
Military food and beverage (F&B) 
managers looking to deliver 
more nutritious and profitable 

nonappropriated-fund (NAF) and appro-
priated-fund (APF) operations will con-
verge in San Antonio, Texas, later this 
month as the Air Force Personnel Center’s 
(AFPC’s) Food and Beverage (F&B) Divi-
sion hosts its fifth annual Armed Forces 
Food and Beverage Workshop.

As in past years, the workshop is held 
in conjunction with the International 
Military Community Executives Asso-
ciation’s (IMCEA’s) trade show. The con-
ference takes place July 15 to 20 at the 
Crowne Plaza Riverwalk Hotel. IMCEA 
hosts its trade show on Wednesday, July 
18, at the Henry B. Gonzalez Convention 
Center, showcasing an estimated 150 food and bev-
erage vendors.

This year’s workshop features a solid lineup of pre-
senters from the Office of the Secretary of Defense 
(OSD), the National Restaurant Association (NRA) 
and the Culinary Institute of America (CIA), as well as 
other F&B and related industry professionals discuss-
ing topics relevant to improving NAF and APF food 
and beverage operations.

In addition, the training workshop includes 
ServSafe certification (for Food and Alcohol), the 
IMCEA professional Certified Military Community 
Executive (CMCE) review session and certification 
exam, career opportunity presentations and special-
ized training breakout sessions.

ATTENDANCE
Approximately 300 attendees, representing food 

and beverage personnel from the Air Force, as well as 
F&B chiefs from the other services, attended the 2011 
workshop.

This year’s workshop is expected to draw an esti-
mated 350 F&B personnel representing all branches 
of service looking to take advantage of the wide vari-

ety of training being offered.
It is also an opportunity to share ideas that will 

help military food and beverage managers to keep up 
with foodservice trends, achieve stronger sales and 
better satisfy service member expectations.

Military Food and Beverage is progressing toward 
becoming a stronger competitor for the dollars air-
men spend on meals by improving this important 
aspect of morale and well-being.

For example, the Air Force is taking a new ap-
proach to food service. One key step is campus-style 
dining, which is being introduced on Air Force in-
stallations and lets airmen use their meal cards in 
any dining facility. Another is the Food Transforma-
tion Initiative (FTI), which provides greater variety, 
wider availability and higher food quality. Six pilot 
locations are operated under a contract with Aramark 
that began in late 2010, and a second phase is about 
to get underway.

Core menus of meals served in Air Force dining 
facilities contain greater variety and nutrition. Last 
year, the Air Force implemented “Operation Refresh” 
to add fresh new choices each month. It includes 
partnering with industry chefs to explain new cook-
ing methods and improve the culinary skills of Air 
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Air Force Food and Beverage Division 
Chief Fred McKenney, CMCE, noted that 
the theme for this year’s workshop is 
“Nutrition … Fueling Performance and 
Profits.”

“Recognizing today’s fast-paced oper-
ating environment and the emphasis on 
meeting the ever-evolving Department 
of Defense (DoD) nutritional guidelines 
to deliver savings and obtain positive fi-
nancial results for both APF and NAF F&B 
operations, we need to arm our manag-
ers with a valuable training experience 
and provide all F&B managers at vari-
ous levels with updated information on 
nutrition, IT training tools, field feeding 

platforms and concepts, contracting options, prime 
vendor updates, corporate food service, Hazard Anal-
ysis Critical Control Points (HACCP) and more,” he 
explained. “The training workshop has something for 
everyone, and we highly encourage individuals to at-
tend and take advantage of this professional training 
opportunity.”

For the second straight year, the IMCEA trade 
show takes place in the Henry B. Gonzalez Conven-
tion Center. This year’s trade show takes place on 
Wednesday, July 18, from 11 a.m. to 4 p.m. The trade 
show allows food and beverage personnel to sample 
and evaluate the latest innovations. 

“This is the largest gathering for armed forces food 
and beverage professionals in 2012, so the training 
and networking opportunities are unparalleled,” IM-
CEA Executive Director Art Myers said.

Attendees walking the exhibit floor aisles can rec-
ognize the common goals that bring the commercial 
food and beverage together with the military. Military 
F&B managers need to realize they are part of an envi-

Force food service professionals.
Airmen, just like other service members, can choose 

to eat either on or off the base. Figures cited at last 
year’s workshop showed that 20 percent to 30 percent 
of airmen on a meal card used Air Force dining facilities 
compared with 70 percent dining elsewhere.

The workshop is an opportunity to share ideas 
and learn different approaches to doing business in 
response to the growing number and variety of com-
peting options available outside the gate.

