR working group specifically to 
analyze the costs and menus of these operations. We 
know that this is not the answer in every location. 
This concept works best in areas with a low popula-
tion of RIK sailors, where a galley could not sustain 
operations. The location also needs to have a well-
established MWR food and beverage operation on 
site. The working group is looking at potential sites 
for the future operations.

Government Food Service: How is progress go-

Mercer Hall Galley Blue Jacket Specialist of the Year, 
CS3 Terria Malone making her delicious cinnamon 
rolls from scratch (PHOTO COURTESY: NB SAN DIEGO)
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service and nutrition at those locations 
so far? Are any changes being implemented or planned 
in response to results so far?

George: The study for the Healthy Base Initiative 
(HBI) is still ongoing at our Navy sites. The initial re-
port showed that of the various foodservice operations 
on an installation, in general, the galley operations 
offered the best nutritional values. Some of the early 
comments focused on placement of food and drink 
items. Suggestions were made that a patron should 
pass the salad bar first, prior to reaching the main 
line. It was also suggested that sodas and other sugar 
beverages be removed from the beverage bar. Obvi-
ously, reconfiguration of the serving area and dining 

area will be a cost to the opera-
tion. In many cases, this funding 
is needed elsewhere on the instal-
lation for repairs and upgrades. 
Where possible, we have tried to 
relocate the healthier items, such 
as placing vegetables before the 
main entrée on the hot-food line. 
Rather than restricting soft drinks, 
CNIC has tried to introduce addi-
tional beverage alternatives, such 
as vitamin enhanced waters and 
natural juices. Our customers have 

ing with the Navy’s Enabler system? It 
determines eligibility for an RIK meal 
by automatically scanning information 
stored on the Common Access Card of 
any sailor or service member, but a new 
version was due to be rolled out last 
spring after testing.

George: The Enabler system, 
now called Food Service E-Track, 
has evolved from a stand-alone CAC 
reader to the system in place today, 
which ties directly to DFAS [Defense 
Finance and Accounting Services]. 
With the old system, the service mem-
ber needed to have their CAC coded 
for recognition in the galley. Now 
that E-Track is tied to DFAS, once 
the CAC is scanned, the patron is 
immediately identified as RIK eligible 
or not. RIK-eligible members can pass 
through the line and their ration 
credit is counted for the meal. 
All others are cash customers and 
the sale of the meal is recorded 
by the point-of-sale system. We 
have estimated that the workload reduction by not 
having to code each sailor’s CAC saves the Navy $1.2 
million annually in labor costs. System sustainment 
each year is approximately $500K, so there was defi-
nitely overall savings by investing in this system. 
Eliminating the meal cards and manual processing 
of entitlements also provides accurate reporting for 
audit readiness.

Government Food Service: DoD rolled out the 
Healthy Base Initiative in August 2013. JB Pearl Harbor-
Hickam, Hawaii, and Sub Base New London, Conn., are 
among the installations involved in the pilot. Can you 
discuss anything that’s been learned regarding Navy food 

NB San Diego’s Mercer Hall Galley Junior Sailor of 
the Year, CS2 Ericson Diaz (front), and CS1 Leonora 
Leybag (rear) doing their daily task preparing lunch.

A Navy Reserve Unit takes a break from its busy 
schedule to visit NB San Diego’s Mercer Hall 
Galley to eat lunch. (PHOTO COURTESY: NB SAN DIEGO)

GOVERNMENT FOOD SERVICE • MARCH 2015

COMMANDER’S UPDATE



commented that if we restrict their choices to only 
healthy options, they will go elsewhere to purchase 
the foods and drinks that they desire.

Government Food Service: How is credit card use 
in galleys, CONUS and OCONUS? The payment option 
was available in nearly all CONUS galleys and began 
being accepted OCONUS in January 2014.

George: All CONUS galleys have the capability to 
accept credit cards. A few have opted out due to the 
customer base and the potential for increasing the 
service members’ credit risk. OCONUS has become 
a challenge. The credit card machine itself is just a 
plug-and-play machine exactly like any credit/debit 
card reader in a commercial operation. OCONUS there 
is a challenge with the communication lines that the 
information must travel across to provide a positive 
sale. In many cases, a separate secure communica-
tion line is not available. Because of the restriction 
of Personally Identifiable Information (PII) travelling 
across a non-secure line, we have not been successful 
in the rollout of the credit system in our OCONUS 
locations.

Government Food Service: DLA Troop Support is 
considering awarding contracts to foodservice management 

companies to operate military dining facilities. Discuss 
what interest, if any, Navy Ashore feeding has in this plan.

George: CNIC has met with the DLA Troop Sup-
port team to discuss the opportunity of contracting 
out the ashore food service. At this time, Navy is not 
interested in pursuing this path unless DLA is able 
to provide a significant cost savings for the service 
delivery. At this time, all of the Navy contracts are 
awarded through the mission-funded Fleet Logistics 
Centers, therefore the cost of the contract and award 
is not passed along to the user. Through DLA, there 
would be a cost-recovery charge, and we have not 
seen that this option would be beneficial to the Navy 
at this point.

Government Food Service: What are plans for 
the Navy Ney awards? Evaluations were done and win-
ners recognized in 2014 at a joint awards dinner with the 
Marine Corps and Air Force at the National Restaurant 
Association Hotel-Motel Show in Chicago. This was a 
departure from recent years; how did it go?

George: This is a NAVSUP function; CNIC just 
participates. The 2014 winners will be announced 
later this year. Awards will be presented at the NRA 
show again this year. —GFS
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