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Chefs from two of New Orleans’ top 
restaurants left their kitchens to come 

aboard the Ohio-class ballistic missile sub-
marine USS Louisiana (SSBN 743) and cook 
lunch for its 300 Gold and Blue crew mem-
bers, as well as provide hands-on guidance 
and training for its culinary specialists.

Christopher Lusk, executive chef of the 
Caribbean Room, and David Whitmore Jr., 
the chef de cuisine for Borgne Restaurant, 
brought in their own ingredients to cook 
New Orleans-inspired cuisine for the crew.

“Today we are preparing a lot of local 
New Orleans fair,” said Lusk. “This means a 
lot to me, I have a six-month-old son and I 
am going to be able to tell him about being 
on a submarine and cooking for the crew. It 
is such a huge honor because of what these 
sailors do for us every single day. This is our 
way to say thank you.”

Over 75 gallons of food, 300 dinner rolls 
and 50 pounds of shrimp were provided by 
the chefs for the Nov. 28 meal.

“When I see people volunteer their time 
and come and cook for two entire crews 
of almost 300 people, it’s a big deal, and it 
means a lot to me and it means a lot to these 
sailors,” said Chief Culinary Specialist Carl 
Smith. “The chefs were pretty inspired by 
what these sailors do every single day with 
the limited space that we have. I believe 
that the reassurance and respect that the 
sailors received from the chefs gave them 
even more pride in the jobs that they do.”

The menu consisted of smoked turkey 
and sausage jambalaya, shrimp etouffee, red 
beans and rice, spinach madeleine, smoth-
ered okra, turtle soup, remoulade salad, and 
bread pudding. 

“They served us an amazing meal,” said 
Louisiana’s Gold crew commanding officer 
Cmdr. Martin Sprague. “So on behalf of 
the USS Louisiana, we are grateful for the 
authentic and amazing cuisine that was 
served to us today.”

Louisiana is one of eight Ohio-class Tri-
dent ballistic missile submarines stationed 
at Naval Base Kitsap-Bangor, providing the 
most survivable leg of the nation’s strategic 
deterrent forces.

“Every day they’re doing a lot of work 
to keep the boats up, to keep everything 
clean, and to keep everything perfect in a 
military fashion to protect the country,” 
said Whitmore. “This is what we can do to 
thank them for everything that they do.”

FRONT BURNER
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Restaurant Chefs Visit Sub to Provide Culinary Training and Lunch

DLA Meals Made the Holidays Merrier
Deployed service members felt a little closer to home with tra-

ditional holiday meals that were delivered this Christmas by 
Subsistence supply chain professionals at the Defense Logistics Agency 
Troop Support.

More  than  200 ,000 
pounds of turkey, ham, 
shrimp and more were pro-
vided by DLA to troops sta-
tioned in the Middle East. 
DLA Troop Support also en-
sured that service members 
at other locations around 
the world, including those 
at sea, were able to enjoy a 
holiday meal.

Robin Whaley, who works 
with DLA Troop Support’s 
Subsistence supply chain in 
Philadelphia, said the effort 

is satisfying, but it takes a lot of planning and coordination between 
her team and its industry partners to ensure service members can 
enjoy a traditional meal during the holiday season.

“Our warfighters spend a lot of holidays away from their families 
and miss out on some of their favorite family traditions,” Whaley 
said. “We take great pride in ensuring a taste of home is delivered 
to every warfighter.”

The combined amounts of food provided through DLA Troop 
Support for service members deployed to Afghanistan, Iraq, Jordan 
and Kuwait include: 112,092 pounds of turkey, 59,430 pounds of 
beef, 38,430 pounds of ham, 29,304 pounds of shrimp, 690 cases of 
cookies, 16,002 assorted cakes and pies, 6,564 pounds of marshmal-
lows, 3,743 gallons of juice and 2,145 gallons of egg nog.

Christopher Lusk, executive chef from the New Orleans restaurant The Caribbean Room, serves Louisiana-
inspired cuisine to the crewmembers of the Ohio-class ballistic missile submarine USS Louisiana (SSBN 743). 
Sponsored by the Navy League, Lusk traveled from New Orleans, La., with David Whitmore Jr., the chef 
de cuisine for Borgne Restaurant, to donate ingredients and cook for the 300 crew members on board the 

submarine. (Photo by Lt. Cmdr. Michael Smith, USN, commander, Submarine Group Nine.)

Air Force senior leaders serve a holiday meal to the 
airmen and Marines deployed under their charge in 
Southwest Asia, Dec. 25, 2016. This year, DLA Troop 
Support provided more than 200,000 pounds of tur-
key, ham, shrimp and more to troops stationed in the 
Middle East. (Photo by Master Sgt. Benjamin Wilson.)
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are more critical than ever. Our challenge is to educate 
ourselves on the science behind human performance and 
equip our sailors with the knowledge and provisions to 
sustain peak performance during challenging times. With 
an emphasis on education and training, my goal is to help 
shape the future of Navy Food Service.

There’s a section in one of my favorite books, “Outliers” 
by Malcom Gladwell, which talks about the 10,000-hour 
rule. Through his research, Gladwell states that it takes 
roughly 10,000 hours of “deliberate practice” to achieve 
mastery in a field. Think about that. It can take years to 
be considered a “professional” in one’s trade. We need to 
train how we fight. Proficiency requires repetition!

Government Food Service: The Tactical Advances for the 
Next Generation (TANG) event in 2016 developed ideas 
to modernize the dining experience in galleys afloat and 
ashore. Update us on the 
initiatives that were await-
ing contract selection and 

Government Food Service: Tell 
us about yourself and how you 
came to be director of the Navy 

food service program. Discuss how your first year is going 
and your goals as director of program.

Cmdr. Scott Wilson: I assumed the position as director 
of Navy Food Service when my co-worker and predeces-
sor got selected for an operational afloat assignment. It 
was great news for both of us; a career milestone for him 
and a great opportunity for me! Little did I know of the 
challenge and complexity of Navy Food Service. Who says 
food service isn’t rocket science? There are lots of moving 
parts, err ships (boats for you submariners), which oper-
ate across the globe, in challenging environments and 
varying supply chains.

Due to the nature of our 
business, sailors are constantly 
subjected to a stressful and de-
manding work environment. 
Nutrition, health and wellness 

Shaping the Future of 
Navy Food Service

Cmdr. Scott Wilson, SC, USN, Director of Navy Food Service, 
Naval Supply Systems Command (NAVSUP)

Wilson

Culinary Specialist 1st Class Devon 
Vigil inspects fresh produce aboard 
the Arleigh Burke-class guided-
missile destroyer USS Donald 
Cook (DDG 75). (Photo by Mass 
Communication Specialist 1st 
Class Theron J. Godbold, USN)

Mineman 3rd Class Deon Wilson, left, and Cu-
linary Specialist 1st Class Frederick Cristobal, 
right, review a recipe card while preparing 
dinner for the crew aboard the Avenger-
class mine countermeasures ship USS Chief 
(MCM 14). (Photo by Mass Communication 
Specialist 2nd Class Jordan Crouch, USN.)
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with our partners to make advancements 
when/where we can. Currently, NAVSUP 

and CNIC are working the acquisition of 
a new mobile-restaurant vehicle for NAS 

Lemoore, Calif. This mobile galley will in-
crease the availability of healthy food op-

tions in close proximity to a sailor’s workplace. 
Eliminating the time spent by sailors transiting 

to/from the workplace to eat is an easy cost savings to 
the Navy. The mobile galley will also provide a platform 
for culinarians to practice and hone their skills on Navy 
standard equipment. The Streamline of Training Initia-
tive is being pursued via the ongoing Culinary Support 
Platform project mentioned above.

Government Food Service: In responses to last year’s 
Commander’s Update, it looks like Navy Food Service Analysis 
Tool software was updated. Would you tell us about how 
the Navy uses its new capability and benefits from the 
data collected?

Wilson: The NFSAT software is ready for beta test-
ing with operating forces and Military Sealift Command 
(MSC) assets. Testing is scheduled for the second half of 
fiscal year 2018.

The NFSAT will evaluate size requirements on food or-
ders before purchase to ensure there is space available for 
the items within ship storerooms. The Naval Sea Systems 
Command will also use Navy Standard Core Menu (NSCM) 
size requirements to plan space and weight considerations 
for new construction ships.

Government Food Service: Explain the difference between 
the Navy Food Service Analysis Tool and the Navy Food 
Service Management program. What does each contribute 
and how does the Navy utilize the two together?

Wilson: The NFSAT identifies subsistence provisions 
space requirements to store dry, chill and freeze onboard 
ships. Ship spaces are constrained and optimizing available 
storage increases efficiency and improves ship readiness.

The Food Service Management (FSM) automation system 
provides food-order quantities, pack sizes and dimensional 
data required for the NFSAT to calculate the space required 
for orders and the NSCM as required for pre-deployment 
load outs.

approval: Human Performance Self-Service Kiosk and Ap-
plication; Food Service Integrated Barcode and Inventory 
Management System; Culinary Food Service Support Plat-
form; and any others.