Recently, the Army introduced, and other services 
have adopted, “Go for Green,” a color-coded nutri-
tion education system. Similar to a traffic light, col-
ors guide warfighters to make healthy choices with: 
Green indicating “performance food” that is lower in 
fat, nutrient packed and a great choice; Yellow sug-
gesting caution, or foods that contain medium fat or 
are more processed; and red warning that foods are 
high in fat and refined sugar and should be consumed 
in limited amounts.

The Navy continues to revise the Windows 7-based 
Food Service Management 3 (FSM 3) software to 
simplify and centralize management. It 
automatically calculates nutritional in-
formation across the board and simplifies 
recipe searches. For variety, 34 menus are 
stored in the FSM 3, and the system can 
be programmed to change the order au-
tomatically so that meals avoid following 
predictable cycles.

TRAINING AND NETWORKING
Programming for the workshop and 

IMCEA trade show remains focused on 
providing information that keeps food 
and beverage managers in all services up 
to date with the latest trends and devel-
opments in the industry.

several sessions last year ex-
plained how military F&B 

could utilize social media.

Military Food and Beverage is pro-
gressing toward becoming a stron-
ger competitor for the dollars airmen 

spend on meals
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dining facilities.

AGENDA
Prior to the official start of the workshop, an IMCEA 

board meeting takes place on Sunday, July 15, from 1 
p.m. to 5 p.m., followed by an informal icebreaker from 
6 p.m. to 8:30 p.m. The general session gets underway 
on Monday, July 16, with an official welcome featur-
ing Maj. Gen. Alfred J. Stewart, USAF, commander, Air 
Force Personnel Center (AFPC), from 8 a.m. to 8:30 a.m.

Food and beverage heads from the Air Force, 

ronment larger than the military that has overcome 
challenges and has solutions available to be put to use.

Limited-time offers, for example, are effective ways 
to increase customers and refresh menus, as well as 
explore new ideas and trends, whether in a dining fa-
cility or bowling alley.

Social media is considered a promising strategy for 
promoting customer loyalty. Several sessions last year 
explained how military F&B could utilize social me-
dia to create community input programs and learn 
what service members want in facilities, including 

Sunday, July 15, 2012

Noon - 5 p.m.
registration

1 p.m. - 5 p.m.
iMCeA Board Meeting

6 p.m. - 8:30 p.m.
icebreaker

mondaY, JULY 16, 2012

7 a.m. - 7:30 a.m.
registration

8 a.m. - 8:30 a.m.
Welcome

8:30 a.m. - 9 a.m.
Food and Beverage Update 

– Air Force 
Fred mcKenney, chief, air 
Force Food and Beverage 

Division

9 a.m. - 9:30 a.m.
Food and Beverage Update 

– Coast Guard 
Gary Scheer, coast

Guard MWr Director

9:30 a.m. - 10 a.m.
Food and Beverage Update 

– Army 
richard Gorman, deputy
G9, mWr Business Pro-

grams, imcom Family and 
MWr programs Division

10 a.m. - 10:15 a.m.
Break

10:15 a.m. - 10:45 a.m.
Food and Beverage Update 

- Marine Corps 
ric Pomeroy, Food and 

Hospitality Branch Head, 
semper Fit and exchange 

services Division

10:45 a.m. - 11:15 a.m.
Food and Beverage Update 

– Navy 

Karin George, ashore Pro-
gram manager, navy Food 

Service, cnic

11:15 a.m. - 11:45 a.m.
NrA/CiA professional Train-

ing and Certifications

11:45 a.m. - 1:15 p.m.
Lunch

1:15 p.m. - 2:15 p.m.
Four Generations in the 

Workplace 
deron Warman, air Force 
personnel Center Training 

specialist

2:15 p.m. - 2:30 p.m.
Break

2:30 p.m. - 3:30 p.m.
healthy options for Cater-

ing and snack Bar programs 
ron coneybeer, nestlé chef

3:30 p.m. - 4:30 p.m.
Product Loss, Product con-
trols University of nevada, 

Las vegas

4:30 a.m. - 5 p.m.
iMCeA Briefing

5:15 p.m. - 6:30 p.m.
iMCeA CMCe Certification 

review 

tUeSdaY, JULY 17, 2012

7:30 a.m. - 8:10 a.m.
are You Safe? an operator’s 

view of pCi Compliance
speaker TBD

8:10 a.m. - 8:55 a.m.
menu Labeling and new 

nutrition Laws 
craig o’Brien, Quantum 

Foods Chef

8:55 a.m. - 9:55 a.m.
Branding, Partnering and 

Trending 

Hal ritchie, owner, ritchie 
international resource 

Group

9:55 a.m. - 10:10 a.m.
Break

10:10 a.m. - 11:30 a.m.
oSd Update 

chuck milam, Principal 
Director for Military Com-
munity and Family Policy, 
office of the secretary of 

