
Turner: AFSVA continues to look for ways to solidify 
program needs based on lessons learned from previous 
implementations. By streamlining processes, we continue 
to find ways to be more efficient. Our goal is to transform 
and implement efficiencies through our Food 2.0 process. 
This will allow us to continue to build and sustain ready 
and resilient airmen and their families.

Government Food Service: A lesson learned from the 
Food Transformation Initiative is that airmen are respond-
ing to having meals available at convenient locations. Last 
year’s Commander’s Update responses mentioned a dining 
facility design guide. How is this progressing?

Turner: Short term, we continue to look at ways to 
improve physical plant layouts through minor renovations. 
Long term, we plan to develop and finalize an institutional 
design guide that will be used for all future construction.

Government Food Service: Talk about how the changes 
being made to food service have improved dining facility 
utilization rates.

Turner: The propensity for Essential Station Messing 
(ESM) members to consume meals at our facilities increased 
from 39 percent to 53 percent at our Food 2.0 locations. 

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.

Col. Donna Turner: Food Transformation continues 
to progress and expand to additional Air Force installations. 
To date, the Air Force has implemented Food Transfor-
mation at 18 installations impacting both Appropriated 
Fund (APF) Mission Essential Feeding Facility (MEFF) and 
Nonappropriated Fund (NAF) Food and Beverage (F&B) 
operations. The future of Air Force F&B is now referred to 
as Food 2.0. Food 2.0 directly impacts all of our customers 
on an installation through the MEFF and campus feeding; 
this benefits our Morale, Welfare and Recreation programs 
by increasing the foot traffic (and thus the revenue streams) 
in our Cat C activities.

Food 2.0 continues to be a huge success by improving 
the manner in which we deliver meal options, food quality, 
speed of service and the overall dining experience. This 
allows airmen to meet mission requirements within the 
MEFF while expanding food availability through campus 
dining within the NAF F&B operations. We currently have 
two installations under renovation: Goodfellow AFB, Texas, 
and McConnell AFB, Kan.

Government Food Service: How did the Food 2.0 
(Food Transformation Initiative) third phase progress?

Turner: Phase 3 expands Food 2.0 to eight 
installations. Altus AFB, Okla., has already been 
implemented, and McConnell AFB is currently un-
der renovation with projected implementation in 
fiscal 2017. The future plans are to add six instal-
lations; they are in the early stages of the design/
build process.

Government Food Service: Are there plans for 
a fourth set of installations?

Turner: The Air Force Services Activity (AFSVA) 
is currently conducting market research and site 
surveys for future Food 2.0 feasibility. Phase 4 will 
consist of six installations that will undergo full 
solicitation in fiscal 2017.

Government Food Service: Are any differences or 
changes planned for the fourth or any future phases?
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prepares entrées during lunch at the Sierra Inn Dining Facility at Travis Air 
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Government Food Service: The Armed Forces Food 
and Beverage Training Seminar was held again in 2016. 
Talk about how the event went, the training available and 
any plans for 2017.

Turner: Last year’s training seminar was conducted in 
conjunction with the International Military Community 
Executives Association (IMCEA). The seminar featured up-
dates and discussions from the Office of the Secretary of 
Defense, the Department of Defense (DoD) and the Defense 
Logistics Agency. It also provided breakout sessions with 
question and answer discussion with both military and 
industry supporting partners. More than 200 military food 
and beverage managers (NAF and APF) from all branches 
of service attended. More than 130 vendors within the 
industry participated in a trade show, which focused on 
displaying products to support a healthy lifestyle. Our plan 
is to conduct this training seminar every two years. The 
next Armed Forces Food and Beverage Training Seminar 
is planned for 2018.

Government Food Service: Talk about the relation-
ship with the National Restaurant Association Military 
Foundation and its role in the Hennessy and Forum for 
Culinary Excellence programming.

Turner: The Air Force has a longstanding relationship 
with the National Restaurant Association (NRA) Military 
Foundation. This year, the NRA announced the educational 
foundation has incorporated the military program on a 
full-time basis.

This year marks our 61st anniversary with the NRA. 
The NRA’s Education Military subcommittee focuses on 
providing training and industry support to military hos-
pitality programs. The program promotes food service and 
hospitality career opportunities for former servicemen and 
women and military spouses. In addition, it provides small 
business ownership opportunities for military veterans. 
The NRA hosts the Air Force Hennessy Award Program and 
Forum; their involvement is invaluable. We are grateful 
for their continued support; without their partnership 
our young men and women would not be afforded these 
great opportunities.

Government Food Service: Participation in the Forum 
expanded to 41 culinary specialists in 2016, up from 36 
in 2015. Is participation expected to grow again in 2017? 
Will the training program change this year at all?