Wilson: At the time of print in last year’s issue (March 
2017), we had received funding approval from the Office of 
Naval Research and were awaiting contract selection and 
approval via the Small Business Innovation Research (SBIR) 
program. The SBIR process is broken down into three phases. 
In July of 2017, we awarded contracts to six companies, two 
per each project, which initiated phase I. Phase I establishes 
the technical merit, feasibility and commercial potential of 
the proposed R&D efforts, and determines the quality per-
formance of the small business awardee organization prior 
to providing further federal support in Phase II. Over the 
six-month period of performance, we monitored progress, 
which included site visits, proof of concept demonstrations, 
stakeholder outreach and regular team meetings. Phase I 
contracts terminated in December 2017. In January 2018, 
we will select one company per project and transition to 
phase II. The objective of phase II is to continue the R&D 
efforts initiated in phase I. Periods of performance for these 
contracts are typically 18 months in duration. Phase III, 
where appropriate, is for the small business to pursue com-
mercialization objectives resulting from the phase I/II R&D 
activities. The SBIR program does not fund phase III. Phase 
III may involve follow-on non-SBIR funded R&D or produc-
tion contracts for products, processes or services intended 
for use by the U.S. government.

Government Food Service: Another outcome of the TANG 
meeting was to standardize galley equipment to streamline 
training and maximize savings. Would you update us on 
how this is progressing?

Wilson: The implementation of TANG initiatives will 
take time (years); however, we continue to work closely 

Culinary Specialist 3rd Class Ashley Bailey 
cuts green bell peppers in the galley aboard 

the amphibious assault ship USS Boxer (LHD 
4). (Photo by Mass Communication Specialist 

2nd Class Jose Jaen, USN)

–Continued

GOVERNMENT FOOD SERVICE • MARCH 20188

COMMANDER’S UPDATE



NO artificial colors or flavors, trans fat*, added MSG, fillers or by-products, or gluten†.

© 2018 Boar’s Head Brand® All rights reserved.       
 *From partially hydrogenated oils.        †All Boar’s Head meats, cheeses, spreads, and condiments are gluten free.

Discover how our higher standards can inspire your entire menu by contacting  
us at 1-800-352-6277 or visiting boarsheadfoodservice.com

Since 1905, our standards of quality have never wavered. Our meats and cheeses are made of only the finest 
ingredients: whole-muscle beef, pork, poultry, and spices sourced from around the globe.

Uncommonly
VERSATILE



FSM is the entire business automation tool for food 
service orders, receipts, menu planning and reconciliations. 
NFSAT is a space optimization tool that allows ships and 
their supporting TYCOMs (Type Commands) to adjust 
order quantities or modify the entire NSCM during fleet-
wide semi-annual reviews.

Government Food Service: How important is training for 
Navy culinary specialists? Talk about the different training 
opportunities available.

Wilson: We highly value training and the professional 
development of our culinary specialists. Naval Supply Sys-
tems Command (NAVSUP) Fleet Logistics Centers, along 
with the Navy Food Management Teams (NFMT), continue 
to provide relevant, quality training in all areas of food 
service.

Annual training opportunities for our culinary special-
ists include:
• Military Culinary Arts Competitive Training event held 

at Fort Lee, Va.
• Military Culinary Arts Competitive Training event held 

at Wiltshire, United Kingdom.
• Army vs. Navy Cook-off at the Pennsylvania Farm Show.
• Yokosuka Chopped, an organized-cooking competi-

tion event sponsored by Commander, Fleet Activities 
Yokosuka, Japan, Galley and MWR, which is aligned 
with Commander, Fleet Activities Yokosuka’s Captain’s 
Cup event.

• Culinary Championship in Great Lakes, Ill.
• Numerous fleet Chopped and Iron Chef Competitions 

on board Navy ships and submarines, which provide 
additional opportunities for hands-on training.

Government Food Service: The Navy finished implementing 
the Go for Green nutrition education program and saltshaker 
symbol for sodium content last year. Has anything been 

learned from using it the past year or 
so, and are any changes or revisions 
being planned to improve it or raise 
its effectiveness?

Wilson: Since the rollout of Go For Green (G4G) in 
January 2016, the fleet recognizes a parallel with the CNIC 
nutrition and fitness program Navy Operational Fitness 
and Fueling System (NOFFS). Both nutrition campaigns 
promote color-coding as the guide for selecting the high- 
(green), moderate- (yellow) and low- (red) performance 
foods. G4G uses green, yellow and red food labels at the 
serving line to influence sailor choice, and NOFFS uses 
food lists and categorizes foods as green, yellow or red. 
The programs complement each other, as well as reinforce 
the emphasis that collaboratively, Navy Food Service and 
CNIC Navy Fitness are committed to promote the overall 
health and wellness of our service members. A revision/
update is scheduled for 2020.

Government Food Service: What are plans for the Navy 
Ney Awards in 2018? When will evaluations be done and 
when are winners going to be announced?

Wilson: In October 2017, U.S. Fleet Forces Command, 
Commander, U.S. Pacific Fleet and Commander, Navy In-
stallations Command recommended 18 Capt. Edward F. 
Ney Memorial Award finalists to NAVSUP. Since that time, 
evaluators have been around the world to identify the best 
of the best for 2018 and to provide their recommenda-
tions as to who should earn the recognition as a Capt. 
Edward F. Ney Memorial Awards winner. Personnel from 
the winning galleys will participate in an award ceremony 
May 2018. Trophy bowls will be presented to the winning 
commands, and culinary training will be provided during 
the Ney event. Winning commands will also have the 
opportunity to receive culinary training at the Culinary 
Institute of America at Greystone in the summer of 2018.

Government Food Service: Is there anything you can tell 
us about response to last year’s joint awards presentation 
at NRA, including the training program. How many sailors 
were involved? Are any other train-
ing opportunities planned for 2018?Culinary Specialist 3rd Class Tiara 

Johnson places jalapeño cornbread 
mix on baking sheet in the gal-
ley aboard the amphibious assault 
ship USS Boxer (LHD 4). (Photo by 
Mass Communication Specialist 

2nd Class Jose Jaen, USN)

Culinary Specialist Seaman 
Artem Kucherenko glazes pies 
while preparing a meal for sailors 
aboard the USS George Wash-
ington (CVN 73) in celebration 
of the Navy’s 242nd birthday.
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Government Food Service: Is there anything else about 
the Navy Food Service program that you’d like to add?

Wilson: Yes. These young men and women are the 
real deal! I’ve been exposed to the plethora of talent across 
the Navy via the numerous avenues that showcase their 
achievements: schoolhouse training, culinary competi-
tions, Ney award winners, etc. Their successes are also 
recognized internationally. Two thousand and seventeen 
marked the fourth year the United States Navy accepted 
and participated in the Royal Navy’s Culinary Competi-
tion. Six culinary specialist competitors from across the 
Navy traveled to the United Kingdom in September to 
train and collaborate with the Royal Navy for their annual 
Exercise Joint Caterer Culinary Competition. The team was 
highly successful, bringing home three “Best in Show,” 
two Gold, five Silver and four Bronze medals in various 
categories. CS1 Frida Karani also took home the coveted 
Senior Grand Prix Armed Forces Chef of the Year award. 
She is the first female and second American to win this 
coveted title. Congratulations CS1 Karani!

—GFS

Wilson: Last year, 40 sailors participated from various 
commands throughout the Navy. There were also partici-
pants from the other services who were recognized for 
their respective culinary awards. It was only fitting that 
the NRA incorporated the joint culinary award winners as 
part of the overall training program. Over three days, the 
NRA tested the services’ ability to work with one another 
as a team. Each team spent two days at Kendall College 
in Chicago learning about Go for Green, dining concept 
development and the presentation of a business plan to 
a panel of industry professionals for critique.

Culinary winners also received advanced training from 
three of the top chef instructors at the Culinary Institute 
of America School at Greystone. The training consisted 
of basic knife-handling skills, basic knife cuts, nutritional 
menu drafting and taste-testing techniques. Participants 
also learned about flavors of the world, olive oils, salts, 
and cooking for the seasons.

Government Food Service: Has Navy Food Service been 
influenced by or implemented any of the dining facility 
design ideas presented during the three-day NRA training 
program in its galley operations?

Wilson: The advanced training provided by the NRA 
is always a huge success amongst the sailors, and dining 
facility design is one area that is quite popular with the cur-
rent generation. With the continuous 
advancements in technology and an 
evolving customer base, galley design 
has become a focus area for the Navy.

Navy’s partnership with Johns 
Hopkins University in the develop-
ment of TANG healthy innovative 
eating initiatives addressed this need. 
Improvements to dining facility in-
frastructure, incorporating state-of-
the-art technology, innovative food 
service equipment, and a trendy 
exterior/interior re-design are areas 
we want to leverage to encourage 
patronage and healthy eating styles. 
Some improvements would include 
galley lounge makeovers with Wi-Fi, 
multi-purpose seating, TVs, music, 
coffee/tea bars, and other amenities 
to create a more desirable customer 
experience. Our greatest challenge is 
that modernizing a galley takes time 
and money. Over the next couple of 
years, and as funding becomes avail-
able, improvements will continue.  
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increasing missions. Facility design criteria reflect a caf-
eteria style, while the demand is driving single-station or 
campus-style dining.

We are seeing a change in the customer demands. They 
want healthier items, but are not willing to eliminate the 
traditional fast foods. Customers are requesting more choices 
in beverages, snack items and salad bar condiments.