Defense

11:30 a.m. - 12:30 p.m.
Lunch

12:30 p.m. - 4:30 p.m.
Afternoon Breakout sessions
a) new Products, markets 

and revenue: implementing 
a “Take-home” Catering 

Service, nestlé corp.
b) Technology Tool Box for 

MWr Applications 
mark velligan, President, 
Celebrity systems Corp.

c) Life Under the ‘Big tent:’ 
Making Festivals Work 

John Prue, mWr director, 
nS Great Lakes, ill.

d) Menu innovation: 
Turning Trends to Money 

Makers
Chef von Bergen

6 p.m. - 7 p.m.
iMCeA Awards Banquet and 
Ceremony – Cocktail hour

7 p.m. - 10 p.m.
iMCeA Awards Banquet and 

Ceremony

WedneSdaY, JULY 18, 2012

7:30 a.m. - 10:30 a.m.
Breakout sessions

a) Wellness Trends — sodium 
and Calories
nestlé corp.

b) sanitation: Food safety 
Awareness 

ruth Petran, corporate Sci-
entist, Food Safety, ecolab

c) Green products and pric-
ing Comparisons 

david chaves, United natu-
ral Foods inc.

10:40 a.m. - 11 a.m.
Travel to iMCeA Trade show

11 a.m. - 4p.m.
iMCeA Trade show

5 p.m. - 6:30 p.m.
iMCeA CMCe Certification 

exam

tHUrSdaY, JULY 19, 2012

7:30 a.m. - 4:30 p.m. 
service-specific sessions

FridaY, JULY 20, 2012

7:30 a.m. - 11:30 a.m.
servsafe Food Training/Cer-
tification (participants must 

pre-register)

7:30 a.m. - 11:30 a.m.
servsafe Alcohol Beverage 
Certification (participants 

must pre-register)

11:30 a.m. - 12:30 p.m.
Lunch

12:30 p.m. - 4:30 p.m.
servsafe Food Training/

Certification

12:30 p.m. - 4:30 p.m.
servsafe Alcohol Beverage 

Certification

12:30 p.m. - 4:30 p.m.
nra’s manageFirst Program 
— human resources: Man-
agement and supervision

armed ForceS Food and Beverage WorkShop
July 15 to 20 at the Crowne Plaza Riverwalk Hotel

Government Food Service • JULY 2012

Workshop previeW



San Antonio, with IMCOM centrally funding 55 of 
them.

“The purpose of the conference is to provide an-
nual training for food and beverage managers,” she 
said. “This conference brings together MWR food and 
beverage professionals with the members of the in-
dustry that support them in one venue, for training 
that would not normally be available to our employ-
ees.

“The Air Force has taken the lead in developing 
this multiservice food and beverage training oppor-
tunity. IMCOM Business Operations has organized 
one day of Army-specific training to assist in building 
stronger talent managers.”

Among the key Army sessions that day are a NAF 
Business Operations overview by Deputy G9 Gorman 
from 8 a.m. to 10 a.m. He will provide updates on 
programs such as the Joint Services Prime Vendor Pro-
gram (JSPVP), information on what can be expected 
in the coming year(s) due to changes in the fiscal cli-
mate and the continued transformation of IMCOM 
and MWR programs.

Other Army sessions of note are: “Labor Cost Con-
trol Model” from 10:15 a.m. to 11:15 a.m.; a cook-
ing demonstration by Certified Master Chef Frederic 
H. “Fritz” Sonnenschmidt from 11:15 a.m. to 1 p.m.; 
a Turbo Chef software demonstration and working 
lunch from 1 p.m. to 2 p.m.; a best-practices session 
entitled “Quick-Service Success Story — Starbucks” 
from 2 p.m. to 2:45 p.m.; an update on Joint Services 
Prime Vendor Program (JSPVP) consolidation from 
3:15 p.m. to 3:45 p.m.; and a session on the “Future 
of the Bar Business” from 4 p.m. to 5 p.m.

Some of the benefits to the Army, as outlined 
by Guardia, include: developing the IMCOM busi-
ness operations workforce and continuing to build 
the bench through talent management; decreasing 
training cost by having industry representatives and 

Army, Navy, Marine Corps and Coast 
Guard will then provide updates on their 
respective programs in 30-minute inter-
vals. McKenney will discuss the Air Force 
F&B program, followed by Coast Guard 
MWR Director Gary Scheer, CMCE; Rich-
ard Gorman, deputy G9, MWR Business 
Programs, Installation Management 
Command (IMCOM) Family and MWR 
Programs Division, with the Army up-
date; Ric Pomeroy, Food and Hospitality 
Branch Head, Semper Fit and Exchange 
Services Division, with the Marine Corps 
F&B update; and Karin George, Ashore 
Program manager, Navy Food Service, 
Commander, Navy Installations Com-
mand (CNIC). Five full days of training will take 
place from Monday, July 16, through Friday, July 20. 
For the first time, one of the five core topics from 
the NRA’s ManageFirst Program, “Human Resources: 
Management and Supervision,” is being offered and 
takes place on Friday, July 20, 12:30 p.m. to 4:30 p.m.

