
cies and organizations representing 34 companies at the 
Partnership Day. The event is a tremendous partnership 
opportunity to collaborate, share information and thank 
our supportive food-industry professionals by providing 
them the latest information and way ahead on the Army 
Food Program.

Government Food Service: JCCoE also hosts the Joint 
Services Operational Rations Forum each year. Please tell 
us about this year’s discussions, including any changes in 
combat field feeding programs, rations and other topics.

Varnado: JCCoE hosts the Joint Services Operational 
Rations Forum each year with all service leads, Natick and 
Defense Logistics Agency-Troop Support (DLA-TS). This 
is an important event that brings together food-program 
leadership from across the services for discussion, require-
ments and resolution on operational rations. This year’s 
agenda includes updates from DLA-TS and Natick Combat 
Feeding Directorate on rations acquisition, rations evalu-
ation and improvements, and field feeding strategies. The 
forum will also review and resolve services statements of 
needs to meet Home Station and operational requirements.

Government Food Service: Please also discuss 
JCCoE’s cooperation with other organizations.

Varnado: Aside from our oversight of the 
Army Food Program across Army units, installa-
tions and contingency areas, JCCoE works very 
closely in coordination and cooperation with 
numerous agencies and organizations and our 
sister services’ food program managers. JCCoE 
serves as the Department of the Army G4 Lead 
Agent for the Army Food Program and collabo-
rates with CASCOM [Combined Arms Support 
Command], U.S. Army Quartermaster School, 
Army Sustainment Command, Army Field Sup-
port Brigades and Logistics Readiness Centers on 
food service program areas spanning from unit 
to installation. This also includes Army Medical 
Command, Preventive Medicine, Veterinarians, 
Corps of Engineer, American Society for Testing 
Material (ASTM), General Services Administra-
tion (GSA), and Installation Master Planners to 

provide the best facilities and subsistence to our soldiers. 

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

Lt. Col. Varnado: The Army Food Program continues 
to improve service and support to the soldier to enhance 
operational readiness whether on the installation or in 
a deployed environment. We fuel the soldier daily with 
nutritional meals that enhance physical and cognitive 
being to meet operational requirements anywhere in the 
world. With that being said, JCCoE [Joint Culinary Center 
of Excellence] has many initiatives or “irons in fire” to 
meet current and future force requirements.

Government Food Service: Last year, you mentioned 
the JCCoE Partnership Day. Please tell us whether JCCoE 
held a Partnership Day in 2016. If so, how did it go? Are 
there plans for one in 2017?

Varnado: Our Annual Partnership Day event was held 
in September 2016 with the upcoming 2017 Partnership 
Day tentatively scheduled for the same timeframe. We had 
the pleasure of hosting 50 attendees from various agen-

Steady Improvements Enhance 
Operational Readiness
Lt. Col. Damon Varnado, USA, 
Director, Joint Culinary Center of Excellence.

Varnado

Soldiers with the 82nd Combat Aviation Brigade, 82nd Airborne Division’s 
Pegasus Inn dining facility, Fort Bragg, N.C., prepare pastries for lunch. (PHOTO 
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dining facilities already have the capability to read the 
MEC through the point of sale (POS) portion of the Army 
Food Management Information System. Another recent 
enhancement for AFMIS was an expansion of headcount 
categories to capture headcount from cash paying diners 
who opt to use a credit card instead of paying cash for a 
meal. The credit card function will be available to those 
dining facilities that have a credit card machine at their 
headcount stations. We are on track to conduct a pilot 
for credit card use this year, and, once complete, will pro-
vide guidance to installations on implementation require-
ments. Automation security requirements are constantly 

updated, requiring adaptation to new certifications and 
rules that affect operating an automation system. Each 
update package conducted on AFMIS includes updates to 
keep the system viable and within security parameters. 
During the past update, there was a significant change 
on AFMIS inactivity.

Government Food Service: The Army began using the 
military occupational specialty code culinary specialist last 
year, replacing the former food service personnel term. A 
new Army Garrison Culinary Uniform (AGCU) was also 
approved and was scheduled to be rolled out early in 2016. 
Please update us on this and how it is being received.