Our cooks are seeking more challenging menus. The days 
of heat-and-serve pre-made foods are no longer acceptable. 
Culinary specialists are pursuing training opportunities to 
enhance their skills. They embrace the challenge of prepar-
ing a meal from scratch and take great pride in the items 
that they create.

One of the CNIC Guiding Principles is: “Live a Culture 
of Continuous Improvement.” Food service is a customer-
driven function. The focus is on meeting the customer 
needs, often at any cost. This year, not only will we continue 
to excel at meeting customer demands, but also focus on 
workforce development. Navy Ashore galleys are manned 
by military members, U.S.- and foreign-
national civilians, and thousands of 

contract-support per-

Government Food Service: 
Please describe how the last year 
has unfolded. Discuss the chal-

lenges ahead, and any accomplishments or unrealized goals.

Karin George: In 2017, the CNIC [Commander, Navy 
Installations Command] galleys were once again able to pro-
vide nearly 30 million meals at over 90 locations around the 
globe. A new operation opened in Poland, and construction 
began for a much needed facility in Bahrain. Funding the 
operations is historically a management challenge; however, 
the past year was sustainable with no pending closures. 
Reviews and studies over the past five years have identi-
fied that food service operations are located where needed.

The greatest challenge for many of the ashore galleys is 
the infrastructure. Many buildings are old and not energy 
efficient. Electrical load capacities aren’t able to support 

new equipment. The capacities 
of some dining areas far exceed 
the need, while others have not 
been renovated to keep pace with 

Emphasizing Training 
and Contemporary Menus

Karin George, Navy Food Service Ashore Program Director, 
Commander, Navy Installations Command (CNIC)

George

Navy culinary specialists are pursu-
ing training opportunities to en-
hance their skills. They embrace 
the challenge of preparing a meal 
from scratch and take great pride 

in the items that they create.

CWO5 (ret.) Kathy Wise-
man, right center, teach-
ing a culinary skills class 
to the cooks from NAS 

Jacksonville, Fla.
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System (NOFFS) is already in place and is utilized by most 
sailors afloat and ashore. The goal of this program is to create 
a culture of “Fitness for Life.” Educating the sailors on how 
nutrition and exercise work together for optimal performance 
is essential. The physical demands vary widely between field 
and office positions. Having all of the information available 
will help create an individualized performance plan to include 
the nutrition piece. Leveraging the expertise of the Navy 
fitness dietitian, I hope that the ashore galleys can develop 
a nutrition training program for the cooks.

Government Food Service: The Tactical Advances for the 
Next Generation (TANG) event in 2016 developed ideas to 
modernize the dining experience in galleys afloat and ashore. 
Outcomes indicated interest in having more convenient op-
tions to the dining facility, such as mobile feeding or food 
trucks, and fresh-prepared station feeding. Are any changes 
planned in response?

George: The TANG event provided a myriad of pos-
sibilities for how ashore galleys could reach their patrons. 
One of the most popular ideas was to bring back food trucks. 
Today’s commercial food trucks are not the “roach coaches” 
of the past. These food trucks provide specialty items and 
are very popular with today’s diversified Navy population.

We currently have three food trucks in our ashore portfolio 
of operations. Naval Air Station Whidbey Island, Wash., has 
had an operational truck for many years. This operation is 
really an extension of the galley. All items that are available 
in the galley are available on the truck. The high operational 
tempo of the Air Station limited the time that the sailors 
were able to get away from their workplace for meals. The 
truck provides the ability to reach the target patrons (those 
not receiving a meal allowance), so they do not have to 
miss meals.

The other two trucks are located at Naval Air Station 
Fallon, Nev., and Naval Air Station Lemoore, Calif. Both 

sonnel. Every single employee plays a key role in providing 
the galley customer with a positive experience. In the spirit 
of continuous improvement, investment in the workforce 
will be the emphasis for the upcoming year.

Government Food Service: The Navy finished implementing 
the Go for Green nutrition-education program and saltshaker 
symbol for sodium content last year. Has anything been learned 
from using it the past year or so, and are any changes or revi-
sions being planned to improve it or raise its effectiveness?

George: The Go for Green education program is part 
of DoD’s overall plan to establish a healthier lifestyle for 
all service members. The program focuses on identifying 
food items that, in general, are better choices. The addition 
of the saltshaker indicates the sodium content of the item, 
which assists the customer in making better decisions.

Go for Green has been a success, but our customers and 
our military chefs want more information. We’re hearing 
from our customers that they want nutritional content, not 
just the saltshaker. This information can be provided if the 
customer asks, but it is not readily available for all to see. 
Prior to this initiative, food labels were required to state 
portion size, calories, fat and carbohydrate information. 
Because DoD has mandated the use of specific labels, we 
aren’t able to modify the information provided.

The military cooks are also looking for more detailed 
information. They receive minimal nutrition training dur-
ing “A” school, where the focus is primarily on sanitation, 
safety and food preparation. Our cooks are requesting train-
ing on the science of food and how modifying ingredients 
can enhance nutritional content. Go for Green provided 
information to the customer; now we need to provide better 
information to the culinary specialists.

I would like to see the Navy take an extra step and tie 
the nutritional value of food to the individual’s fitness and 
health routines. The Navy Occupational Fitness and Fueling 

Culinary Specialist 
2nd Class Andrew 

Macias looks on as ce-
lebrity chef Pete Blohme, 

center, also known as “Pa-
nini Pete,” Celina Tio and 

Sikey Vlahos prepare to serve 
a meal during a Messlords 

event at Naval Base Kitsap-
Bangor’s Trident Inn Galley. 

The event, hosted by Navy En-
tertainment, included Blohme, Tio 

from her Kansas City restaurant 
Julian, and Voula’s Offshore’s Vla-

hos. The chefs, collectively known as 
the “Mess Lords”, have been featured 

on popular cooking shows like Food 
Network’s “The Next Iron Chef” and 

“Diners, Drive-ins and Dives.” (U.S. Navy 
photo by Mass Communication Specialist 

2nd Class Vaughan Dill.)
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of these trucks are part of the Morale, Welfare and Recre-
ation (MWR) Rations-In-Kind program, so the menu is not 
the same as a traditional galley; however, as part of the 
galley program providing meals to eligible patrons, the 
menu options must include healthy choice options at each 
meal. These food trucks were purchased and are operated 
by MWR, so there is a bit of flexibility in how/where they 
can be managed.

We are working with the Combat Feeding Directorate, 
Natick Research, Development and Engineer Center, at the 
U.S. Army Soldier Systems Center, to develop a new mobile 
dining option. This new food truck will be designed for on-
board meal preparation, rather than bringing food from the 
galley. The concept has been in development for the past year 
to include a varied and unique menu implementing the Go 
for Green concept. This project is part of the DoD acquisition 
process and could be fully funded in the next two years.

More than 10 years ago, all of the galley food trucks, 
except the one at Whidbey Island, were discontinued due 
to excess costs. At that time it was determined that it was 
more cost effective to provide the sailors with a monetary 
food allowance, rather than operate duplicate or multiple 
dining options. With the new focus on healthy dining 
options on the installations, food trucks are once again 
considered a viable option.

We’re doing what we can with fresh-prepared food sta-
tions.  Unfortunately, most of the existing galleys were 
designed as cafeterias, where the patron passes through a 
serving line. Most of the dining facilities don’t have the 
functional capacity to provide station preparation. Many of 
the galleys were able to create “Let’s Get Blended” smoothie 
bars incorporating ingredients already available at the drink 
stations and salad bars. Some locations have been able to 
rearrange the dining rooms to incorporate food stations 
for stir-fry, wings and waffles, and pasta bars; however, due 
to the existing electrical and other facility configurations, 
most galleys have not been able to provide this type of 
fresh-cooking experience.

The Natick Research Center has 
identified a vent-less grill that we 
plan to test in the next year. This 
could be another option for provid-
ing made-to-order meals, provided 
the electrical capacity of the facility 
can support the added equipment, 

and the dining area does not have to forfeit required seat-
ing capacity.

As with all good ideas and new initiatives, funding is a 
concern. The concept of station dining was one of CNIC’s 
proposals in the future budget, but it was not approved for 
additional funds. The concept was accepted, so if we can 
find resources within our existing budget, we can move 
forward. Our regional directors have pared down excess 
expenses, thus reducing the galley requirements over the 
years, so it may be very difficult to reallocate funds to sup-
port these new initiatives.

Government Food Service: Another outcome of the TANG 
was interest among culinary specialists for access to profes-
sional training that would prepare them for a civilian food 
service career, such as attending a culinary college or intern-
ing at a restaurant. Please discuss any planning in this area.

George: To achieve the type of training that was re-
quested at the TANG event culinary specialists will require 
overall Navy support, not just from CNIC. I believe that 
everyone would agree that this is a great proposal and an 
outstanding opportunity for the culinary specialists. The 
challenge will be managing the existing manpower avail-
able. There is an increasing demand for fleet support. The 
rotation for sea/shore duty was never designed for the shore 
to be manned at 100 percent. We have not assessed the 
return on investment for vacating a required shore billet 
for extended training.

Internally, we have provided various training opportuni-
ties. At many of the CONUS galleys local chefs are willing 
to provide training at the galley. Some metropolitan areas 
are located near a culinary school, allowing opportunities 
for the culinary specialists to utilize their tuition assistance 
or Navy COOL dollars for formal training outside of their 
normal duties.