Also of note, Chuck Milam, principal director for 
Military Community and Family Policy (MCFP) in the 
Office of the Secretary of Defense (OSD) and former 
Air Force Services director, provides an OSD update 
on Tuesday, July 17, from 10:10 a.m. to 11:30 a.m.

This year’s workshop takes place as the Air Force 
works to integrate agencies, centralize functions and 
improve the efficiency of services available to airmen. Ef-
fective June 1, 2012, Air Force Personnel Center became 
a new, reengineered organization that integrates the Air 
Force Services Agency (AFSVA), Air Force Manpower 
Agency (AFMA) and the predecessor Air Force Person-
nel Center (AFPC). Until then, these agencies had been 
separate field operating agencies (FOAs) of the Deputy 
Chief of Staff for Manpower, Personnel and Services.

Consolidation is being accomplished in phases 
with the transfer of functions to be completed by Oct. 
1, 2012. The first phase, Sustainment Services, began 
April 1 with the transfer of fitness, lodging, Air Force 
Clubs and appropriated food programs. Initial opera-
tional capability of the Installation Support Director-
ate, which is responsible for the direct support of the 
force support squadrons, also began April 1.

ARMY TRAINING
Army Installation Management Command (IM-

COM) Business Operations personnel will provide a 
day of Army-specific training on Thursday, July 19, 
in conjunction with the workshop. Elba Guardia, 
CMCE, Business Operations, IMCOM Family and Mo-
rale, Welfare and Recreation (MWR) Programs (G9) 
Division, said that she expects 80 to 90 attendees in 

The workshop is an opportunity to share ideas 
and learn different approaches to doing business.
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food and beverage managers in one location: and de-
creasing individual services’ training costs by taking 
an enterprise approach.

IMCEA AWARDS
In addition to celebrating its 40th anniversary at 

the workshop, IMCEA will honor the best and bright-
est in the MWR community during the association’s 
annual awards ceremony and reception on Tuesday, 
July 17, from 7 p.m. to 10 p.m. IMCEA President Lou 
Van De Mark, CMCE, director, 10th Force Support 
Squadron, U.S. Air Force Academy, Colorado Springs, 
Colo., will hand over the reins to Nancy Pasternack, 
CMCE, commercial sponsorship and event coordina-
tor, Business Operations Division, Marine Corps Sem-
per Fit and Exchange Services Division.

The passing of the torch will be followed by the 
awards presentation. The latest IMCEA Hall of Fame 
member will be inducted, recognizing someone who 
has achieved major success within the MWR profes-
sion through excellence in leadership, innovation, 
dedication, caring and resourcefulness.

The MWR Leadership Award formally 
recognizes senior officials who consistently 
demonstrate exceptional leadership skill and 
make significant contributions to the better-
ment of MWR programs. The Roy C. Ol-
son Award honors the MWR professional 
who best exemplifies the high quality of 
standards and leadership and skill in MWR 
management.

In addition, the IMCEA and Paul Reece 
Founders Award will be presented for the 
seventh straight year. Established in Janu-
ary 2006 after the death of one of IMCEA’s 
founders, Paul Reece, the award recog-
nizes individuals who are instrumental in 

The iMCeA trade show showcases an es-
timated 150 food and beverage vendors.

establishing and developing 
active chapters, responsible 
for membership recruitment 
in large numbers and other 

achievements that directly relate to the 
growth and sustainment of IMCEA.

The Irving Rubenstein Memorial 
Award, formerly known as the “MWR 
Rookie of the Year Award,” recognizes an 
MWR professional from each of the five 
military branches, and is named for Irv 
Rubenstein, CMCE, widely regarded as 
the epitome of teaching, coaching and 
mentoring young MWR professionals.

Also, the Associate Council Achieve-
ment Award recognizes IMCEA Associate 
Members for exceptionally outstanding 

support of the association and military MWR/services 
programs.

Awardees must display consistently outstanding 
support of IMCEA activities and programs while pro-
viding unparalleled support of military MWR/Servic-
es programs through initiatives, such as information 
sharing, sponsorship and innovation within their re-
spective industry. —GFS

For the second straight year, the im-
CeA trade show takes place in the 
henry B. Gonzalez Convention Center.
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