
mean better bodies, better performance 
and quicker recovery from injury or stress; 
readiness and resilience matter.”

BEVERAGES ON TAP
Army menu standards list the foods and 

beverages that must be offered in dining 
facilities and suggest others that can be 
available to soldiers. Mandatory beverages 
include 100 percent fruit juices at breakfast, 
low-fat milk at all meals and coffee and 
tea. In addition to these choices, dining 
facilities are encouraged to have decaffein-
ated hot beverages, lactose-free milk/milk 
alternatives fortified with vitamin D and 
calcium and vitamin-enhanced flavored 
waters, based on customer demands.

“The mandatory 100 percent fruit juice 
at breakfast is set to insure that a great 
natural source of vitamins and mineral is 
provided (especially vitamin C and potas-
sium),” he said. “The mandatory nature 
is limited to breakfast as the 100 percent 
juice is expensive.”

Sodas may be offered at permanent party 
dining facilities, but the variety is designed 
to offer low-calorie and caffeine-free items. 
Also, going a step further, appropriated 
fund dining facilities exclude from assort-
ments any over-fortified/over-caffeinated 
beverages (energy drinks).

A traditional assortment of beverages is 
available in Army dining facilities during 

A sign of success in the campaign to raise 
nutritional awareness in the military is 
that the message appears to be influ-

encing the options dining facilities make 
available, as well as the choices made by 
service members.

Even beverages and desserts, two catego-
ries more commonly associated with empty 
calories and fat, are evolving to better ful-
fill changing military dietary guidelines 
and goals for improved nutrition, which 
help soldiers to perform optimally, recover 
rapidly from stress, illness and injury, and 
remain healthy and alert for the long term.

Beverages available for consumption 
in military dining facilities are becoming 
a significant source of the vital nutrients 
that contribute to a service members’ bal-
anced daily diet.

With more of the beverages available 
to service members containing critical vi-
tamins and minerals, or having reduced 
levels of fat and sugar, the military consid-
ers the category a means to correct under 
consumption and improve nutrition.

“Reformulating products, or making 
alternative choices, also provides an op-
portunity to moderate the total intake of 
sugars and other ingredients of concern,” 
said Ray Hosey, food service systems ana-
lyst, Joint Culinary Center of Excellence 
(JCCoE) Concepts, Systems and Policy Di-
vision. “Better food and beverage choices 

Image
Makeover
Beverages and Desserts Shed 

The Impression of Sugar and Fat

Fresh vegetables and salads are 
included at the top of the Army’s 

“Go for Green” guidelines. 
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the breakfast, lunch and dinner meal times. Bever-
ages are available self-serve, except for lactose-free 
milk alternatives that are in single-serve packages.

Some adjustment to the assortment is made dur-
ing the day, mostly to ensure that 100 percent juice 
is available at breakfast.

Some changes were also made to the traditional 
beverage assortment over the years, especially for 
certain populations in training status.

“During the training cycle, when habits are be-
ing reset, the Army initial entry training locations 
emphasize the positive beverages and limit access to 
the detrimental ones,” Hosey said. 

DESSERTS
In addition to improving the nutritional 

value and variety of foods available in dining 
facilities, military menu standards also pro-
mote moderating total calories and fat levels 
without eliminating the fun factor.

Desserts remain a counterpoint to the goal 
of improved nutrition, in accordance with, yet 
still in contrast to, the fixed rules with regard 
to reduced levels of fat, sugar and preservatives.

“Much like the beverage choices, menu 
standards are referenced, and local ideas are 
incorporated regularly,” Hosey said. While not 
rejecting ready-made desserts, he suggests local 
preparation “most of the time,” as a way to 
achieve “the best variety, best portion control 
and least issue with ingredients of concern.”

The “fresh is best” approach allows more 
natural ingredients to be used while minimiz-
ing or eliminating preservatives, he explained. 
“Even when having fun, we are looking to do 
better on products and ingredients.”

The military also meets with manufactur-
ers regularly to learn about new options or 
other changes that can add to variety or bet-

ter satisfy diet and nutritional requirements. Some 
manufacturers are responding by moderating serving 
sizes and using alternative ingredients that result 
in fewer preservatives, artificial or other concerns, 
such as trans fats, partially hydrogenated oils and 
artificial sweeteners.

“’Artificial,’ or more chemistry, is not the goal 
here,” Hosey said. “Some are adding specific ingre-
dients to dessert formulations to help improve the 
‘just fun’ to a ‘fun with benefits.’”

