
K eeping service members well 
fed is increasingly about pro-
moting health and wellness 

by improving the nutritional qual-
ity of the food options available 
in the military rather than being 
simply a matter of ready access to 
hot meals.

Much of the progress being 
made in military food service in-
volves initiatives aimed at assessing 
the service member’s accessibility to 
healthy food options from dining 
facility meals to vending machines. 
Inventory on hand in military din-
ing facility cupboards is counted 
on checklists and the data evalu-
ated against nutritional standards 
with the score used to determine 
the extent to which healthy items 
are available.

Another approach is educating 
service members to understand 
basic nutrition and how to make 
healthy dietary choices for maxi-
mum fi tness and top performance 
levels. The Army is the fi rst to il-
lustrate nutrition content with a 
color-labeling system it uses in 
all its dining facilities, and other 
services recognize the system’s 
advantages.

WEIGHING 
THE OPTIONS
Assessment Tools 
and Education Combine 
to Promote Nutrition
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nUtrition initiAtiveS
Soldiers fi ll the serving line during the Go for Green customer awareness lunch 
at Rose Barracks’ Stryker Inn. The dining facility offered a complete menu of 
healthy options where 95 percent of the items were high-protein and low-fat. 
(PHoto credit/JeremY BUddemeier, U.S. ArmY GArriSon GrAFenWoeHr PUBLic AFFAirS oFFice)

Pvt. david Hemme, 2nd Stryker cavalry regiment, samples the turkey yakisoba and 
glazed green beans during the Go for Green lunch at rose Barracks’ Stryker inn.
(PHoto credit/JeremY BUddemeier, U.S. ArmY GArriSon GrAFenWoeHr PUBLic AFFAirS oFFice)



middle.
Yellow indicates caution, or 

foods that contain medium fat 
or are more processed, and sailors 
should watch the quantity they 
consume. It is yellow with the word 
“CAUTION” to the left, a yellow 
arrowhead or triangle pointing on 
the right and the nutritional sug-
gestion in the middle.

Red is the warning label. It in-
dicates food that sailors should 
consume in limited amounts be-
cause they are high in fat and in 
refined sugar. The tab is red with 
the word “STOP” in black letters to 
the left, a red arrowhead or triangle 
pointing down and the nutritional 
suggestion in the middle.

“Go for Green” nutritional label-
ing being used in galleys ashore and 
afloat is part of the Navy’s Opera-
tional Fitness and Fueling system 
(NOFFS). The Navy also uses the 
color-coded nutritional guide in a 
limited number of Medical Treat-
ment Facility (MTF) galleys.

Meanwhile, the Marine Corps is 
considering adding a color-coded 
nutrition education program for 
wide-scale use in its mess halls. 
Whether it proceeds depends on if 

Navy introduced a nutrition edu-
cation program throughout all its 
galleys during 2010, and uses the 
same name as the Army, also call-
ing it “Go for Green.” Commander 
Navy Installations Command first 
rolled out the program in spring 
2010 for galleys ashore, then NAV-
SUP followed a few months later 
introducing it in galleys afloat in 
August 2010.

“It’s an easy way for the sailor 
to identify a choice on a line,” said 
Jennifer Person-Whippo, nutrition 
program manager, NAVSUP. “We’ve 
gotten feedback, it just take the 
guesswork out.”

The Navy designed its “Go for 
Green” nutrition education com-
ponent to be identical in galleys 
ashore and afloat. Like the Army’s 
program, the Navy’s “Go for Green” 
uses colors as a quick visual to in-
dicate performance.

Green indicates “performance 
food” that is lower in fat, nutrient 
packed and a great choice. The tab 
is green with the word “GO” to 
the left and a green arrowhead or 
triangle pointing up on the right 
against a black background with 
the nutritional information in the 

FIT-TO-FIGHT
The Air Force began introducing 

contemporary healthy-eating nutri-
tion initiatives about five years ago 
at Joint Base San Antonio, Lackland 
AFB when it introduced a Basic 
Military Training healthy menu 
designed to teach good nutritional 
habits. Within the basic military 
training core curriculum is an 
hour-and-a-half-long nutritional 
component that is part of “Fit-to-
Fight” training and educates air-
men about the nutritional choices 
available during meals.