Turner: We continue to work with the NRA to provide 
training for our food service specialists at the Culinary Insti-
tute of America Greystone campus. We want to make 2017’s 
training extraordinary. The Air Force attendees are selected 
by the military members and industry evaluators when they 
visit the installations to conduct the Hennessy evaluations.

We are working with the NRA to increase participa-
tion and include a robust training agenda, which will 
incorporate our sister service members. The expansion of 

We have served over 2.17 million ESM customers since 
inception, and our campus-dining program is lauded by 
our airmen. Dining facilities converted to Food 2.0 have 
seen vast improvements in their facilities and operations, 
and the impact within these activities has resulted in in-
creased customer satisfaction. We have learned that our 
customers are very happy with the expanded hours of 
operation, healthier menu choices, improved quality of 
food and service, and comfortable dining atmosphere.

Government Food Service: Give us an update on 
progress with implementing Corporate Automated Food 
Enterprise (CAFE). Explain the program. Plans were to 
have the entire Air Force implemented by calendar 2016. Is 
implementation complete? What is being learned through 
data collected from installations where it is in use?

Turner: CAFE is a suite of software that provides AFSVA 
with instant access to our activities in the field, including 
the ability to centrally manage recipes, menus, purchases 
and sales. The Point of Sale (POS) captures sales of specific 
food items providing management with accurate consump-
tion data, which provides trend analysis on a near real-
time basis. This information is used to determine future 
menu and recipe changes based on customer demands. 
In addition, food inventory is decremented based on POS 
sales providing a perpetual inventory for managers to use 
and manage their inventories.

We are proud of our team, who took on a tremendous 
task and spent numerous hours on the road implementing 
88 operations worldwide in minimal time. With only two 
installs remaining, we plan to be fully implemented by 
March 17 with 90 operations using CAFE.

CAFE allows for the collected data to be displayed in 
our Aloha Enterprise portal four times a day giving lead-
ership instant access to current information on customer 
purchasing and payment trends. ESM member trends can 
be monitored and flagged if plate costs are outside of the 
acceptable norm. Furthermore, product mix reports are 
used to determine customer acceptability, which allows 
for rapid changes in recipes and menu items to meet our 
customer demands.

U.S. Air Force Airman 1st Class Alex Espina, right, and Michael Edwards, 
60th Force Support Squadron, prepare food at the Sierra Inn Dining Facility 

at Travis Air Force Base, Calif.
(PHOTO BY LOUIS BRISCESE, USAF, 60TH AIR MOBILITY WING PUBLIC AFFAIRS)
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to conduct similar training emphasizing the top military 
initiative to promote a healthy lifestyle for our military 
customers. The knowledge gained through this exercise will 
be utilized by our food and beverage managers throughout 
DoD. These food and beverage managers will be decision 
makers at installations when tasked to renovate or build 
new food operations.

Government Food Service: Also, tell us about how 
the 2016 Hennessy evaluations went and if any changes 
are planned for this year’s evaluations.

Turner: Incorporating our military members back into 
the evaluation process this year was a huge success. The 
military members learned from our industry partners and, 
in exchange, they provided the industry leaders guidance 
on how food operations are conducted on military instal-
lations. Former industry evaluators have documented and 
incorporated lessons learned from previous trips into their 
civilian operations.

In addition, having the military members participate 
during the evaluation process allows the team to evaluate 
military-specific functions not familiar to our industry leader 
evaluators. This ensures our operations are in compliance 
with military-centric tasks, which becomes a key part of 
the evaluation in selecting the best food operations within 
the Air Force.       —GFS

these programs to sister service members has been well 
received by all members involved. This interaction allows 
for service members to build intra-service camaraderie 
while working alongside each other creating value and an 
environment for food service success. This year’s training 
will put more emphasis on how to prepare healthier food 
options within our activities.

Government Food Service: The NRA culinary training 
program in Chicago evolved for 2016. Participants spent 
a day visiting booths on the exhibit floor and two days in 
training at Kendall College, where they planned a dining 
facility. Talk about the plans presented, and whether any 
of the ideas are going to be implemented.

Turner: The Culinary training in Chicago (Kendall 
College) was attended by our installation AF Food Ser-
vice Managers who competed for the Air Force Hennessy 
Award. Last year, the first day was used to conduct indus-
try training. The next day and a half, joint service teams 
were selected and challenged to utilize knowledge gained, 
and to develop a plan to open a new food and beverage 
operation, including facility design, menu development 
and labor. The teams presented their plan to a panel of 
industry experts to critique their presentations. This train-
ing was a huge success, and the teams received outstanding 
feedback from our industry experts. Plans are in process 

SECTION HEAD

GOVERNMENT FOOD SERVICE • APRIL 2017