A year ago the Mid-Atlantic Region hired CNIC’s first cor-
porate chef, who is now fully engaged 
in menu development and culinary 
skills training at the 23 galleys within 
the region. The region has also repur-
posed unused meeting space and has 
created a demo-kitchen/training area 
where the chef can conduct needs-
based training. CNIC’s future goal is 
to have a training chef available for 
all ashore galleys.

Government Food Service: In last 
year’s Commander’s Update responses, 
you mentioned that Navy culinary spe-
cialists are eager to participate in more 
culinary competitions and expressed 
interest in opportunities to work and 
train with professional chefs. Is there 
anything happening in this area?

Naval Base Kitsap, Wash., (NBK) Culinary Spe-
cialist (CS) Chief Jonathon Miller (right) displays 
optimal flank steak cutting techniques to CS2 Mac 
Fernandez during the Messlords Celebrity Chefs 
visit at the Trident Inn Galley, NBK-Bangor. Tio, and 
fellow Messlords “Panini” Pete Plohme, and Sikey 
Vlahos, mentored the NBK culinary specialists on 
an assortment of advanced cooking techniques, 
which helped them prepare an array of world-class 
dishes. Navy Entertainment sponsored the chefs’ 
visit. (Photo by Petty Officer 3rd Class Athena 

Barber, USN)
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George: Funding for the operation of ashore galleys 
remains the same. We have funding to support the general 
operation; however, updates to equipment and facilities are 
routinely deferred until later in the year. Often procurement 
policies prevent end-of-year spending, so when funding 
becomes available, it is not executable.

This year will be particularly challenging with the ex-
tended continuing resolution. Overseas contract costs have 
increased and we have a new galley scheduled to open at 
Naval Support Activity Bahrain later this year. We cannot 
afford to reduce sanitation or safety standards, so when 
funding is not sufficient to meet all requirements, usually 
it is the customer that will suffer. Menu choices are reduced 
to adjust for less labor and/or working equipment. Fewer 
cashiers and custodians increase wait times.

Training is one area that is non-negotiable for funding 
cuts. It is imperative that the culinary specialists have the 
skills they need to perform their jobs. Ashore we have the 
luxury of hiring skilled labor through contracts as required 
to support the operation. At sea, the culinary specialists are 
on their own to perform. If they didn’t learn the proper 
sanitation, food service preparation and food safety while 
in “A” School or at the shore command, the entire crew 
on-board the ship will suffer.

Government Food Service: A new galley was due to open 
by the end of fiscal 2017 at Naval Support Facility, Redzikowo, 
Poland. Please update us on that facility and anything it may 
indicate for future construction or renovations.

George: The galley facility construction was delayed 
and is now forecast for an April 2018 opening. Food ser-
vice is currently provided at a temporary site. The original 
plan was for this to be a remote facility serving just the 
few military on the base. Limited options in the local area 
have increased the numbers of planned patronage. For now, 

George: CNIC sponsors a culinary training event at 
Naval Station Great Lakes, Ill., each year in July. We chose 
Great Lakes as the host because of the available kitchen 
space and enormous support we receive from the installa-
tion and local community. This is the only formal event for 
competitions within CNIC other than any local or regional 
competition leading up to this event. Last year we added 
a day to the training curriculum so each member receives 
three full days of training, setting aside the first day for 
administrative and general information. On the fifth day, 
each team has the opportunity to demonstrate the skills and 
culinary techniques acquired during the training sessions.

We have continued to grow and improve on this event. 
Many chefs offer to volunteer their time to work one-on-
one with our culinary teams. Local chefs introduce their 
products and demonstrate new uses for common ingre-
dients. Equipment manufacturers also send their chefs to 
demonstrate how to more effectively use equipment that 
is currently used in our galleys.

A great deal of planning and coordination goes into this 
event each year and to replicate this more often would be 
beyond our current means. Other competitions do exist and 
are sponsored by Naval Supply Systems Command (NAVSUP).

Although not formalized, the food service managers will 
often coordinate special chef visits from local restaurants to 
share culinary expertise with the military cooks. The galleys 
also look forward to visits from the Navy Entertainment 
Messlords, who bring not only skill training, but fun and 
excitement to the cooking experience.

Government Food Service: The tight federal budget and 
the need to keep operating expenses low are recurring themes 
of Commander’s Update responses the past few years. How 
does the year ahead look with regard to funding and ac-
complishing goals?

COMMANDER’S UPDATE

Chef Scott Cooper, center 
and holding a yellow pad, 
oversees the food preparation 
of Team Mid-Atlantic Region 
from Naval Weapons Station 
Yorktown, Va., during a Culi-
nary Training Event held at Naval 
Station Great Lakes in July 2017. 
Pictured from left to right are team 
members: CS1 Kiana Gadsden, CS2 
Tony Burnett and CS2 Jason Burlew.
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of today want in terms of food service. What we learned 
is that they want a multitude of options. They want food 
to go; they want smoothies; they want healthy food; and 
they want deep-fat fried food. They want food delivered; 
and sometimes they want a cozy environment to relax. 
What we’ve learned is there is no simple answer. It seems 
a standard menu with fixed meal hours and 20 minutes to 
eat and leave is NOT what they want.

Our current menus are fixed with little change month 
to month based on supply chain methodology. Facilities 
are outdated; most do not have Wi-Fi capability. In large 
operations, made-to-order foods are not available because 
of the volume of patrons and the time limits for meals.

So what have we done? Most galleys now have a grab-
and-go option allowing the sailor to have a quick snack or 
meal without having to dine in. With a focus on providing 
healthier options, additional fresh items have been intro-
duced for salad bars. Better signage encourages the patrons 
to consider healthy selections. Some locations offer all-day 
dining versus set meal hours. Mobile food or delivery service 
is available at some sites. The bottom line is, whenever we 
can improve service and food quality without increasing 
the cost of the service, we will attempt to meet the custom-
ers’ demands.

Government Food Service: Has Navy food service ashore 
been influenced by or implemented any of the dining facility 
design ideas presented during the three-day NRA training 
program in its operations?

George: Facility design for ashore galleys is generally 
determined by Naval Facilities Engineering Command. 
Commercial design ideas can be taken into consideration 
when there is flexibility in the design concept. Most of the 
projects for Navy galleys are renovations to the structure 
or system upgrades. Unfortunately, through the military 

the region manager will monitor the utilization. The local 
community may grow as a result of the base population, 
which will then ease the burden on the galley.

Government Food Service: Navy Ashore in 2018 enters the 
third year of the partnership between Naval Supply Systems 
Command (NAVSUP) and Commander, Navy Installations 
Command (CNIC). Please update us on this relationship.

George: NAVSUP and CNIC have a continued strong 
partnership. The goal of both of our organizations is to 
provide the best service and food quality available within 
our means. Our organizations partner together for menu 
reviews, training opportunities, equipment synchroniza-
tion and general food service trends. NAVSUP conducts 
bi-weekly teleconferences with all stakeholders to discuss 
any concerns, new issues or suggestions. Through this col-
laborative exchange, everyone benefits by learning from 
the others. Best practices and lessons learned are shared so 
future operations can be even better than today.

Government Food Service: Navy Ashore Food Service is 
becoming more aware that the expectations younger sailors 
have for food service have changed over the years. Would you 
explain a little about what is being learned and how that is 
shaping the Navy Ashore Food Service program?

George: Except at training commands, the most chal-
lenging aspect of food service is getting the customer through 
the door, and keeping them as a repeat customer. Galleys 
were designed to feed the sailors on the base three meals 
per day, seven days per week. That may have been the 
standard when bases were not located near metropolitan 
areas, or when everyone lived on the base. Those factors 
are no longer true.

The TANG event was designed to explore what the sailors 

Team Northwest Region, from 
Naval Base Kitsap, Wash., is 

critiqued by CSC Matthew Sus-
ienka (back to camera, wearing a 

tan ball cap). Team members, from 
left to right, are: CS2 Kyle Crane, 

Naval Base Kitsap; CS2 Kyle Day, 
Naval Air Station Whidbey Island; and 

CS3 Jesse Grijalva, Naval Air Station 
Whidbey Island.
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construction process, modern and contemporary designs 
are not incorporated into the architecture.

Government Food Service: In 2016, Navy Ashore consid-
ered completing advanced culinary arts “C” school training 
in galleys rather than at a single, central location. Is training 
accomplished in multiple sites or a single, central location?

George: Currently, advanced “C” school training is 
only conducted at a few designated training commands. In 
2016, CNIC was able to fund instructors to come to one of 
the shore galleys to conduct the training. In 2017, we were 
able to provide this training again. In order to make this 
Mobile Training Team (MTT) a permanent fixture there will 
need to be coordination between the Naval Education and 
Training Center (NETC), Center for Support Services (CSS), 
NAVSUP and CNIC. NETC and CSS plan their school seats 
and instructor needs years in advance. NAVSUP manages 
the Supply Rating inventory and determines the numbers of 
culinary specialists that require advanced training. While it 
may seem more cost effective to bring the instructor in-house 
when there is a need rather than to pay travel expenses for 
all of the students to attend class in a designated area, there 
may not be a significant number of students at the galley 
requiring the training. The concept of a MTT will work best 
at Fleet Concentration Areas where there is a larger popula-
tion of culinary specialists from both shore and shipboard 
commands. Schools already exist in the Norfolk and San 
Diego area, so other sites that could benefit from the MTT 
could be located OCONUS.