“That program is still working 
today,” said George Miller, chief 
of operations, Air Force Food and 
Beverage Division.

In fact, the program is enter-
ing a new phase as the Air Force 
looks to expand it system wide 
to change eating habits for the 
future. The next step is applying 
the initiative to tech training bases 
and then into dining facilities used 
by airmen in their professional 
assignments.

Expanding the program system-
wide moves the Air Force along 
the same path regarding healthy 
eating that the Army is taking with 
“Go for Green” within the Soldier 
Fueling initiative. “We’re doing the 
same thing, getting the program 
set up in the Air Force,” Miller said, 
adding that the Air Force is follow-
ing no timeline to map and push 
out the program.

The Air Force also plans to intro-
duce a color-coded system similar 
to the Army’s “Go for Green” traf-
fic light. Already, calorie counts 
on choices guide airmen to make 
healthy choices.

Also, each Air Force installation 
has a health and wellness center 
staffed with a dietitian. Airmen 
with a poor physical-training score 
spend more time working directly 
with the dietitian to meet perfor-
mance standards, Miller explained.

Following the same path, the 
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Fresh vegetables and salads are included at the top of the Army’s “Go for Green” 
guidelines. (PHoto credit/JoSePH F. morGAn, PreSidio oF montereY PUBLic AFFAirS)



a senior dietitian from each ser-
vice, and the health program of 
the Secretary of Defense.

Completing the m-NEAT assess-
ment spreadsheet helps health pro-
motion professionals, commanding 
officers and other stakeholders to 
collect information to support deci-
sions about access to healthy foods.

M-NEAT appraisals assess envi-
ronmental factors and policies at 
the community level that support 
healthy eating. The criteria for each 
service, however, are based on dif-
ferent standards.

The Air Force’s Miller describes 
m-NEAT as a checklist that is simi-
lar to the older Develop Improved 
Nutrition Environment (DINE), but 
assists in evaluating item availabil-
ity and is more of an individual 
assessment tool that dining facility 
managers can work with dietitians 
to use and achieve desired results. 
The dining facility manager has 
some control.

It breaks down items that should 
be available during each meal 
category in order to satisfy daily 
nutritional requirements for air-
men, and even defines criteria by 
gender. For breakfast, for example, 
m-NEAT lists food items, such as 
whole grains, and daily dietary 
guidelines for nutrients such as 
vitamins and minerals (e.g., iron).

The Air Force adopted m-NEAT 
about a year and a half ago, replac-
ing DINE.

The Navy recently worked with 
the Army and Air Force in develop-
ing the m-NEAT as a replacement 
for the Choose Healthy Options 
for Wellness (CHOW), the previ-
ous assessment tool it had used 
for the past six years.

“Right now, the m-NEAT is an 
Excel spreadsheet that totals up a 
command’s final score,” said the 
Navy’s Vickers. “Every criteria in-
cluded on the m-NEAT has a basis 
to it.”

Dining facilities are evaluated 

A new assessment tool, Military 
Nutritional Environment Assess-
ment Tool (m-NEAT) is on its way to 
becoming the standard used by the 
military, replacing older appraisals 
that Department of Defense com-
munities had used to measure ac-
cessibility to healthy food options.

M-NEAT is designed to help 
Department of Defense commu-
nities to identify and assess the 
environments in the military that 
are providing food, i.e., dining fa-
cilities and vending machines, to 
enhance the health of each service 
and family member.

It is inspired by the Michigan 

Department of Community Health 
and Michigan Public Health Insti-
tute’s assessment tool, and is be-
ing reviewed by a Department of 
Defense committee to determine 
if it will become the standard for 
all services.

Essentially, m-NEAT is a set of 
guidelines to follow in order to 
meet requirements set by the De-
partment of Defense with input 
from a committee that includes 

a standard nutritional assessment 
tool is selected for all the services. 
If one is selected and approved for 
use, “the USMC will evaluate how 
to implement the tool and will de-
velop accompanying education,” 
said Capt. Linda Hite, dietitian, 
Headquarters Marine Corps, and 
the chair of a sub-committee of 
Department of Defense Nutritional 
Committee.

