
The pilot locations are: JB Elmendorf-Richardson, 
Alaska, Fairchild AFB, Wash., Little Rock AFB, Ark., Mac-
Dill AFB, Fla., Patrick AFB, Fla., and Travis AFB, Calif.

“This is a partnership; the Air Force and Aramark 
in the original [phase] did a pretty good job with the 
food, nutritional value, being more contemporary, all 
of those things, that’s been the primary success story 
across the board,” he said.

In rolling out the second phase, the Air Force is 
proceeding with Food Transformation 
at five of the remaining seven locations 
under a contract with Sodexo that was 
awarded July 20, 2012, and began Oct. 
1, 2012.

Of the five Air Force dining facilities 
being renovated in the second phase of 
the initiative, Ellsworth AFB, S.D., was 
the first to reopen after work was com-
pleted June 3, 2012.

Renovations began May 1, 2012, 
at Beale, AFB, Calif., Vandenberg AFB, 
Calif., and F.E. Warren AFB, Wyo., with 
completion expected by Sept. 1, 2013, 
at the first two and Feb. 1, 2014, for the 
latter.

Eglin AFB, Fla., is expected to be com-
pleted Oct. 1,  2013, after renovations 
began June 1, 2013.

Any plans or dates for the last two of 
the 13 sites have not been determined yet. Progress is 
not tied to a facility renovation schedule.

CHANGES
One change made to traditional DFACS under FTI 

was to bring some name recognition to dining facili-
ties, such as “Cooking Light” with Aramark in the first 
phase and Global Station, Mongolian Wok and UFood 
Grill with Sodexo in the second round.

Tied in with this is the idea begun before FTI of 
making the food available to airmen look good and 
taste good without making the fact that it is healthy 
and nutritional the primary focus.

“Along those lines, it’s been a tremendous success,” 
he said, noting that the menu being consumed is more 

A set of six Air Force dining facilities renovated 
under the Food Transformation Initiative have 
successfully revived airmen’s satisfaction, and 

the total rises to 11 with the completion of five more 
installations by February 2014.

Food Transformation, or Food-T, remains a strategy 
aimed at reversing a cycle in which airmen were us-
ing the dining facilities less and eating fewer meals 
there. “That was one of the primary reasons that FTI 

was developed and deployed,” said Fred McKenney, 
chief, Air Force Food & Beverage Operations Section, 
Air Force Personnel Center. “It’s not the institutional 
march-down-the-line-with-your-tray configuration 
anymore, it’s station feeding.”

FTI began a little over two years ago at six pilot loca-
tions to redefine how food is delivered to airmen by 
providing greater variety, as well as better availability 
and food quality.

Original plans were to do Food Transformation at 13 
locations. Instead, a test was approved to begin Food-
T at six pilot locations that operate under a contract 
with Aramark that began in late 2010.

Air Force Strategy Succeeds in Raising Satisfaction with Airmen

Col. Thomas Goulter Jr., 28th Mission Support Group commander, 
cuts the ribbon to the base’s newly renovated dining facility — the 
Raider Café — during a special ceremony at Ellsworth AFB, S.D.  

(PHOTO COURTESY: AIRMAN 1ST CLASS ALYSTRIA MAURER)
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to the military that work in them,” he said.
One stipulation of FTI, however, is that the prime 

contractor, whether Aramark or Sodexo, continue 
a relationship with an existing subcontractor like  
AbilityOne. “It would be that they are a sub of prime 
contractor,” he said.

MENUS
DFAC operation has many layers. At a typical loca-

tion, whether Aramark or Sodexo, a general manager 
provides oversight to the subcontractor and to the 
menu and recipe production; then, there is an execu-
tive chef responsible for production, quality control 

and primarily to do training for the military.
Aramark and Sodexo are contracted by the Air Force 

to fill an administration role or provide oversight of 
the 11 FTI dining facilities. They provide a proposal, 
which the Air Force reviews, makes recommendations 
and approves. Contractors also follow Air Force speci-
fications to prepare the menu along with training for 
the airmen to execute those recipes.

“What they are doing is providing oversight for 
the sub [contractor] and for the food production to 
make sure that the menus are being adhered to and 
that the station feeding is being executed like they 
are supposed to,” McKenney said. “We retain full ap-
proval authority on every single menu item, hours of 
operation, anything that’s operational management.”

Collaborating on the menu, the Air Force and Ara-
mark and Sodexo reviewed each item and recipe. The 
final decision was made by the Air Force. —GFS

contemporary and nutritionally balanced. “When we 
pull up the sales mix … they pleasantly surprised us 
in the sense of what they were choosing to consume, 
and it was healthy.”

Entering the second phase, McKenney said, “the 
concept remains intact,” but the Air Force made some 
changes based on what was learned with the original 
six installations.

NAF
A significant difference is the first six FTI locations 

were required to contract out all nonappropriated fund 
(NAF) activities if they wanted to do campus-style 
dining. If not, they had the option to 
continue to self-operate NAF activities.

“They all chose to contract their NAF 
operations and hence we did campus 
dining,” he said.

For the second round, bases could 
choose either of three NAF options based 
on the proposal they received: contract 
out all NAF activities or continue to self-
operate some or all. As a result, McK-
enny said, four chose to do it in-house 
and three of them chose to have Sodexo 
operate.

Another lesson learned from the first 
round is about deployment strategy. The 
Air Force chose to open DFACS first, fol-
lowed by the NAF operations. “That re-
ally didn’t give the contractor time to 
convert their concepts and get opera-
tional,” McKenny said.

In some cases, Aramark took over an activity as is. 
It would bring in staff and start operating a bowling 
center, for example, with the same menu and pricing 
structure, etc., he explained. “You lost that opportunity 
for that ‘first impression.’”

Revised guidance for the second round was that NAF 
activities Sodexo is operating would need to be con-
verted prior to taking the DFAC down for renovation. 
“That made for much smoother transition,” McKen-
ney said. “It allows them to convert those operations 
to their concept … and it gives them a much better 
opportunity to shine.”

APPROPRIATED FUNDS
On the appropriated fund side, dining facilities are 

operated under various contracts. Typically, dining fa-
cilities are either AbilityOne or a small business. Sodexo 
manages the dining facilities, flight kitchens and kiosks.

The military and the Air Force retained management 
of dining facilities. “Ultimately, we still retain military 
managers that provide oversight to that operation and 

Airmen assigned to the 28th Bomb Wing order food during the 
grand opening of v.I.Pete’s Grille and Eddie Pepper’s Mexican Grille 
in the Dakota’s Club on Ellsworth AFB, S.D. The new dining room is 

part of Ellsworth’s food transformation project.
(PHOTO COURTESY: SENIOR AIRMAN KATE MAURER)
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