
healthier option at point-of-purchase and increased 
the number of consumers who selected healthier 
options.

Locating vegetables and fresh fruits at the begin-
ning of serving lines and salad bars, for example, to 
reduce the caloric count of items selected by service 
members in dining facilities also is a recommenda-
tion that the Cornell Food and Brand Lab made as 
part of its research at 14 pilot locations participating 
in the Healthy Base Initiative.

“The DoD [Department of Defense] Menu Stan-
dards 1338.10 specify the requirements of all meal 
components, and that the spread of options offered 
on main serving lines, salad bars and satellite serv-
ing stations encompass green-, yellow- and red-coded 
items,” she said. “Some L-Deck and carriers offer a 
pasta bar, potato bar, which provides an additional 
fueling option for the crew.”

Since galleys offer sailors more options than sim-
ply the entrées and side dishes available on a main 
serving line, the Navy ensures that its recipes con-
tain a variety of essential nutrients to meet dietary 

E
ven the best attempts to encourage 
service members to eat a more bal-
anced diet might not be enough to 

ensure that vegetables and other wise choices 
consistently wind up on plates, and in the 
recommended quantity.

Navy galleys already assist sailors toward a bal-
anced diet with Go for Green color-coded labels that 
make it easy to recognize foods to eat often, as well 
as limit those that should be eaten either occasion-
ally or rarely.

Another strategy the Navy’s Go for Green com-
mittee is considering to ensure that vegetables and 
healthy foods are part of the sailor’s diet is using 
“choice architecture,” which promotes consumption 
of green items by locating them at the beginning of 
serving lines where they can be selected before other 
higher-calorie options.

“Traffic-light food labeling has particularly been 
found effective when combined with approaches that 
alter the location and placement of food items,” said 
Jennifer Person-Whippo, nutrition program manager, 
Naval Supply Systems Command. 

“It is being encouraged and practiced in dining 
facilities that can support it in reference to serving 
line and bar station set up,” Person-Whippo said, 
noting that research from Massachusetts General 
Hospital intervention indicated that the use of traffic-
light labels increased consumers’ awareness of the 

Healthy 
Choices
Navy Considers Choice 
Architecture to Build 
Balanced Diets

Culinary Specialist Seaman Apprentice Schuyler Gibbs 
prepares sweet potatoes for lunch in the galley of 
the aircraft carrier USS Dwight D. Eisenhower (CVN 
69). (PHOTO COURTESY: MASS COMMUNICATION SPECIALIST 

3RD CLASS LUIS FIALLOS, U.S. NAVY)

Culinary Specialist Seaman Reba Graham serves food to sailors 
during a birthday meal celebration aboard the aircraft carrier 
USS George H.W. Bush (CVN 77). (PHOTO COURTESY: MASS COMMU-

NICATION SPECIALIST 3RD CLASS JOSHUA CARD, U.S. NAVY)
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set the policy on the meal components. Under the 
standards, only one fried entrée may be offered, which 
means that any alternative needs to be either boiled 
or baked to provide a healthy option.

NAVY STANDARD CORE MENU
Vegetables, potatoes and pasta are each components 

of the Navy Standard Core Menu, adding variety, 
nutritional benefits and lower calories, depending 
on how they are prepared. There are no minimum 
standards for inclusion at each meal and their use is 
not rising in response to any trends.

The food service officer, for example, can choose 
to order whole-wheat or regular pasta. The Armed 
Forces Recipe Service has developed and standard-
ized recipe variations to include both varieties. If the 
prime vendor catalogs include whole-wheat pasta, 
the Navy maps the items in the Food Service Man-
agement publication, which allows ships to see they 
are available for procurement.

Storage capacity aboard ship is the only factor in-
fluencing the quantity of vegetables and other staples 
available for use. Littoral Combat Ships and subma-
rines utilize dehydrated vegetables to compensate 
for limited refrigerator and freezer storage.

“Advances in dehydration technologies have the 
following benefits over their canned counterparts, 
by offering higher nutritive value and improved re-
tention of flavor and color,” Person-Whippo said. 
“High-quality dehydrated foods are more character-
istic of fresh foods than canned and therefore highly 
desirable.”

Pastas, in contrast, are boxed and provide a long 
shelf life in the dry storerooms. Frozen and fresh 
pastas are not options for ships since refrigerator and 
freezer storage is limited.

Customer comment data collected by the TYCOMs 
through menu board meetings includes new items 
that sailors want to have added to the Navy’s Master 
Load List, and responses indicate interest in potato 
and vegetable medleys.

Navy prime vendor catalogs already have many 
menu-planning options, enough to achieve variety. 
“There is not a need to increase the number of items 
of the Master Load List, which the TYCOMs utilize 
when creating their menus,” Person-Whippo said. 
“The items that are approved by NAVSUP Food Ser-
vice HQ and DLA-TS [Defense Logistics Agency Troop 
Support] with regard to the Berry amendment and 
worldwide availability provide plenty of meal options 
so that sailors feel they are eating a variety of foods 
daily without repetition.” —GFS

requirements.
“The Armed Forces Recipe Service seeks to include a 

variety of vegetables in the recipe file to complement 
the meals,” Person-Whippo said. “They are added into 
recipes, such as scratch soups and casseroles, which 
increases the fiber, vitamins and minerals consumed 
daily. Potatoes and pasta are offered at most meals 
and as the starch option.”

NUTRITIONAL MERITS
Vegetables, potatoes and pasta each have their own 

nutritional merits and contribute dietary advantages 
toward achieving DoD requirements.

Vegetables, for example, are a significant source of 
vitamins and minerals, while also helping to reduce 
the calories and fat sailors consume. “Nutritional 
advantages to consuming vegetables are their content 
of vitamins and minerals and low caloric value,” she 
said. “They add color and texture to a meal, and can 
be flavored with herbs and spices to provide health 
benefits, including cancer prevention. Some examples 
of spices that aid in cancer prevention, and that veg-
etables can be flavored with, include black pepper, 
garlic, turmeric and cumin.”

Revised DoD menus standards require that at least 
one starch be provided at each meal, such as potatoes 
or rice at breakfast, Person-Whippo explained.

“The potato in its original state, ‘brown and from 
the ground,’ contains carbohydrate, fiber, potassium, 
zinc and vitamin C, and is low in calories,” she said.

Preparation methods and any added condiments, 
however, can compromise the potatoes’ natural health 
benefits by introducing extra calories. “Potatoes baked 
with a dash of pepper, salt and butter on the side or 
with a splash of lemon are low in calorie,” Person-
Whippo said. “On the other hand, potatoes consumed 
with all the ‘fixins’ provide more calories than a sailor 
needs for a side.”

Also affected is the color label a potato dish is iden-
tified by in the Go for Green program. “Go for Green 
criteria state that green sides contain 200 calories or 
less, and no more than 2 grams of total fat; yellow 
sides contain 201 to 300 calories, and have between 
2 and 4 grams of fat; and red sides contain more 
than 300 calories or more and more than 4 grams of 
fat,” she said. “Sailors are educated to choose sides 
that are low in saturated fat and sodium, and that 
contain fiber.”

A variety of boiled, baked and fried potatoes are 
available on all Navy menus prepared for ships’ crews. 
Although the Type Commands (TYCOMs) write the 
menus and determine the recipes that are prepared, 
DoD menu standards detailed in DoD manual 1338.10 
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