Government Food Service: Naval Base Kitsap became the 
seventh hybrid dining operation, or RIK feeder, which combines 
Morale, Welfare and Recreation and galley functions into 
one site. There were no plans to expand these operations. 
Is this still the case?

George: Yes that is still true; 
currently there aren’t any plans to 
combine any other MWR operations 
with existing galleys. The two pur-
poses for considering this type of joint 
venture are for customer convenience 
and savings to the taxpayer. If there 
is not a savings to the Appropriated 
Fund account, converting to an MWR 
operation may not be the best an-
swer if the consideration is only to 
provide additional outlets for the RIK 
diners. MWR RIK [rations in-kind] 
operations are successful where there 
is a strong MWR Food and Bever-
age operation already in place and 
there is a steady cash customer base 
to cover the food costs.

Government Food Service: Are any revisions or updates to 
the Navy Food Service Management system being prepared 
or released?

George: NAVSUP is continually monitoring the Food 
Service Management (FSM) system to determine where im-
provements can be made. This system services all ashore or 
afloat galleys, and universal updates have been challenging 
as each command has unique situations. NAVSUP has rou-
tine recurring calls with all of the stakeholders to address 
any specific requirements, and every attempt is made to 
revise or update the system in a timely manner.

Government Food Service: The E-Track system, which scans 
Common Access Cards to determine ration-in-kind eligibility, 
was implemented CONUS last year. OCONUS some technical 
network security issues were being worked out. Is that closer 
to being resolved?

George: The former E-Track Common Access Card 
reader system is being replaced by REVS: Ration Entitlement 
Verification System. Operation of the new system should 
be transparent to the customers and the users. Equipment 
updates and installs are scheduled to begin later this year. 
Both CONUS and OCONUS sites should be outfitted with 
the new system.

Government Food Service: Similar network security issues 
had to be resolved for credit card use OCONUS. How is that 
progressing? And, how is the system working CONUS? Is 
use growing?

George: Network challenges continue for the credit 
card operations. DoD has very strict rules for transmit-
ting Personal Identification Information (PII). Credit card 
transactions are considered PII and therefore do not pass 
the risk acceptability for transmission over internet lines. 

Traditional telephone lines have 
been used; however, the transmission 
time is so slow that the customers 
are choosing to opt out of card pay-
ments. The galleys want to provide 
the convenience to the customer and 
also reduce the workload of stringent 
cash handling procedures. We are 
currently looking at possible solutions 
through the Navy Exchange or MWR 
to help provide secure connections 
for the sale of meals.

—GFS

Navy culinary specialists are responding to the 
Go for Green program’s focus on foods that make 
better choices by requesting training on the science 
of food in addition to basic sanitation, safety and 

food preparation.
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Government Food Service: Please 
tell us how the past year as director of 
Marine Corps Food Service has gone.

Lt. Col. Gary Spinelli: It has been a fast-paced year with 
a lot of hard work by the Marine Corps Food Service team, from 
the installations and operational units to the staff at HQMC. 
We also would like to thank the industry partners and DoD 
agencies we rely on to be successful.

Government Food Service: Please update us on progress in 
achieving the three goals you set in last year’s Commander’s 
Update responses: to ensure food service Marines are adequately 
trained and equipped to execute a field food service mission in an 
expeditionary environment; to properly time meal and subsistence 
support in a Marine’s day; and have the appropriate nutrition 
content to optimally fuel the warrior athlete to accomplish the 
next mission.

Spinelli: A lot of hard work by a multitude of team mem-
bers has gone into making strides in accomplishing these goals. 
The vision is that we continue to make program improvements 
in support of our customers by continually 
enhancing training and equipment, review-
ing program policies to ensure meal service 
is scheduled in a manner that best supports 
the Marines, and that the right nutritionally 
optimized ration is pro-
vided, and that the Marine 
also understands how to 
fuel properly for specific 
missions. For example, in 
partnership with Natick 
Soldier Systems Center and 
Defense Logistics Agency 
Troop Support, we have 
been working to provide 
a significant update to our 
Unitized Group Ration 

(UGR) Heat and Serve, which will be renamed to UGR Marine. 
This ration is used for field food service missions and based on 
acceptability testing should mark a significant improvement 
over the current ration.

Government Food Service: An ongoing goal is building a 
stronger partnership with Defense Logistics Agency Troop Sup-
port (DLA-TS) and the Natick Soldier Systems Center to ensure 
operational rations and unitized group rations meet field feeding 
nutritional requirements, as well as meet warfighter expectations 
for quality and acceptability. Please discuss these relationships 
and the cooperation. 

Spinelli: Both relationships are mandated by directives 
from Department of Defense. The strength of our relation-
ships, however, goes beyond the words defined in an order. An 
example of this just occurred as the USMC, jointly with Natick, 
completed small-unit testing for several operational rations 
items. The results were to be briefed to the services and DLA 
Troop Support in February 2018. Those results, if approved, will 
be used to make menu changes and update DLA Troop Sup-
port contracts as appropriate. The services have also partnered 

Pfc. Brandon Strong mixes 
Cajun sauce with shrimp 
during the Maj. Gen. William 
Pendleton Thompson Hill Awards 
for food service excellence compe-
tition aboard Camp Lejeune, N.C. 
The W.P.T. Hill award recognizes the 
best mess hall operations in the entire 
Marine Corps for outstanding perfor-
mance. Pfc. Strong is a food service 
specialist with Food Service Company, 
Headquarters Regiment, 2nd Marine Lo-
gistics Group. (Photo by Lance Cpl. Leynard 

Kyle Plazo, USMC.)

Hard at  Work on How to 
Best Support the Marines

Lt. Col. Gary Spinelli, USMC, Director, Marine Corps 
Food Service and Subsistence Program

Spinelli
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MAKE IT 
THE #1 CHOICE IN 

YOUR ESTABLISHMENT

BECAUSE IT’S 
THE #1 CHOICE IN

THEIR HOMES

Americans reach for Frank’s RedHot® Sauce at home more than any other  
hot sauce brand. So why make them reach for anything less than America’s #1 brand1  
of hot sauce on your tables? Visit frenchsfoodservice.com for recipes and samples.

1Nielsen RMS, xAOC—Latest 52 weeks ending 7/23/2016. Based on dollar sales. ©2016 The French’s Food Company LLC

DESCRIPTION   SIZE   NSN / NAPA #
BACK OF HOUSE
Frank’s RedHot® Original Cayenne Pepper Sauce 4/1 gal.  895001E190104
Frank’s RedHot® XTRA Hot Cayenne Pepper Sauce 4/1 gal. 895001E190109
Frank’s RedHot® Original Buffalo Wings Sauce 4/1 gal.  895001E190111
Frank’s RedHot® XTRA Hot Buffalo Wings Sauce 4/1 gal. 895001E618496
FRONT OF HOUSE 
Frank’s RedHot® Original Cayenne Pepper Sauce 24/5 oz. 895001E190106
Frank’s RedHot® Original Cayenne Pepper Sauce 12/12 oz. 895001E190107
Frank’s RedHot® Chile ’n Lime™ Hot Sauce 12/12 oz. 895001E607152
Frank’s RedHot® Original Cayenne Pepper Sauce Packet 200/7 g 895001E622835

FFC.21510.FRH.Tabletop.Ad.GFS.indd   1 10/27/16   4:42 PM



capabilities, features and advantages.

Spinelli: MCFMIS continues to support all program require-
ments to include nutritional analysis, menu planning, recipe, 
inventory, requisitioning and head counting. The new POS has 
the ability to provide exact headcount, as well as verify those 
entitled to a meal at government expense, because it is linked 
into the pay and entitlement system. It is especially a boon to 
the contractor because it all but eliminates the chance of human 
error, ensuring that they are compensated for all meals provided. 
It also eliminates the manual signature process and will reduce 
administrative burden of issuing and accounting of meal cards.

Government Food Service: Last year, you mentioned the Ma-
rine Corps is working with Marine Corps Training and Education 
Command (TECOM) to ensure every Marine has the nutritional 
knowledge to optimize mental and physical performance. Tell 
us about this and how it is progressing. 

Spinelli: The collaboration with TECOM on the perfor-
mance nutrition knowledge has been progressing very well. 
Our performance dietitian mans and updates the Marine Corps 
Force Fitness website’s nutrition tab (www.fitness.marines.mil/
PerformanceNutrition/), which all Marines can access. Addi-
tionally, performance nutrition education has been updated 

with DLA-TS and Natick to publish a joint buyer’s guide that 
will used to provide vendors the minimum specifications for 
subsistence items provided to the warfighter. This joint effort 
really focused on ensuring that items we purchase are meeting 
the nutritional menu standards, and that the prime vendors will 
have a clear document that has the DoD specifications for every 
item. The initial effort was focused on the high-dollar value 
protein items, but will eventually contain every food category.

Government Food Service: Discuss the commitment Marine 
Corps Food Service makes to improve dining facilities, customer 
service and meet Marine’s expectations.