Nutrition education is on the 
way to becoming universal in the 
military. “Eventually, the plan is 
to have a color-coding system in 
galleys and dining facilities across 
all branches of service,” explained 

Sally Vickers, program manager for 
nutrition, Navy & Marine Corps 
Public Health Center, Health Pro-
motion and Wellness Dept.

M-NEAT
Meanwhile, assessment tools 

being used to evaluate service 
member accessibility to healthy 
food options remain the keys to 
promoting health and wellness in 
the military.
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Service members at the Slagel dining facility look over “Soldier Fuel-
ing” choices. Slagel was the first facility on Fort Sam Houston, texas, to 

switch over to the new menus. (PHoto credit/PHiL reidinGer) 



of Defense Menu standards and 
incorporate these standards into 
the Army Pamphlet (DA-PAM) 30-
22, Operating Procedures for the 
Army Food Program. The Depart-
ment of Defense Menu Standards 
will drive the core portion of food 
items offered on the menu in Army 
dining facilities.

The dining facility assessment 
component of the m-NEAT does 
not drive what is served in dining 
facilities; it is merely a tool to as-
sess how well the dining facility is 
doing in providing healthy choices 
and meeting nutrition-specific 
menu standards. The m-NEAT will 
ensure the Army dining facilities 

are providing healthy options 
while the “Go for Green” nutrition 
education program guides service 
members to choose foods smartly.

UNIFORM ASSESSMENT
A Web-based version of the m-

NEAT is under development and 
expected to be completed by Sep-
tember. “We’re very excited about 
the availability of the Web-based 

oping a plan to implement the 
m-NEAT at the installation level 
and is planning to pilot the tool 
at certain installations this fall. 
Utilization of the m-NEAT will 
enable health-promotion profes-
sionals, commanders, and other 
stakeholders to assess how well 
the community is doing at mak-
ing healthier options accessible.  It 
provides a nutrition environment 
baseline assessment and identifies 
strengths and potential target-
improvement areas. Potential ar-
eas that can be assessed include: 
permanent party dining facilities, 
vending machines, convenience 
stores, fast-food restaurants, sit-

down foodservice establishments, 
commissaries, worksite nutrition 
environments, and Department 
of Defense Dependent Schools 
(DoDDS).

The Army bases its nutrition 
policy on the U.S.D.A. Dietary 
Guidelines for Americans and Army 
Nutrition and Education standards 
in Army Regulation 40-25. The 
Army will adopt the Department 

against foodservice menu stan-
dards, which are soon to be re-
vised by the Department of Defense 
based on United States Department 
of Health Standards, and military 
preferences. 

Assessment of vending ma-
chines, on the other hand, is based 
on Fit Pick, a system developed 
by the National Automatic Mer-
chandising Association (NAMA) to 
identify vending machine choices 
that support a healthy lifestyle. It 
uses stickers on vending items that 
meet a standardized set of nutrition 
guidelines. Criteria are based on the 
recommendations of the American 
Heart Association, United States 
Department of Agriculture Dietary 
Guidelines and the Alliance for a 
Healthier Generation.

Fit Pick labels, or stickers, are 
available for two different catego-
ries of nutritional criteria. The most 
common criteria for adults is 35 
percent of total categories from fat, 
10 percent of calories from satu-
rated fat and 35 percent of total 
product weight from sugar

The Marine Corps does not use 
an assessment tool for the nutri-
tion environment.

The Army also does not yet use 
an assessment tool, but is set to 
begin a pilot by the end of this year. 
“We’re the last ones to jump on 
board with a nutrition assessment 
tool,” said Sandra Keelin, registered 
dietitian, nutrition staff officer at 
the Army Institute of Public Health.

Initially, the Army considered 
adapting sister service tools DINE 
and CHOW to suit its needs. How-
ever, once the Joint Subsistence 
Policy Board approved the Depart-
ment of Defense Menu Standards, 
it was clear that DINE and CHOW 
required an update and thus the 
decision was made to update the 
tool and combine each service-
specific assessment tool into one, 
thus the m-NEAT.

The Army is currently devel-
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Gen. robert W. cone, commanding general of U.S. Army training 
and doctrine command, samples the new dining options under the 
Fueling the Soldier program at Joint Base Langley-eustis, va. (PHOTO 

credit/SGt. AnGeLicA GoLindAno, trAdoc) 



with reasonable calories. We want 
the soldier to ‘Go for Green’ in 
their food selections. Ultimately, 
the diner portion of the education 
focuses on foods’ effects on perfor-
mance and recovery, and making 
better choices a habit.”