Smaller portion sizes for the dessert option available 
in military dining facilities also contributes to the 
goal of moderating total calories and fat consumed 

U.S. Army Spc. Stanley Jean, with the 
101st Combat Aviation Brigade, and Pvt. 
Antonio Fonville, with the 4th Brigade 
Combat Team, 101st Airborne Division, 
serve breakfast to hungry soldiers waiting 
in line at the 4th Brigade Combat Team 
Dining Facility at Fort Campbell, Ky. 

For the benefit of service members at the Presidio of 
Monterey, Calif., staff members did away with deep-fried 
foods in favor of baked, grilled and roasted alternatives. 
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establishes policy for the Department of Defense 
Food Service Program. Defense Logistics Agency 
Troop Support makes purchases in accordance with 
these standards, as well as any additional require-
ments that may be specific to the Army or the other 
service branches.

“If the Army chooses a specific type of beverage,” 
he said, “it is done so following the ‘Doing Business 
with the Army’ guide and the ‘Buyers Guide’ found 
on the JCCoE website.”

Each beverage or food contains a unique set and 
level of nutrients. Milk, yogurt, hard cheeses and 
spinach are good sources of calcium, while beef, len-

tils and eggs are high in iron and sweet potatoes and 
bananas contain high levels of potassium.

“We look to the citrus fruits and juices, fresh cab-
bage, tomatoes and strawberries as excellent sources 
of vitamin C,” Hosey said, “while folate can be found 
in dark green leafy veggies and fortified grain/cereal 
products, and plentiful other B vitamins can be found 
in legumes (dry beans), poultry and fish.”

All vitamins and minerals should be consumed 
within minimum and maximum levels for a bal-
anced diet. “No one thing does it all, so a mixed 
and varied diet over the week is essential for balance 
and ultimately health and performance,” Hosey said. 
“Remember Goldilocks – too much or too little, and 
it’s not good.”

Allowing that 10 percent of daily calorie intake for 
an individual can be discretionary, Hosey estimates 
that leaves a modest 200 calories per day out of a 
normal diet of 2,000 calories that can be budgeted 
for dessert.

“That calorie budget thereby influences the recom-
mended portion size, recognizing that treats could 
be in the form of liquid or solid – soda or cookie,” 
he said. —GFS

by service members.
“The ‘think nutrition and performance’ messages 

seem to have influenced the choices provided by 
the manager and the selections made by the diner,” 
Hosey said. “Sweet endings now may be more fruit, 
less crust and definitely smaller amounts/less often 
on the fattiest of the choices.”

Fruits and yogurt parfaits are being added to the 
dessert choices available in dining facilities while 
less emphasis is given to cheesecakes, baked cakes 
and cream-filled options. “Gelatins and puddings are 
actually good choices when served with little fat-rich 
topping; they just don’t get the attention other op-
tions do,” he said.

Healthier desserts are likely to 
be easier to find on the serving 
line, and harder to resist. “Eye 
appeal definitely is part of the 
overall experience, and tech-
niques to expand the volume and 
brightness yet moderate the fat 
and sugars help,” he said.

Unlike the 21- and 14-day 
cycle of the entrée menu, the 
rotation followed for desserts var-
ies by installation and the type 
of operating environment. Any 
changes made to the assortment 
of desserts available to soldiers, 
and the frequency, are driven by 
installation menu boards, which 
meet at least quarterly. Dining 
facility managers can recommend 
changes to permanent party feed-
ing plans/menus during those 
sessions.

“Typically, the managers will 
be influenced by seasonal changes and the cost-effective 
availability of certain products,” he said.

Every installation dining facility collects soldier 
comments, or feedback, on service, and the suggestions 
submitted are reviewed and confirmed for compli-
ance with menu standards, as well as to represent a 
sufficient percentage of the patrons, to ensure any 
changes are wise.

“As long as the choices are consistent with the 
menu standards, the choices are usually made at 
the installation level,” Hosey said. “There is some 
consolidation of soft-drink contracting at regional 
levels, so the choices may be somewhat constrained 
for particular branding.”

MENU STANDARDS
Menu standards, U.S. Dietary guidelines for Ameri-

cans and nutritional regulations all influence the 
beverage and dessert selections available in dining 
facilities, as well as cost, acceptability and messiness. 
“Diners have a hard time with gooey, no matter how 
much fun it is,” he said.

In the military, minimum nutritional beverage 
standards are set in DD 1338.10, a directive that 

U.S. Army Pfc. Gerald King, with the 101st Combat Aviation Brigade, 
101st Airborne Division, serves breakfast to soldiers in line at the 

4th Brigade Combat Team Dining Facility at Fort Campbell, Ky.
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