Spinelli: Both in CONUS and OCONUS, the answer is the 
same. We listen to customer input and balance that input with 
available resources and the guidelines set by our performance 
dietitian. An example of this commitment occurred when 
we recently launched a brand new menu in Okinawa, Japan. 
Corporate Executive Chef Ms. Nydia Ekstrom, from Unilever, 
generously gave of her time to pair with our Performance Di-
etitian, Sharlene Holladay, to create a menu that has exceeded 
all of our expectations.

Government Food Service: Does Marine Corps Food Service 
meet regularly with the regional garrison contract companies to 
discuss dining facility services and design? If so, how often and 
what direction is food service moving?

Spinelli: Yes. The incumbent contractor has wide latitude 
to influence décor and other aspects of the food service opera-
tion in order to entice customers into the facilities. Based on 
usage of the mess halls and direct feedback from our customers, 
overall we are pleased with the results. Facility construction 
and design is a government responsibility, and we are moving 
away from the standard serving line into more of a scattered 
system to support multiple serving stations.

Government Food Service: What is the latest on the updated 
Marine Corps Food Management Information System (MCFMIS) 
since it was rolled out? Was the Point of Sale (POS) terminal 
rolled out in 2017 in all Marine Corps mess halls? Describe its 

U.S. Marine Corps Brig. Gen. David W. Maxwell, left, 
commanding general of 2nd Marine Logistics Group (2D 

MLG), II Marine Expeditionary Force, is served food by 
Marines with Service Company, Headquarters Regiment, 

2D MLG, during the Major General W.P.T. Hill Awards com-
petition on Camp Lejeune, N.C. The Marines with Service 

Company competed in the “Best Active Field Mess” category 
in which they were graded on cleanliness, teamwork, recipe 

compliance, the quality of the food, and execution of creating 
the meal. (Photo by Cpl. Sean M. Evans, USMC, 2nd Marine 

Logistics Group)

Pictured from left to right: Ken Barnes, Marine Corps Food Management 
Information System (MCFMIS)/program analyst, Marine Corps Food Service 
and Subsistence Program; Master Gunnery Sgt. Brian Blanton, occupational 
field specialist/food technician, Marine Corps Food Service and Subsistence 
Program; Gunnery Sgt. Diedre-Ann A. Walker, operations chief, Marine Corps 
Food Service and Subsistence Program; Sharlene Holladay, Marine Corps warf-
ighter and performance dietitian; Chuck Girard, deputy director, Marine Corps 
Food Service and Subsistence Program; Gunnery Sgt. Rosa Brackett, operations 
chief, Marine Corps Food Service and Subsistence Program (ret.); and Capt. 
Derrick Oliver, operations officer, Marine Corps Food Service and Subsistence 
Program. (Note: Walker replaced Brackett, who retired and departed the 

command a few weeks after the photo was taken.)
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of developing healthy eating, menu development, marketing 
food service and designing a new mess hall. These Marines had 
the opportunity to see the latest and greatest concepts in the 
industry today, and see how those concepts could change the 
way military is providing food service support to the custom-
ers. The Marines were able to ask food service industry leaders 
specific questions and receive detailed answers; many people 
only dream of having the opportunity to do this. It is very 
important for the services to keep a strong connection with 
industry partners; this way we stay on top of technology, which 
allows us to leverage opportunities when and where possible. 
The joint military awards presentation and training program 
is an annual event, so there is an opportunity for Marines to 
attend the training in 2018.

Government Food Service: Has Marine Corps Food Service been 
influenced by or implemented any of the dining facility design 
ideas presented during the three-day NRA training program in 
its food service operations?

Spinelli: The training provided went to some of the best 
and brightest up-and-coming food service Marines. I have no 
doubt that some of these Marines will become senior staff 
noncommissioned officers and commissioned limited-duty 
officers that will put the training into good use for the benefit 
of the future of Marine Corps Food Service programs.

—GFS

for the Drill Instructors’ Course, Enlisted Professional Military 
Education (EPME) curriculum, Force Fitness Instructors/Trainers 
and the Officer Candidate School cadre orientation.

Government Food Service: What are plans for the Marine 
Corps Major General W.P.T. Hill awards in 2018? When are 
evaluations done and when are winners going to be announced?

Spinelli: The evaluations will occur within the February-
March timeframe and winners will be announced shortly after. 
We are grateful to the military foundation of the National 
Restaurant Association and its industry partners. Without their 
direct support, the program would suffer. We also greatly ap-
preciate the training they provide to our military members.

Government Food Service: Is there anything you can tell 
us about response to last year’s joint awards presentation at 
NRA, including the training program? Are any other training 
opportunities planned for 2018?

Spinelli: Marines who participated in the National Restau-
rant Association Educational Foundation (NRAEF) joint military 
awards presentation were awestruck at the outpouring of support 
and enthusiasm at the event. While recognizing hard-working 
Marines that have excelled in food service is important, the true 
reward is the fact that each of those Marines had the opportunity 
to attend a three-day training program that included concepts 
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calcium and vitamin D intake during Initial Military Training 
in order to optimize the bones’ anabolic response to training, 
as stronger bones are more resistant to stress fractures,” said 
Gaffney-Stomberg, a research physiologist from USARIEM’s 
Military Performance Division. “Our findings indicate that 
calcium and vitamin D requirements during IMT are higher 
than other times in order to support bone health.”

Performing high physical activity while these nutri-
ent levels are low starts to cause stress-fracture problems. 
“Ninety-nine percent of the body’s calcium is stored in the 
skeleton, and vitamin D helps the body absorb calcium and 
strengthen bones,” Gaffney-Stomberg added.

“When you do not get enough calcium in your diet, 
your body will mine calcium out of your bones to support 
vital functions like muscle contraction and nerve conduc-
tion, at the expense of your skeleton,” Gaffney-Stomberg 
said. “Over time, this will weaken bone, making it more 
susceptible to fracture.”

Another motivation for research to develop a solu-
tion that builds bone strength was the alarmingly high 
percentage of recruits experiencing stress fractures, par-
ticularly among females. “Stress fractures occur after un-
accustomed activities or overuse, such as carrying heavy 
loads — common during basic training,” said Dr. James 
McClung, deputy chief of USARIEM’s Military Nutrition 
Division. “Up to 20 percent of female recruits and 5 percent 
of male recruits suffer from stress fractures during IMT. 

      Relieving

Stress Fractures

Dr. Erin Gaffney-Stomberg, center, a researcher 
from the U.S. Army Research Institute of Envi-
ronmental Medicine, or USARIEM, discusses 
the collaborative effort between USARIEM and 
the Department of Defense Combat Feeding 
Directorate to develop a calcium and vitamin 
D-fortified snack bar that could reduce the 
amount of stress fractures during initial mili-
tary training. (Photo by Adam Wyatt, TATRC)

The Performance Readiness Bar was designed based 
upon evidence researchers from the U.S. Army Research 
Institute of Environmental Medicine collected from 
warfighters during initial entry training, indicating that 
a calcium and vitamin D-fortified snack item may op-
timize nutritional status while reducing injury. After 
collaborating with the Combat Feeding Directorate, the 
Performance Readiness Bar will be fully implemented at 

all four Army basic training locations in 2018. 
(Photo Credit: Adam Wyatt, TATRC)

T
he U.S. Army Research Institute of Environmental 
Medicine (USARIEM) is rolling out a snack bar at 
the four Army basic training locations that it de-

veloped to optimize bone health and reduce stress fractures 
in basic trainees.

Use of the Performance Readiness Bar will be fully imple-
mented at all four Army basic training locations in 2018 
after being introduced at Fort Benning, Ga., in the sum-
mer of 2017. The Air Force currently gives basic trainees a 
commercial protein bar after dinner and before lights out.

“Because the U.S. population at large is generally less 
fit, many of the new Army recruits are not physically and 
physiologically ready to endure the rigors of Army IMT 
[Initial Military Training],” said Dr. Stephen Muza, deputy 
director of Science and Technology at USARIEM. “Conse-
quently, many well-educated and motivated recruits suffer 
skeletal injuries that can lead to their medical disqualification 
from military duty. The Performance Readiness Bar is one 
elegant solution to this problem that will reduce attrition 
and personnel costs associated with IMT. This will lead to 
increased Army readiness.”

The Performance Readiness Bar is a calcium and vitamin 
D-fortified snack bar that USARIEM developed because re-
cruits often arrive to basic training with poor calcium and 
vitamin D status, making their bones more vulnerable to 
stress fractures and other injuries.

“USARIEM has been researching the requirements for 
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injury rates and optimize health and performance.
“Being a warfighter is a unique occupation with very 

limited civilian counterparts,” Muza said. “To effectively 
and efficiently provide the warfighter with the methods 
and means to optimize and sustain their health and per-
formance requires a research and development community 
that understands warfighters’ operational environment. 
USARIEM has a highly educated and innovative science 
and technology staff with the knowledge and experience 
to provide preventative medicine products customized to 
the warfighter’s requirements.”

—GFS

Women beginning training with poor vitamin D status 
are particularly vulnerable.”

These injuries not only impact soldier readiness, but cause 
up to 60 percent of those suffering from stress fractures to 
drop out of the military.

Years of nutrition research and field studies by USARIEM 
scientists have demonstrated that higher levels of calcium 
and vitamin D in the body increase bone density in response 
to training. Eating the calcium and vitamin D-fortified Per-
formance Readiness Bar supports a recruit’s bone health 
and reduces injury risk.

