
and Conference Center in Williamsburg, Va.
“We’ve had very, very good feedback on it,” said 

R&DA Executive Director John McNulty, noting that 
the meeting drew 309 attendees, including 50 from 
the government. “It was very successful from that 
standpoint. They got a lot out of it.”

Next, R&DA holds its annual fall meeting Oct. 20 
to 22, 2015, at Caesars in Atlantic City, N.J.

During the spring meeting, the military detailed 
progress being made with plans to revise its foodservice 
strategy. “They’ll still have the larger dining facilities 
to accommodate larger numbers, but they’re mov-
ing more in the direction of college and university 
feeding,” McNulty said. “And they did provide more 
detailed information on that, and that was useful to 
everybody in industry.”

Also noteworthy was the news about strong sales 
of operational rations from Defense Logistics Agency 
(DLA) Troop Support. “Sales are actually exceeding 

forecasts for the operation rations, 
for the MRE [meals, ready to eat], 
which surprised a lot of folks,” he 
said. “That’s obviously good news 
for the MRE industry.”

Is fast food the model military 
food service will adopt as it 
gradually transitions troop 

feeding into the next phase?
Less about speed, what the 

military plans is a campus-style 
garrison dining strategy with im-
proved access to meals at locations 
that are convenient to the areas 
where service members live and 
work, and are more competitive 
with the variety of options avail-
able on and off base.

Traditional dining facilities are 
not replaced. Instead, the plan is to create flexibility 
with an expanded menu of additional on-demand 
meal options that service members can quickly pick 
up on the go at complementary sites.

Strategies for the future of military food service on 
base, and in the field, were among the topics during 
the Research and Development Associates for Mili-
tary Food and Packaging Systems (R&DA) 69th Spring 
Meeting and Exhibition.

Under the theme, “The Whole New World of Military 
Dining,” R&DA scheduled three days of presentations 
and workshops April 13 to 16 at the Kingsmill Resort 

Military Food Service Transitions to Next Phase

Brown Cornwell, second from right, his wife, left, and daugh-
ter, second from left, stand with the Chevy Equinox SUV 
he received through the Military Assistance Program and 
Don Vtipil, right. Cornwell, a veteran who was injured while 
serving overseas, has worked with EQUI-VETS to recuperate 
physically and emotionally. EQUI-VETS offers therapeutic 
horseback riding sessions, as well as horse-care activities, 
including grooming, tacking and general care of its animals. 
Vtipil and Barney Rosner co-founded the Military Assistance 
Program in 2006 to aid wounded warriors in need of assistance.

Paula Brown, left, Cus-
tom Culinary Inc., gives 
a sample to Col. Brad 
Hildabrand, DLA HQ.

Campus-Style 
Flexibility
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ticularly off the base, 
said Jack Skelly, chief 
of food, liquid logis-
tics and field services 
at Headquarters, 
Department of the 
Army, G-4, in his 
“HQ Department of 
the Army Update.”

Its campus-style 
plan creates flex-
ible garrison dining 
that provides meal 
options closer to 
where soldiers work 
and live, as well as more choices and a revised menu. 
Dining facilities would be supplemented with G-stores, 
kiosks and grab ’n’ go options.

The 10th Mountain Division at Fort Drum, N.Y., 
features standardized grab ’n’ go breakfast and lunch 
remote-site feeding at Hays Hall. The modular design 
uses equipment currently located within the dining 
facilities and employs four soldiers to manage day-
to-day operations, which are Monday through Friday 
from 8 a.m. to 10 a.m. for breakfast and 11:30 a.m. 
to 2 p.m. for lunch.

“This is where we’re going,” Skelly said.
Part of the problem with existing dining facilities 

is that menus have not been updated to meet changes 
in soldier demographics, taste and nutritional require-
ments, Skelly explained.

Meanwhile, current capacity of the 192 dining 
facilities in operation is 180,000, which exceeds the 
SIK population of about 109,000, excluding initial 
military training.

 “Permanent party garrison dining operations are 
outdated, do not meet soldier ex-
pectations and are the highest cost 
driver for installation logistics,” 
Skelly said.

FIELD FEEDING
New foodservice equipment 

helps Marines in the field to keep 
mobile, but still provide high-
quality meals, said Chuck Girard, 
deputy director, food service and 
subsistence, Marine Corps Instal-
lation Command (MCICOM), G-4, 
in the “USMC Update.”

The Expeditionary Field Kitch-
en (EFK) is a self-
contained mobile 
feeding platform 
designed to feed 

NEXT PHASE
Plans taking shape for the modern Army dining 

facility and field feeding for 2025 and beyond show 
food service is beginning a new phase, said Lt. Gen. 
Ray Mason, USA (Ret.), in his keynote address.

Before Operations Desert Shield and Desert Storm, 
Mason said the Army daily feeding standard was to 
provide each soldier a meal, ready to eat (MRE) and 
two hot meals, or T-Rations, plus an allowance for 
two A-Ration meals in a seven-day period.

Once cooks were brought back to prepare meals 
in Desert Storm, Mason said the next question facing 
military food service became contract management or 
self-operated dining facilities? Contract-managed dining 
facilities, he said, removed the military commander 
from being involved with food services. “Someone has 
got to be there representing that uniform,” he said.