Color-coding labels are a quick 
look at the choices and their gener-
alized impacts, which assists dinners 
in selecting foods, but need to be 
used in conjunction with sound in-
formation, good training and smart 
choices outside the dining facility 
to achieve the desired results.

DINING FACILITIES
A component of the program’s 

educational leg is also directed at 
the dining facility staff and manage-
ment. Education for management 
and staff considers the delivery of 
nutrients to soldiers through plan-
ning balanced meals, selecting 
ingredients, incorporating facility 
design and equipment, using ap-
propriate preparation techniques 
and time phasing, and presenting 
the foods in appealing sequence.

“Additional nutrition training for 
foodservice personnel also focuses 
on lower-fat preparation techniques, 
preserving the nutrient quality of 
food, especially vegetables, by not 
overcooking, and proper sequenc-
ing and placement of food on the 
serving line,” Frazier continued.

“The Education and the Infor-
mation programs will continually 
evolve as we discover better ways to 
communicate; refined understand-
ing of how foods and nutrients 
interact with short- and long-term 
health; and future improvements 
in foods, facilities, equipment and 
labor. We are pleased with our 
progress, and will always move 
to improve.” —GFS

Command (TRADOC) began the 
Soldier Fueling Program, a subset 
of its Soldier Athlete Program.

Soldier Fueling focuses on ed-
ucating soldiers to make dietary 
choices that benefit performance 
and physical fitness. Within it are 
several nutritional initiatives, such 
as Soldier Athlete for Initial Military 
Training Installation (IMT) dining 
facilities and “Go for Green” to 
educate soldiers in all dining fa-
cilities on nutrient content using 
a color-labeling system similar to 
a traffic stoplight.

The Nutrition Campaign for the 
Army Food Service Program is a 
composite series of efforts to im-
prove the performance, resiliency 
and health of soldiers through bet-
ter nourishment. “We are investing 
in both short-term and long-term 
improvements by: modifying our 
menus and recipes; selecting bet-
ter ingredients; insisting on proper 
techniques in preparing, presenting 
and portioning the foods; and as-
sisting our diners in choosing their 
food and beverage options more 
wisely both inside and outside of 
our food service operations,” said 
Renita Frazier, dietitian, quality as-
surance division, Joint Culinary 
Center of Excellence (JCCoE).

“Good foods and great nutri-
tion must be selected and eaten to 
be beneficial. During Basic Train-
ing, and reinforced in Advanced 
Individual Training, the soldiers 
learn about basic nutrition, which 
foods in what quantities are ben-
eficial, and which are less helpful, 
Frazier explained. “At the Dining 
Facility, the Stoplight system of 
green, yellow or red is used to com-
municate which foods are better 
choices. Green coding means the 
food provides high-value nutrients 

tool,” Vickers said. “We’ll have a lot 
more flexibility to analyze across 
services … and identify particular 
areas to focus on, such as vending, 
if necessary.”

Each community completes 
the criteria that applies to them 
and uploads its completed assess-
ment data. Then the results can be 
analyzed for that individual com-
munity, analyzed for each branch 
of service or across all branches of 
service. Data can further be broken 
down into discrete categories, such 
as dining facilities, vending and 
mini-marts.

Development of the m-NEAT 
has been a collaborative effort by 
members of the Department of 
Defense Nutrition Environment 
Enhancement Team (NEET). While 
the m-NEAT is a tool available for 
all branches of service to use, the 
roll-out and implementation of 
the toll will be different for each 
branch of service.

To view the m-NEAT, go to: 
http://www.nmcphc.med.navy.
mil/Healthy_Living/Nutrition/
chow.aspx.

The Department of Defense 
Nutrition Committee wanted an 
assessment tool for all the services; 
however, movement to adoption 
was not in unison. When the Army 
adopted its own tool and each 
service wound up taking its own 
approach to assessment, the nutri-
tion committee decided to organize 
the military around a single plan, 
which is the online tool.

GO FOR GREEN
Plans the Air Force and other 

services have to introduce a color-
coded education system follow a 
path charted last year when the 
U.S. Army Training and Doctrine 
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