“Our test soldiers ate these bars each evening,” McClung 
said, adding that eating the bars re-
inforces education for choosing the 
right foods and learning when to con-
sume them for the best performance. 
“We observed marked improvements 
in their nutritional status and bone 
health. An added benefit may be better 
performance during physical training 
before the next morning’s breakfast.”

Researchers also consider eating the 
bar to be more appealing compared 
with swallowing vitamin and supple-
ment pills. “Research showed compli-
ance was better when calcium and 
vitamin D were provided in a fortified 
bar,” said Army Maj. Kayla Ramotar, 
dietitian with the Army’s Training and 
Doctrine Command, which oversees all 
initial military training for the Army. 
“Trainees don’t get a lot of treats dur-
ing basic training, and since this bar 
is made of chocolate, we know com-
pliance won’t be an issue. It’s a lot 
more enticing than having to swallow 
a bunch of pills.”

USARIEM collaborated in devel-
oping the Performance Readiness Bar 
with the Combat Feeding Directorate at 
the U.S. Army Natick Soldier Research, 
Development and Engineering Center.

USARIEM demonstrated the Perfor-
mance Readiness Bar earlier last year 
during the Department of Defense 
(DoD) Lab Day at the Pentagon on 
May 18 by offering samples to visitors. 
USARIEM was among 14 joint medi-
cal exhibits displaying products and 
research to demonstrate how these 
DoD medical labs support military 
personnel during training and on 
the battlefield.

The annual DoD Lab Days showcase 
relevant military research that is criti-
cal to the health and well-being of the 
nation’s warfighter, as well solutions 
Army medical labs provide to reduce 
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A trio, at least, of colorful and flavor-filled bottles dependably stands by on dining facility 
tables ready and waiting for service members who want to add a little more flavor, extra zest 

or dash of spice to their meal.
As it turns out, the handy and familiar tabletop lineup of ketchup, mustard and hot sauce 

includes just a few of the many types of condiments dining facilities make available for service 
members who want to personalize the flavor of their meals.

“Condiments are used to allow adjustments to flavor 
profiles specific to the diner’s personal preferences,” said 
David Staples, director of operations, Joint Culinary Center of Excellence. “It 
allows for more utility from the basic underlying selection with greater ultimate 
satisfaction across the diner population.”

Travel associated with military service is a big influence shaping each service 
member’s personal flavor preference, and the assortment of condiments that dining 
facilities make available for them to use. “Regional, ethnic, and the experience of 
travel brings other desires and blends in these decisions,” Staples said. “As diners 
explore other eating patterns, the traditional and non-traditional condiments be-
come part of the investigation. And what works on one dish, may or may not work 
on something else that is not commonly associated with an ‘ethnic’ experience.”

Mexican, Asian and other regional ethnic cuisine spices, sauces and seasonings 
are popular with service members. “I personally believe that the soldier is so well 
traveled in a few years of duty that regional is less important than experiences,” 
Staples said. “I do admit that some foods and their condiments are particularly 
regional given tastes that are Creole, Korean, etc. And if we consider BBQ, we know 
that it changes from Virginia-Carolinas, to Georgia, then Texas and Memphis to 
Kansas City. Exploratory dining is part of getting out of your own backyard — if 
you are in New England, try the seafood. In Texas, the brisket is grand. And in 
Korea or Japan, the local foods are different, fun and take your taste buds in a 
whole different direction. That said, one size does not fit all, and each region 
has its own customary expectations. Our forces are a composite of people, and 
we offer a range of experiences within our feeding programs.”

A LOCAL DECISION
Typically, Staples said, the decision about the condiment assortment avail-

able in a dining facility is made locally. The food program manager for each base 
determines the assortment for use in the front and back of the house based on 
feedback collected during menu boards and a variety of other factors. He said 
reviews depend on local need, and standard of grade may apply.

Adding a Personal Touch

1 (top-left): U.S. Army Reserve Sgt. Jin Ong, 
nutrition care specialist, 349th Combat 

Support Hospital, Bell, Calif., unpacks boxes 
of condiments for the dining tent at Tactical 
Assembly Area Schoonover to feed soldiers 
during Combat Support Training Exercise 
91-16-02, Fort Hunter Liggett, Calif. As the 
largest U.S. Army Reserve training exercise, 
CSTX 91-16-02 provided soldiers with unique 
opportunities to sharpen their technical and 
tactical skills in combat-like conditions. (Photo 
by Spc. Daisy Zimmer, 367th Mobile Public Af-
fairs Detachment, Fort Hunter Liggett.)

2 (mid-left): Soldiers assigned to the 3rd 
Brigade Combat Team, “Broncos,” 25th 

Infantry Division, enjoy their Thanksgiving 
meal in the Bronco Dining Facility at Schofield 
Barracks, Hawaii, on Nov. 22, 2017. (U.S. Army 
photo by Staff Sgt. Armando R. Limon, USA, 3rd 
Brigade Combat Team, 25th Infantry Division)

3 (mid-right): LRC-Irwin, Calif., serves up to 
650,000 meals annually in two dining fa-

cilities. It also provides theater entry-and-closing 
feeding support to various personnel who are 
initiating, supporting and ending a rotation. 
(Jon Micheal Connor, USASC Public Affairs) 

4 (top-right): Representative Brian Fitz-
patrick, center, a member of the House 

Foreign Affairs Committee, speaks with soldiers 
at the Camp Arifjan, Kuwait, Zone 2 Dining 
Facility during a visit to U.S. installations in the 
Middle East alongside other legislators. (Photo 
by Camp Arifjan, Kuwait)

Condiments 
Let Soldiers 
Flavor Meals 

to Their 
Preference
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a condiment, then we have moved from mashed potatoes 
with gravy to a more personal nutrition position of mashed 
potatoes and your choice of gravy or not.”

Nutritional guidelines are another influence on the 
availability and use of condiments in Army dining facilities. 
Go for Green education cues that guide service members 
to identify choices to be eaten often are raising nutrition 
awareness and improving knowledge and goals. One ex-

Although military dining facilities use condiments in 
the back of the house as part of recipe preparation, Staples 
ranks the main application as availability in the dining 
room for service members to personalize their meal. “Soy 
sauce and Worcestershire sauce may look similar, but they 
are used in distinct recipes in the back, as well as out front,” 
he said. “Condiments are primarily front of the house, but 
can have a back-of-house presence. If gravy is considered 

3 4
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both sweet and hot, 
herbs and greens used 
to dress up a sandwich, 
an egg dish, essentially 
any other part of the 
meal,” he said. “Cer-
tain other spices and 
dressings apply based 
on whether a topping 
of the diner’s choice or 
an ingredient as a part 

of a recipe.”
Generally, he defines condiments as toppings or spices, 

such as barbecue and hot sauces or others, that are the 
choice of the consumer. “Spices such as salt and pepper 
are standard; however, other blends and salt substitutes 
are popular,” he continued.

CONVENIENT ACCESS
Most condiments are available all day in the dining 

facility. Sugar, salt, pepper, salsa, butter, ketchup and mus-
tard, for example, can be used throughout the day to 
enhance flavor during any meal. “Other things, such as 
salad dressings, are likely offered at lunch and dinner,” 
Staples said. “And some, such as cranberry sauce, may be 
relatively rare across the entire menu cycle.”

Dining room tabletops are where service members find 
the most frequently used standard condiments. Otherwise, 
assortments are found at pumping stations, racks or stands, 
as well as on a salad bar or end station in the serving lines.

“It is different in the various settings, according to 
local practice and practicality,” he said.

While familiar brand names are recognizable and have 
earned a reputation for delivering a certain flavor when 
added to a meal, service members tend to not express a 
preference. “Customers rarely ask for brands, but do voice 
likes and dislikes,” Staples said. “Selection is also based on 
front-of-the-house or back-of-the-house to meet customer 
expectations.”

Behind the scenes, condiment brands are even less of a 
consideration in the kitchen when used as an ingredient 
in meal preparation by recipe. “Brands are not a primary 
decision,” he said. “We are discovering that certain brands 
do not perform equally across the recipe spectrum, so 
decisions for brands may be necessary in this situation.”

Instead, the decision to order a brand or generic is 
typically weighed according to standards of grade rather 
than simply choosing a familiar name. “The selection of 
brand versus generic is related to the reliable sensory, or 
its variability, that may be found across the category, and 
the expressed interests of the diners at a given location,” 
he said.

—GFS

pected outcome is reduced salt/sodium use.
These guidelines support the generous availability of 

condiments to the largest number of diners while still 
achieving nutritional goals. “Thus our basic food item may 
be consumed by the diner who is watching his/her sodium 
intake, as well as the long-distance runner who sweats a 
lot, thus needs to replenish sodium and potassium,” Staples 
said. “The diner needs education and information to put 
it all together to best serve his/her needs.”

In support of these guidelines and improving nutrition, 
alternatives are being considered for condiments containing 
certain ingredients, such as transfats and certain sugars, and 
eliminate them from the plate. “As we learn the specific 
pros and cons to health on certain ingredients, or detect 
a strong trend in preferences, we will evaluate alternatives 
and move towards the ingredients/products that have both 
better-acceptance and better health outcomes,” Staples 
said. “Regarding salt, we are obtaining basic food prod-
ucts with lower levels of embedded sodium, but providing 
condiments in order to allow the flavor and the sodium 
balance appropriate for the individual.”

