
HEALTHY is the
Clear Choice
age people to engage in those health behaviors by 
making it convenient for them. By increasing their 
access to fresh fruits and vegetables and making it 
available right in front of them, people are more 
likely to go out and take advantage of it.”

DLA HQC’s cafeteria facilitated the HBI goals by 
introducing its own programs to educate the work-
force to make healthy meal choices, such as Go for 
Green and the Smarter Food Movement.

“Increasing the amount of healthy food options 
available to customers has become more important 
with the Defense Logistics Agency’s participation in 
DoD’s Healthy Base Initiative,” according to HQC 
Café General Manager Keyvan Khayam, who works 
for Sodexo, the contractor providing food services 
at the HQC. 

Before HBI, Sodexo used the Mindful Diet program 
to promote high-protein, low-fat foods. Sodexo 

introduced “Mindful” in the cafeteria in Feb-
ruary 2013, followed by a formal launch in 
May 2013. Mindful focuses on providing 
healthier options, nutritional criteria and 
guidelines, which combined with other 
HBI programs to facilitate changes and 
improvements in the cafeteria focusing 

on healthy eating.
Mindful Diet signs that show nutrition 

facts including fat, calories, carbohydrates, 
etc., also now include information under HBI’s 

Go for Green initiative.
Go for Green is a color-coded nutrition label-

ing system that the cafeteria uses to guide DLA 
employees to make informed dietary decisions. A 
dietitian from the Office of the Deputy Assistant 

Secretary of Defense for Military Community 

Healthy meal choices are a practiced routine for the 
military and civilian employees of the Defense 

Logistics Agency Headquarters Complex (DLA HQC) 
in Fort Belvoir, Va., following a yearlong Healthy Base 
Initiative (HBI) pilot that coincided with other nutri-
tion programs to better educate the workforce there.

All of DLA HQC’s 2,200 civilian and military per-
sonnel, plus 3,000 employees from tenant organi-
zations on the installation, gained access to better 
information and resources that encourage a healthier 
lifestyle.

“We were primarily looking at active living and 
healthy eating as our two big emphases,” said Bethany 
Sweatman, a management analyst in the DLA Instal-
lation Support Business Office at Fort Belvoir and 
one of the HBI team coordinators. “A lot of that was 
about providing the right environment to encour-

DLA HQC Workforce Responds to Nutrition Education Programs

Cafeteria renovations increased access to fresh 
fruits. (PHOTO COURTESY: FORT BELVOIR PUBLIC AFFAIRS)

With the new salad bar, the Fort Belvoir caf-
eteria can offer twice the amount of food. 

(PHOTO COURTESY: FORT BELVOIR PUBLIC AFFAIRS)
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of 82 percent. At the mid-point, in January 2014, 
improvements in healthier items available coupled 
with a reduction in unhealthy items offered raised 
the cafeteria’s m-NEAT score to 91 percent.

At the pilot’s conclusion in May 2014, the score 
soared to 97 percent, boosted by further improve-
ments, such as fresh fish (sushi) and healthier dessert 
options (frozen yogurt).

RENOVATIONS
A two-week upgrade of the DLA HQC cafeteria 

during January 2014 contributed to the effectiveness 
of the Go for Green and Smarter Food Movement 
programs. Among the renovations was the instal-
lation of a new salad bar with added options, new 
serving equipment and revised signage.

While the café’s dimensions were unchanged, the 
space is used more efficiently and creates the impres-
sion of being larger. The DLA HQC has more than 

5,200 employees, more than double the 2,500 
the café was originally built to accommodate.

The beverage station was relocated from 
the middle of the room to two separate 
spaces: a coffee and tea station lines the 
wall between the grill and deli; and foun-
tain drinks are now just outside the café, 
which allows customers to get free ice and 
water when it is closed.

A new salad bar has replaced the former 
beverage station and offers 20 fresh ingredi-

ents, including beans, a protein such as ham 
or turkey, and two types of cheese, as well as 

four lettuce choices and three types of pre-made 
salads.

“With the new salad bar we’re able to offer 
twice the amount of food, including three com-
posed salads that have ingredients like pasta or 

tuna fish, and we rotate those daily. We’re also 
able to offer more fresh vegetables,” said Amy 

Mong, the cafeteria’s retail manager.
The former pizza station is now along the far 

back wall and offers four styles instead of three. In 
its previous place is the new and popular sushi sta-
tion. Sushi chefs start preparing varieties that include 
salmon, tuna, shrimp and crab at 7 a.m. They will 
also make custom orders.  

In addition, the Café plans to increase menu va-
riety further, either by adding Chinese or Indian 
cuisine stations or by just featuring occasional en-
trées. “We’re looking at bringing in restaurants with 
different cuisines, such as Indian or Chinese, and 
letting them feature an item from their menu,” said 
Greg Cummings, Headquarters Complex, Morale, 
Welfare and Recreation (MWR) program manager. 
“This will give our customers more options without 
having to go out at lunch, and the program would 
likely be in place of the day’s featured entrée.”

and Family Policy worked with Sodexo to establish 
the cafeteria’s Go for Green criteria.

Employees following visual color-coded cues have a 
quick and easy visual prompt to select healthier food 
choices: Green, eat often; yellow, occasionally; and 
red, rarely. Sodexo only implemented green labeling.

