
and is scheduled for completion of remaining 
galleys in the April/May time frame.

Remaining regions will follow throughout 
summer and fall of 2013. 

There are no plans, however, for Enabler 
3.0 to be installed and used on Navy ships. “As 
of right now, ships underway take full ration 
credit for all sailors assigned,” he said. “The 

only cash-paying customers would be contractors and 
officers who pay cash or utilize the Navy Cash card. 
The demand afloat for this system probably wouldn’t 
justify the cost.”

EFFICIENCY
The prior version of Enabler also read the CAC, but 

it required the member to go to the local Personnel 
Support Detachment (PSD) to have the chip correctly 
encoded every time their entitlement status changed. 
Any enlisted personnel ashore or onboard ship with 
a pay grade of E-1 to E-9 and not drawing a Basic 
Allowance for Subsistence entitlement is eligible for 
RIK meals.

“If the [service] member is not receiving BAS, he/
she is eligible to eat in any Navy Ashore Galley under 
the RIK program,” said Norm Tabing, Navy Region 
Northwest Galley program manager. “If not, authorized 
personnel pay the associated meal rate.”

Eliminating the PSA step saves thousands of hours 
and dollars. It removes the requirement that service 
members have a paper meal pass issued by the PSA. 
Galleys are relieved of maintaining signature sheets as 
well as the need to have assigned Mess Deck Master At 
Arms to verify this time-consuming process. 

“The Enabler program increases the accountability 
of ration entitlement, greatly reduces customer wait-
time in line, eliminates mountains of paper work, 
reduces manning requirements and provides the galley 

A new, Web-based technology developed by the 
Navy’s Ashore Galley program quickly determines 
eligibility for a ration-in-kind (RIK) meal by auto-

matically scanning information stored on the Common 
Access Card (CAC) of any sailor or service member.

Enabler 3.0 scans the barcode on the CAC card and 
identifies to the cashier whether the service member is 
on the RIK or is receiving a Basic Allowance for Subsis-
tence (BAS). The new system interfaces directly with 
the pay account of each service member, bypassing 
the local Personnel Support Activity (PSA) and pulling 
meal eligibility data directly from the Defense Finance 
and Accounting Service (DFAS).

“By doing this, not only can Navy personnel be 
identified, but all service personnel that pass through 
the line can quickly be identified for a government 
provided meal,” said Bill Dorris, Navy Region Mid-
Atlantic Galley program manager.

ROLLOUT
Enabler 3.0 is being installed in all Navy Ashore 

Northwest Region Galleys after completing devel-
opment and successful testing first in the Southeast 
Region. “Enabler 3.0 is Web-based, and the Northwest 
Region is the first region to have the point-of-sale 
workstations with NMCI (Navy Marine Corps Intranet) 
network connections,” Dorris said.

Installation in the Mid-Atlantic region began in 
March 2013 at NAS Oceana in Virginia Beach, Va., 

RIKs 
ASAP

Navy Ashore Galleys 
Automatically Verify 

Meal Eligibility

NAS Whidbey Island, Wash., became one of the first 
galleys using Enabler 3.0, a new, Web-based technol-
ogy developed by the Navy’s Ashore Galley program.
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was first tested and installed in 2005 in the Mid-Atlantic 
Galleys, then rolled out to the rest of the Navy. The 
original system was a legacy-based computer system 
and preceded the NMCI standard.

“Now all computer hardware and software applica-
tions utilized for official business has to be compliant 
with the NMCI security requirements,” Dorris said. 
“The new enabler program meets this requirement.”

NMCI is the Department of the Navy’s shore-based 
enterprise network in the continental United States 
and Hawaii, providing a single integrated, secure in-
formation technology environment for reliable, stable 

information transfer. It rep-
resents about 70 percent of 
Department of the Navy 
information technology op-
erations, and standardizes 
network operations, data 
security, technical support 
and real-time communica-
tions for the Navy and Ma-
rine Corps by establishing 
common hardware, soft-
ware and operating systems.

Developed by the Navy 
Ashore Galley Program 
for only $1.1 million over 
two years, Enabler 3.0 is 
designed to reduce work-
load and costs, as well as 
improve customer service. 
“The return on investment 
will be 100 percent recap-
tured after the first full year 
of implementation,” George 
said. “Sustainment of the 

system in the future will not be a significant impact 
on the operational costs.”

Through CNIC, the Navy Ashore Galley Program 
centrally funded the development, installation and 
sustainment of the system through the Operations 
and Maintenance, Navy, appropriation.

“This was a collaborative effort between CNIC, 
SPAWAR, OASN [Office of the Assistant Secretary of 
the Navy] and Hembree Consulting,” George said.

SPAWAR is the Navy’s Information Dominance sys-
tems command. It provides the hardware and software 
to connect warfighters at sea, on land and in the air, 
and supports the full lifecycle of product and service 
delivery from the initial research and development, 
to acquisition and deployment, to operations and 
logistics support.

Hembree Consulting Services Inc. is a technology 
and strategic consulting firm based in Loogootee, Ind.

—GFS

staff with a point-of-sale system conducive to providing 
excellent customer service,” Dorris said.

With Enabler 3.0, Dorris expects the Navy to save 
about $1.3 million per year in labor, and recapture 
10,000 hours that sailors spent going to the PSD to 
have their card properly coded.

“If you’ve been to a galley you’ve seen the cashier 
station with clipboards labeled for different services,” 
Dorris said. “Each member had to sign in with a meal-
pass number and then those numbers had to be audited 
once a month. At the end of each meal, the cashier 
was required to total the number of each type of meal 
provided and then manually enter 
this data into the record keeping 
system.”

ENABLER TEAM
The Commander, Navy Instal-

lations Command (CNIC) Enabler 
Team comprises many people. 
Design of the new statement of 
work and all practical use func-
tions was under the direction of 
Karin George, Navy Food Service 
Ashore program manger, working 
with Dorris and Cecilio Esperate, 
Mid-Atlantic Galley Program audi-
tor/subject matter expert.

Once developed, the CNIC 
Enabler Team worked with Chief 
Warrant Officer 4 Thomas Cum-
mings, food service officer, NAS 
Oceana Galley, and his team to 
develop functional software and 
conduct live virtual testing at NAS 
Oceana Galley.

After that tryout, appropriate changes were made 
and the new prototype was tested at NAS Pensacola, 
Corry Station, where Paul Poling is the food service 
officer; then, modifications were made, and the first 
install commenced in the Northwest Region in Febru-
ary 2013.

“The Northwest Region Galley program manager 
provided the point of contacts in each ashore galley, 
and participated in tele-conference meetings initiated 
by CNIC, SPAWAR (Space and Naval Warfare Systems 
Command) and the Enabler contractor with other 
regional counterparts,” said Tabing. “The region galley 
program manager provided daily feedback to CNIC 
and regional counterparts during the installation and 
implementation.”

DEVELOPMENT
Enabler 3.0 is the latest generation of a system that 

At NB Kitsap, Wash., Enabler 3.0 
scans the barcode on the cAc 

card and identifies to the cashier 
whether the service member is on 

the rIK or is receiving a Basic Al-
lowance for Subsistence (BAS).
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