A DIVERSE CATEGORY
Condiments is one of the 35 Defense Logistics Agency 

Subsistence Prime Vendor categories, and is diverse with 
24 segments. During calendar year 2016, the most recent 
annual result available, the category’s $17.67 million in 
purchases was 1.40 percent of the total Subsistence Prime 
Vendor sales.

Leading in category sales are the traditional favorites 
ketchup and mayonnaise, followed by two popular ethnic 
flavor-enhancing choices, salsa and hot sauce. Combined, 
the four are 51.69 percent of category sales with ketchup 
(16.68 percent) and mayonnaise (12.96 percent) represent-
ing more than a quarter of the total (29.64 percent). Salsa 
(11.83 percent) and hot sauce (10.22 percent) are close 
behind, with a combined sales share of 22.05 percent.

Staples defines the category more broadly than its fa-
miliar flavor-boosting favorites. “Salsa, pickles and relishes, 
barbecue and hot sauces, seasoning blends and salad dress-
ings are included, but condiments can also be freshly pre-
pared sliced/chopped tomatoes, olives, guacamole, peppers 

Soldiers at Fort Huachuca en-
joy Thanksgiving meal in the 
Thunderbird Dining Facility on 
Nov. 23. (Photo by Lara Poirrier, 

USARPAC, Fort Huachuca.)
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M ilitary dining facilities not only educate service mem-
bers to choose performance-enhancing foods and 

beverages, but use recipes that support those nutrition 
goals, as well.

As existing recipes are revised to keep familiar dishes 
tasting fresh and new ones introduced to add menu variety, 
the momentum is to create a greater variety of options 
that are appetizing and more healthful.

More healthful variations of the traditional pizza recipe, 
for example, give service members more varieties of this 
popular favorite and options that earn a different Go for 
Green color label than the old favorite’s red for “eat rarely,”

“Actions to have pizza conform to nutrition goals in-
clude increased use of whole grains, reduction of fats and 
sodium to name a few,” said David Staples, director of 
operations, Joint Culinary Center of Excellence. “Favorite 
foods come in smarter variations. We are exploring and 
moving toward the ones that promote/protect performance 
and health.”

Smarter variations of recipes aim to 
maintain flavor and diner satisfaction 
rather than simply eliminate calories, 
salt and other ingredients that are con-
sidered less healthy. Changing one or 
any number of ingredients used to make 
a menu item can strongly influence how 
it is classified under the Go for Green 
color code system.

“The total amount of fat and the type 
of fat contained in an item drives the pre-
ponderance of the classification,” Staples 
said. “However, to be Green, there should 
be a positive impact, not just an absence 
of bad. Go for Green lends itself to a 
total product not part. Other standards 

tend to identify parts, 
meaning ingredient 
and/or quantity that 
might render a prod-
uct undesirable.”

According to Staples, vegetarian pizza is a choice that 
many Army dining facilities now feature as a healthy op-
tion, as well as to be competitive with menu items that are 
served at local restaurants popular with service members.

Many Army dining facilities have also added new pizza 
varieties with Hawaiian, chicken Caesar salad and Buffalo 
chicken joining the menu along with the traditional fa-
vorite, cheese, and its sausage and/or peperoni toppings.

“The Army diner is a diverse group, young and older, 
from all parts of the country, and they don’t want the 
same old stuff each time,” Staples said. “So while they 
do expect to see pepperoni, mixing it up and providing 
variety at the meal and across the month is important.”

BEING COMPETITIVE
Dining facilities need to be aware of 

service members’ meal preferences to be 
competitive with nearby restaurants off 
the base and to achieve high customer 
satisfaction as well. “As established com-
mercial retailers succeed in innovative 
options, and the fan-base is evident, there 
is examination of the opportunity to 
offer similar options within the dining 
facilities,” he said. “It is not a free-for-all, 
so budgets, labor, ingredient sourcing, 
nutrition and acceptability are consid-
erations that must be integrated before 
the next good idea becomes a standard 
menu selection.”

Smarter Foods for Better
Performance and Health

Pizza Recipes 
Not Just Topped 

with Red for 
Eat Rarely

1 (top-left): Sgt. Kenneth E. Schimmels, 
a cook with the 1st Battalion, 161st 

Infantry Regiment, cooked pizzas donated by 
Uno’s Chicago Grill for service members at the 
dining facility at Joint Base Balad, Iraq. (Photo 
by Sgt. Crystal G. Reidy, USA.)

2 (top-right): Darko Lazarevski, a food 
service specialist working on Bagram 

Air Field, checks and rotates pizzas for service 
members located at that location in Afghani-
stan. The pizzas were provided by Pizzas 4 
Patriots. (Photo by Sgt. Adam Hinman, USA, 1st 
Armored Division Resolute Support Sustain-
ment Brigade, 13th Sustainment Command 
(Expeditonary)
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lines. “As with almost all food items, 
there is a cycle to what is ‘hot’ on the 
vendor show list. Pizza gets some at-
tention throughout the year, but most 
recent assessments have been focused on 
improving the crust, nutrition, cheese 
variations and the holding quality and 
acceptability of the product.”

The military prefers that the pizza 
served to service members be fresh-made 
from scratch, but frozen is commonly 
used as well. “Frozen and fresh and quick-
prep options are found in the various 
locations,” he said. “All options are avail-
able as applicable to local operations; 
however, we do support that fresh is best. 
Because DFACs serve it as a menu item 
instead of to order, the application of 
labor is a consideration to fresh versus 
pre-prepared.”

Where and how frequently pizza is featured in din-
ing facilities is another example of its popularity and the 
many varieties available. For now, he said, it is mostly a 
short-order item, but is also occasionally a serving line 
option, too. Decisions about the Army menu in the future 
may have more to say about how pizza will be available.

As long as pizza and its many varieties are available 
in military dining facilities, service members need to fol-
low the traffic light color code nutrition guidelines. “For 
Army permanent-party dining facilities, pizza-equivalents 
(pizza pie with deep dish, regular, thin or flatbread crusts, 
Stromboli, calzone, to name a few) may be found on either 
of the locations depending on the facility,” Staples said. 
“With variations on toppings, it may be part of the daily 
menu or it may be highlighted as a weekly option. It is 
a common option in one form or the other, so informed 
diners must make appropriate choices across the week.”

—GFS

Soldiers and all service members spend 
time outside the gate and on assignment 
to other military bases, which introduces 
them to new cuisines. “Absolutely – and 
it is fun to explore them if you are travel-
ing,” Staples said. “As the Army diner has 
traveled, has ethnicity, and has a highly 
diverse exposed to world taste. The old 
favorite of pepperoni still leads the way, 
with Mediterranean toppings as the new 
rising trend according to the industry.”

At each base, food service program 
managers and dining facility directors 
make decisions about menu additions 
and revisions based on responses col-
lected from service members during menu 
boards. The entire process for creating 
the daily menu involves more thorough 
decision-making that balances service 
member preferences with the military’s 
standard menu.

“Type is a menu board process while standards for menu 
is a policy position,” Staples explained. “Menu boards, 
cuttings and the level of installation oversight on creative 
dining facility menu ventures all influence what is offered 
where. As there is greater movement to quality-controlled 
dining experiences, there tends to be more centrally ar-
bitrated selections.”

VARIATIONS
Pizza has grown from its origins in Italy and ranks as a 

popular mainstream American meal option. Its popular-
ity has led to some innovation from the original recipe, 
including barbecue, Buffalo chicken and others. “Pizza 
is primarily a fun food, and even the improved versions 
should simply be an occasional selection,” Staples said, 
referring to the military’s Go for Green nutritional guide-

3 4

3 (top-left): Spc. David Schmauzer, a 
munitions abatement specialist with the 

802nd Ordnance Company, 401st Army Field 
Support Battalion-Afghanistan, 1st Armored 
Division Resolute Support Sustainment Bri-
gade, 13th Sustainment Command (Expedi-
tionary) receives a slice of pizza on Bagram Air 
Field, Afghanistan. The pizzas were provided 
by Pizzas 4 Patriots. (Photo by Sgt. Adam 
Hinman, USA, 1st Armored Division Resolute 
Support Sustainment Brigade, 13th Sustainment 
Command (Expeditionary)

4 (top-right): Pfc. Zachariah Robertson, an 
information technology specialist with 

the 580th Signal Company, 25th Signal Bat-
talion, 160th Signal Brigade, receives a slice 
of pizza on Bagram Air Field, Afghanistan. 
The pizzas were provided by Pizzas 4 Patriots. 
(Photo by Sgt. Adam Hinman, USA) 1st Armored 
Division Resolute Support Sustainment Brigade, 
13th Sustainment Command (Expeditionary).
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From the jungles of Vietnam to the deserts of Iraq and the mountains of Afghan-
istan to the oceans of the world, Oregon Freeze Dried Foods has accompanied 
our warriors on the most challenging missions.  In fact, we’ve provided millions 
of nutritious, reliably delicious rations, protiens and meal solutions that bring 
comfort in the time of need.

At OFD Foods, we never relent in the pursuit of providing quality nutrition and 
meals that satisfy.  It’s a promise we’ve upheld for 50 years!
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For 50 years we’ve proudly served those that serve.
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