Now, soldiers have more freedom about where to 
eat. They have a meal card that the soldier can decide 
to use in multiple locations on base, and that creates 
healthy competition, he said. “Make the dining facil-
ity compete.”

Plans to revise military food service with a college 
campus-style format promise even greater freedom of 
choice, but fulfilling that goal depends on the struggle 
to balance resources with infrastructure, he said.

DFAC
Traditional garrison dining facilities are a poten-

tial casualty of the struggle to balance resources and 
infrastructure. Dining facilities compete with more 
options that are available to service members on and 
off base.

Gradually the Army is working to revise dining facili-
ties to support all service members, whether subsistence 
in kind (SIK) or rations in kind (RIK), by making access 
to food more convenient and by becoming a more 
attractive alternative to other options available, par-

The spring meet-
ing featured an 

exhibition.

Lt. Gen. Ray Mason, 
USA (Ret.)

R&DA MEETING WRAP-UP

GOVERNMENT FOOD SERVICE • JULY 2015



off the street,” said Col. Robert King, USA, director of 
subsistence, DLA Troop Support, in the “DLA Troop 
Support Update.”

The Army consistently is DLA Troop Support’s larg-
est customer, accounting for the biggest share of its 
sales. “Although that appears to be dropping,” he said. 
“As we come out of Afghanistan, we see the numbers 
dropping down.”

Subsistence sales in fiscal 2014 through September 
were $2.8 billion, with the Army accounting for $1.5 
billion, followed by the Navy at $432.2 million, the 
Air Force at $259 million, the Marine Corps at $122.5 
million and the Coast Guard at $8.8 million.

In fiscal 2015 through February, DLA Troop Support 
subsistence sales were $888.3 million, with the Army 
accounting for $415.7 million, followed by the Navy 
at $169.2 million, the Air Force at $99.6 million, the 
Marine Corps at $45.9 million and the Coast Guard 
at $4 million.

Giving a nod to the subsistence prime vendors and 
companies they work with, King explained that in 
the continental United States (CONUS) Troop Support 
has awarded 40 contracts in the last 15 months and 
had two remaining that were due to be completed 
by the end of June 2015.

“That puts us at the end of bridge contracts,” he 
said, noting that some contracts were awarded to 
incumbent prime vendors while others changed to 
new or small companies.

Where contacts changed, he said, the transition was 
challenging, but it created opportunities for vendors 
to have an influence.

Outside the continental United States, Troop Sup-
port has 12 contracts for 20 platforms, or warehouses 
where supplies are accessed for delivery.

Most of these contracts are awarded except for 
South Korea and Okinawa, which are next, he said. 

—GFS

between 500 and 700 meals 
twice daily.

The Marine Corps is expe-
ditionary in nature, designed 
to move and engage with the enemy. The foodservice 
plan is built to ensure three MREs per day for 20 days. 
Longer expeditions lasting 60 to 90 days maximum 
use heat-and-serve meals.

In longer-length expeditions, the Army comes in 
and becomes the executive agent for subsistence, Girard 
said. “We don’t plan to be anywhere permanently.”

Future operational rations solutions the Marine 
Corps is working on with the U.S. Army Natick Soldier 
Systems Center include Unitized Group Rations-M 
that require no refrigeration, and expanding menus 
to seven from four for breakfast and to 14 from seven 
for dinner.

More advanced field-feeding solutions are under 
development at Natick that would enhance the mo-
bility of the Army and Marines even further.

“Everything seems to focus on being more expe-
ditionary. We’re more of a small-strike force,” said 
Steve Moody, director of combat feeding, U.S. Army 
Natick Soldier Systems Center, Mass., in “A Whole 
New World of Operation Rations.”

Natick is positioning itself to support strategic guid-
ance for small- and medium-battlefield base camps 
to replace the “large cities” of recent operations in 
the Middle East and past years, he said.

“Everyone seems to be resigned to the fact that ra-
tions are what they are,” he said. “We are not resigned 
to the status quo.”

Another future goal is to biologically tailor the 
nutritional content of rations to an individual war-
fighter and optimize or extend physical and cognitive 
performance for the mission he or she is going on.

PURCHASING
Defense Logistics Agency (DLA) Troop Support is 

contributing to easing the struggle over balancing 
resources and infrastructure by taking steps to reduce 
costs associated with subsistence purchases.

Subsistence national contracts are expected to 
achieve better values and significant savings in the 
costs associated with prime vendor purchases outside 
the continental United States (OCONUS).

Troop Support first awarded a national contract to 
Tyson Foods for chicken in March 2014 and expects 
to complete the transition this fall. It has an annual 
dollar value of $80.4 million, includes all basic, high-
demand chicken items and is expected to save $16.08 
million.

Next to be awarded is a national contract for turkey 
in November 2015, followed by beef and pork, both 
in December 2015.

Troop Support is reconsidering plans for a seafood 
national contract. “We’re probably taking this one 

From left to right, Michael Truax, 
Pro Food Solutions Beverly Ham-
lette, JCCoE and Sue Harrington, 
U.S. Army Natick Soldier Research, 
Development and Engineering.
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