Varnado: The new Garrison Food Service Uniform 
(GFSU) went into production in January 2016. The GFSU 
has been fielded at Forts Benning, Huachuca, Irwin, Leon-
ard Wood, Polk and Riley. Remaining installations will be 
fielded through fiscal 2017 followed by Guard and Reserve. 
Feedback is that soldiers are very accepting of the new 
GFSU, which replaces the nearly 30-year-old Army “cook 
white” uniform. The new uniform provides a culinary 
professional appearance, comfort, safety and is easier to 
maintain cleanliness.

JCCoE works with DLA-TS regarding Army worldwide food 
service operations. Our 92G credentialing program is in 
partnership with the American Culinary Federation and 
the National Restaurant Association. The Reserve Compo-
nent (RC) Division works closely with the National Guard 
and Army Reserve Food Service Teams and CASCOM on 
policy and procedures for reserve components food service 
program. Units, states/territories and regions in ARNG/
USAR contact RC regarding regulation and policy guid-
ance, equipment, clothing and facilities requirements. JC-
CoE is very appreciative of our many partners across the 
Department of Defense and industry that contribute to 
the success and future well-being of the 
Army Food Program.

Government Food Service: Explain 
JCCoE’s support to contingency operations 
and contribution to subsistence in areas of 
responsibility.

Varnado: As the Army Food Program 
Lead Agent, we provide oversight for stra-
tegic subsistence and approved CONOPs 
[Contingency Operations] menus for mul-
tiple locations around the world, including 
the European Command (EUCOM) and 
Central Command (CENTCOM) Area of 
Operations (AOR). We review prime vendor 
catalogs and work in tandem with DLA-TS 
to ensure we are receiving quality products 
in a timely manner to enable mission suc-
cess. We participate in quarterly Food Service Management 
Boards (FSMB) with ARCENT [Army Central Command] 
and DLA-TS to synchronize subsistence catalog and menu 
requirements along with current/future mission require-
ments. We are responsible to ensure that the DoD and Army 
operational rations and menu standards are followed and 
implemented and provide oversight of accounts through 
the Army Food Service Management System (AFMIS). We 
provide guidance to industry through the “Doing Business 
with the Army Guide” and work closely with our dietitians 
to review product specifications.

Government Food Service: Discuss progress the Army is 
making with plans to update the Automated Food Manage-
ment Information System (AFMIS) to process Subsistence-in-
Kind (SIK) and Non-SIK diners. What are the advantages? 
Also discuss the enhanced security requirements and other 
functionality improvements implemented a year ago.

Varnado: Army Leadership identified the need to le-
verage automation technology and replace the current 
paper meal card system for SIK soldiers with an automated 
process. DAG1, DAG4 and JCCoE have been coordinat-
ing a solution that would allow the Meal Entitlement 
Code (MEC) to be coded on the Common Access Card 
(CAC). The software package is expected later this year 
with DAG1 developing guidance on implementation. Army 

Soldiers with the 82nd Combat Aviation Brigade, 82nd Airborne Division, 
select hot entrées on the serving line at Pegasus Inn dining facility, Fort 
Bragg, N.C. (PHOTO BY CAPT. ADAN CAZAREZ, USA, 82ND COMBAT AVIATION BRIGADE, 

PUBLIC AFFAIRS OFFICER.)
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Government Food Service: A topic included in last 
year’s Army Commander’s Update was the Food Man-
agement Assistance Team (FMAT), which contributes to 
maintaining and improving the quality and efficiency of 
the Army Food Program. A year ago, FMAT visited 22 in-
stallations around the world with 18 scheduled for 2016. 
Please update us on this.

Varnado: The Food Management Assistance Team 
(FMAT) contributes to maintaining and improving the 
quality and efficiency of the Army Food Program, as well 
in assisting CASCOM during the Food Service Technician 
Critical Task/Site Selection Boards. Last year, FMAT visited 
23 installations around the world with 29 scheduled and 
underway for 2017. In addition, FMAT provides mentorship, 
education and assistance at home station and abroad on 
food operations, management, dining facility operations 
and food service equipment (garrison and organization).

Government Food Service: Please update us on JCCoE’s 
Facilities and Equipment Division and any construction 
or renovation projects it has been involved in since last 
year’s Commander’s Update.