In fall 2013, HQC further promoted healthier op-
tions when it launched the Smarter Food Movement. 
Healthier food items were relocated up front in the 
cafeteria to be made more obvious and accessible to 
HQC employees, while less healthy choices moved 
to less accessible locations.

Positioning decisions were determined using in-
sights from Cornell University Food and Brand Lab 
research and behavioral economics on ways to en-
courage the selection of more-nutritious food choices. 
The Cornell Food Lab staff visited the cafeteria and 
provided additional recommendations on placement.

“[It’s] a set of nutritional guidelines, and, as part of 

that, we brought a food expert from Cornell Univer-
sity in to look at the overall layout of our cafeteria,” 
Sweatman said. “Now, some of the first things that 
you see when you come in are healthier food op-
tions, like sushi. And, our Go for Green initiative, a 
food labeling system, has made it easy for people to 
quickly identify what items are the healthy options 
in the cafeteria.”

HEALTHY OPTIONS ACCESSIBILITY
During the HBI pilot year, three m-NEAT, or military 

Nutrition Environment Assessment Tool, analyses 
were conducted: the start, midway and conclusion. 
The m-NEAT provides an overall assessment of acces-
sibility to healthy food options, and the cafeteria’s 
score increased 15 points.

The HQC cafeteria began the HBI already in the 
green, or highest category, with an m-NEAT score 

A new salad bar offers 20 fresh ingredients. 
(PHOTO COURTESY: FORT BELVOIR PUBLIC AFFAIRS)
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HBI is a demonstration project that is part of the 
Defense Department’s Operation Live Well, which 
promotes healthy living. On military installations, 
it encourages a healthy lifestyle through a set of 
programs derived from a wide range of best practices 
within and outside DoD.

RAISING AWARENESS
The yearlong HBI pilot at DLA HQC officially 

concluded on May 21, 2014, with the DLA Top Chef 
Culinary Competition, which emphasized healthy 
eating principles and provided an opportunity for 
employees to learn new, healthier cooking methods. 
The HBI team partnered with the Joint Culinary Center 
of Excellence, Fort Lee, Va., to host and execute the 
competition on the patio next to the HQC cafeteria.

Dishes were prepared by four chefs, three mili-
tary and one Sodexo, while a four-member panel of 
judges, comprising two military, one USO-Metro and 
one executive chef from the private sector, provided 
comments and voted.

Competitors each prepared an appetizer and main 
dish entrée built around healthy ingredients, includ-
ing lean protein and fresh vegetables and fruits.

“Today was a healthy cooking demonstration us-
ing two different sources for ingredients,” said Chef 
Michael Levins, a judge for the competition. “Con-
testants were given a mystery basket of ingredients 
and were able to utilize DLA’s farmers’ market.”

Levins considers competitions like the DLA Top 
Chef great for raising people’s awareness about healthy 
eating choices. “If you make food right and use fresh 
ingredients, it’s healthy by nature,” he said. “It’s 
when we start to use processed and frozen foods 
with lots of extra salt and fat that we start to make 
things unhealthy.”

 —GFS

BEHAVIOR CHANGE
DLA’s McNamara Headquarters Complex was one 

of 14 pilot sites participating in the HBI project. It 
kicked off the project in May 2013 to create an en-
vironment that combats obesity while encouraging 
sustainable, healthy lifestyles.

When the yearlong HBI demonstration concluded 
in May 2014, many of the programs that were imple-
mented became a permanent part of the HQC culture 
and continue to evolve.

The success is built on several healthy living and 
wellness programs that were already in place at DLA 
prior to the pilot, as well. These gave personnel a 
wider choice of activities and programs that would be 
best, depending on individual needs and preferences.

A final report on HBI at Fort Belvoir issued in 
December 2014 concludes that HBI was a posi-
tive influence on multiple health behaviors. 
More than 75 percent of 600 respondents to 
a survey done in September 2013, halfway 
through the program, had participated in 
some aspect of the HBI programs and indi-
cated it had succeeded in helping to achieve 
positive health benefits, including: weight 
loss, increased energy, improved morale, 
increased awareness of healthy choices and 
increased mental clarity during the workday.

Another sign of HBI’s success in helping HQC 
employees to live a healthier lifestyle was that 
82.6 percent considered the program “successful” 
or “very successful” in encouraging them to change 
their health behaviors.

More than half of respondents to the survey, 
54.7 percent, credited participating in the HBI 
program for improving their eating habits.

Also, DLA’s Culture Climate Study further 
shows how highly valued HBI’s nutrition and related 
programs are by employees. Conducted biannually 
throughout DLA, the April/May 2014 results show 74 
percent of respondents were aware of DLA’s nutrition 
and fitness programs, and 44 percent have either 
previously participated or are participating in them.

HBI became so much a part of the DLA culture 
that senior leaders of DLA primary-level field activi-
ties also adopted many of the fitness, lifestyle and 
nutrition programs, although they were not part of 
the pilot.

To promote participation, DLA public affairs sup-
ported the HBI project with a strategic communi-
cation campaign that combined modern delivery 
systems, smart messaging and eye-catching graphics 
to motivate HQC employees and military personnel 
to adopt principles and participate.

The public affairs office published 19 HBI-related 
articles from May 2013 to July 2014, while the graphics 
team produced six posters promoting HBI that were 
displayed in various locations around the complex.

Programs such as Go for Green and the 
Smarter Food Movement educate the 
workforce to make healthy meal choices. 
(PHOTO COURTESY: FORT BELVOIR PUBLIC AFFAIRS
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