Varnado: Facilities and Equipment Division (FED) has 
worked with the installations and the Corps of Engineers 
on Major Construction Army (MCA) dining facility proj-
ects to ensure facilities can meet their feeding mission. 
Major Construction Army (MCA) DFACs currently under 
construction include a 1,300-person DFAC at Presidio of 
Monterey, Calif., a 1,300-person DFAC at Rhine Ordnance 
Barracks, Kaiserslautern, Germany, and an 800-person DFAC 
at Fort Gordon, Ga. Renovations include a DFAC in Ku-
wait, which was converted from a Kuwaiti Army DFAC to 
U.S. Army. FED also provided assistance in reviewing the 
design, layout and food service equipment for the Fort 
Hunter Liggett, Calif., renovation project.

Government Food Service: Update us on the Army 
Center of Excellence Subsistence, Operations Directorate 
(ACES OD), plans to modernize its food program with 
campus-style feeding that supplements the traditional 
dining facilities with kiosks, retail stores and G-stores.

The Army began working with a consultant to determine 
how to proceed with the food program modernization plans 
beginning in November 2015. Who did the Army contract 
with and how long is the contract for? A base was selected 
as a pilot site; how is this progressing?

Varnado: This past year saw the JCCoE and DAG4 
working closely with consultants to assist with research 
and development on a concept to modernize the Army 
Food Program. Based on the results provided, the Army 
moved forward with the initial phase of the moderniza-
tion campaign and purchased three food trucks as a part 
of the first phase of the modernization program. JCCoE 
received the first prototype of the Army food truck and 
began functions, capabilities and menu testing. The Army 

Food Truck initiative extends food delivery options from 
garrison DFACs and is part of the concept and campaign 
to modernize garrison feeding operations. The food truck 
capitalizes on current industry trends as one the most 
versatile, popular and growing feeding capabilities. The 
Army Food Truck pilot program will take place at Fort 
Stewart, Ga., where food program managers, leadership 
and JCCoE will test and analyze equipment, manpower 
requirements, subsistence policy and sustainability. The 
fielding of food trucks is an innovative method to aug-
ment feeding operations, and the Army is approaching 
this with a measured pace to ensure success.

Government Food Service: The Army is working with 
Natick on a Mobile Kitchen Trailer (MKT) replacement. 
Please update us on this.

Varnado: JCCoE continues collaboration with the U.S. 
Army Natick Soldier RD&E Center and CASCOM Material 
Developers on the replacement for the Mobile Kitchen 
Trailer (MKT). The Army has identified a need to replace 
the MKT with a field kitchen that reduces the problems 
associated with the open-combustion burners used in the 
MKT, which produces excessive noise and heat. Versatility 
and mobility are the primary engineering considerations 
for the Battle Field Kitchen (BK), which will result in the 
ability to serve meals using less fuel and manpower than 
that required for the MKT. We conducted selection evalu-
ation boards and awarded a development contract for 
production pending design review and successful testing.

Government Food Service: JCCoE contributes to and 
cooperates with agencies on efforts to improve health, per-
formance and wellbeing. Are there any updates to nutri-
tional programs like Go for Green or the Initial Military 
Training menu? Are any new programs being planned? Can 
you tell us about any progress with the U.S. Army Special 
Operations Command (USASOC) on the Tactical Human 
Optimization, Rapid Rehabilitation and Reconditioning 
(THOR3) program?

Varnado: There have been great partnerships between 
JCCoE and key agencies involved in the health and per-
formance of our service members. JCCoE staff participates 
on many DoD and nutrition committees including the 
Healthy Base Initiative, Performance Triad, Healthy Army 
Communities program and the DoD Nutrition Commit-
tee to ensure we address and meet the surgeon general’s 
goals for improved nutrition to fuel our soldiers. An im-
proved version of Go for Green is underway that educates 
soldiers on the nutrition benefits of proper dining and 
Human Performance Readiness. The U.S. Army Research 
Institute of Environmental Medicine has been critical in 
providing data on the THOR3 program within the Army 
Special Operations Command. The Center for Initial Mili-
tary Training of the Training and Doctrine Command is a 
key resource insuring our Initial Entry soldiers’ nutrition 
requirements are met. –Continued
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abilities to the test against American Culi-
nary Federation (ACF) standards. Training 
during the MCACTE increases readiness 
and improves home-station operations, 
raises the standards of culinary excellence, 
recognizes excellence in culinary skills, and 
promotes growth and mentorship in the 
culinary profession. The 42nd MCACTE 
is scheduled for March 2-10, 2017. The 
most skilled and dedicated competitors 
from the MCACTE are selected to train 
and compete as members of the U.S. Army 
Culinary Arts Team (USACAT). In October 
2016, USACAT competed in the Culinary 
Olympics in Erfurt, Germany, and earned 
four gold and two bronze medals.

Government Food Service: What plans does the Army 
have for the Connelly awards in 2017? Bases were evalu-
ated last year and awards presented in a joint event at the 
National Restaurant Association (NRA) in Chicago. Tell 
us about how that went and plans for this year.

Varnado: The Army will conduct Department-of-
the-Army-level evaluation for the Connelly categories 
across Active Army, Army Reserves and National Guard 
from January through March 2017. An All Army Activities 
(ALARACT) is expected to be released from the Army G4 
in April 2017 announcing the winners and runner-ups.  
Representatives from Army winning teams will participate 
in the National Restaurant Association Military Founda-
tion joint service training event and awards ceremony in 
May. The event includes innovative culinary training at 
Kendall College, mentorship sessions, a food show and 
the formal awards ceremony. This year marks the 49th 
annual Connelly, and we are planning a great event in 
2018 to commemorate the 50th.

Government Food Service: The culinary training pro-
gram during the NRA evolved last year with a three-day 
program at Kendall College that included a day on the 
NRA exhibit floor. Is there anything you can tell us about 
how that went, whether any changes are planned for this 
year and the value to Army culinary specialists?

Varnado: The Kendall College experience provided a 
great opportunity for innovative training to our culinar-
ians that provides a sustainable return to the Army Food 
Program. We are extremely appreciative of the NRA Mili-
tary Foundation and Kendall College for this tremendous 
training opportunity. The training fully supports current 
and future readiness and serves as a catalyst for what at-
tendees were able to bring back to their home stations. 
The food show provided an opportunity for Army leaders 
to see healthy based initiatives and innovative technologi-
cal advances that directly support improvements to our 
garrison and field operations.

—GFS

Government Food Service: How is the Knowledge 
Portal progressing? Can you tell us about response, utiliza-
tion and any improvements, modifications or revisions?

Varnado: The JCCoE Knowledge portal is fully opera-
tional and provides a convenient location for many top-
ics, resources and training courses across the Army Food 
Program. There are four classes available; an additional 
course is in the testing phase and can be found at www.
quartermaster.army.mil/jccoe/jccoe_main.html. Training 
courses include: 92G Basic Refresher Course, focusing on 
beginner skill sets; 92G Advanced Refresher Course; Food 
Service Officer Course; Meal Card Management Course; 
and coming soon, AFMIS Training and Certification.

Government Food Service: The Military Culinary 
Training Event is an annual success. Tell us about 2016, 
plans for 2017 and the contribution it makes to improve 
culinary performance and skills.

Varnado: 2016 was a busy year for the Joint Culinary 
Training Directorate, which trained 2,583 Army, 480 Ma-
rines and 1,023 entry-level culinary specialist students. We 
trained 105 soldiers, Marines, sailors, airmen and Coast 
Guardsmen in the Advanced Culinary Skills course; 60 
soldiers, Marines, sailors and Coast Guardsmen in the 
Enlisted Aide course; and 54 soldiers and civilians in the 
Food Service Management course. The Military Culinary 
Arts Competitive Training Event (MCACTE) at Fort Lee 
is an American Culinary Federation-sanctioned competi-
tive training event that showcases the talents of military 
chefs from around the globe in all branches of the U.S. 
armed forces and foreign military teams. The 2016 and 
41st annual MCACTE was held March 3-11, 2016, with 
25 teams comprising 243 individuals from every service, 
including allied nations, converging on the Joint Culinary 
Center of Excellence to put their knowledge, skills and 

Army Sgt. Lamonze Sizer, an allied trade specialist assigned to the 4th Infantry 
Brigade Combat Team (Airborne), U.S. Army Alaska, eats lunch at the recently 
renovated Wilderness Inn dining facility, on Joint Base Elmendorf-Richardson. 

(PHOTO BY JUSTIN CONNAHER, USAF, JOINT BASE ELMENDORF-RICHARDSON PUBLIC AFFAIRS.)
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