
Service members being urged to Go for Green are 
finding it easier to follow that advice after the 
steps dining halls have taken in the past year to 

comply with Department of Defense (DoD) menu 
standards, and without sacrificing taste.

In many cases, soldiers are not likely to notice 
that a more nutritional version of an old favorite is 
available. “For example, the spaghetti pasta may be 
whole grain, but to the soldier it looks and tastes like 
the spaghetti he has always eaten. The soldier enjoys 
the spaghetti because it is spaghetti, and providing 

whole grain is an added benefit,” said Renita Frazier, 
dietitian, Quality Assurance Division, Army Center 
of Excellence, Subsistence, Joint Culinary Center of 
Excellence.

Many factors influence the appeal of foods, such as 
presentation, garnishing and menu pairing, but dining 
facilities are committed to serving service members 
food that looks good and tastes good while also pro-
viding good nutrition.

“No food is good food if it is not eaten,” Frazier 
said. “Food has to look and taste good to keep our 
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Cpl. Sopheak Touch, V Corps, serves patrons in the new 
sandwich line at the Wiesbaden Dining Facility in Germany.

U.S. Navy Culinary Specialist 2nd Class Victor Silas stirs soup in 
the galley aboard the hospital ship USNS Comfort (T-AH 20). 
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soldiers coming back to the dining facility.”
As the military emphasizes healthier options and 

education about diet and exercise, more effort is be-
ing made to increase the selection of items for use 
in dining facilities with nutritional content that is 
considered Green, or high performance, and can be 
chosen frequently.

WHOLE GRAINS
“Over the last year, dining facilities have taken a 

hard look at the nutritional aspects of food products 
and have started incorporating lower-sodium foods, 
such as: switching to frozen vegetables instead of 
salted canned vegetables; switching to whole-grain 
breads, whole-grain waffles and whole-grain French 
toast; and switching to lower-fat breakfast meats and 
90/10 ground beef,” Frazier said.

Bread is another category where changes that have 

been made may not be noticed by 
warfighters. “A variety of bread 
options are available to include 
sliced white, whole-grain, whole-
wheat, pumpernickel, rye and rai-
sin breads; flat sandwich rounds; 
wraps (spinach wraps, whole-grain 
wraps); hamburger rolls (white and 
whole grain); croissants, hoagie/
submarine rolls (white and whole 
grain); pita (white and whole 
wheat); and flat breads,” she said. 
“We offer a wide variety of breads 
and options provided within the 
bakery products.” 

More healthful whole-grain 
and other varieties of breads are 
important to nutritional planning 
in a dining facility because there 
are many applications within the 
menu. Depending on the food-
service operation, sandwiches are 
available on the main line, short-
order station or standalone ki-
osks, as well as across all day parts 
(breakfast, lunch and dinner).

While sandwiches bring to 
mind cold cuts served between 
bread, the move toward health-
ful eating is going beyond these 
traditional favorites. “Yes, dining 
facilities are incorporating a variety 
of meats and flavors beyond the 
traditional deli meat offerings as 
diners demand unique and authen-

tic sandwiches,” Frazier said. “Having roast turkey 
and grilled chicken on a sandwich bar makes sense as 
we move toward offering more fresh and nutritious 
food choices.”

LOW-SODIUM
Further revision of dining hall food selection is 

expected. “The revision to the Go for Green criteria 
to include sodium is still ongoing and we anticipate 
the updated Go for Green to be published soon once 
the changes are approved,” Frazier said. “Right now, 
soups that are broth based with vegetables are classi-
fied as Green and cream-based and cheese soups are 
classified as Red.”

Industry is a vital partner in responding to the 
nutritional guidance calling for lower sodium while 
providing great taste in soups and sandwiches.

In the soup and sandwich category, Fiabella Foods is 

A foodservice specialist with Combat logistics battalion 4, 
2nd Marine logistics Group (Forward), prepares a sandwich. 

(U.S. MAriNe CorpS pHoToGrApH by Cpl. roberT S. MorGAN)
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deli meats, including beef, ham, turkey and chicken, 
that is certified as extra lean by the American Heart 
Association, said Tim Rech, director of marketing for 
John Morrell. All Healthy One deli meats are gluten 
free and made with extra lean meat with no fillers, no 
artificial flavor and no added monosodium glutamate.

John Morrell also has a reduced-sodium line that 
does not cut down on flavor. Sodium is reduced by 30 
percent to 50 percent in most categories, including 
bacon, pepperoni, ham, salami and hot dogs.

Hillshire Farm is responding to the interest in lower-
sodium and healthier alternatives with Lower-Sodium 
Sliced Meats, thin and ultra-thin sliced, in honey 
roasted turkey, oven-roasted turkey, smoked ham 
and honey ham. Both turkey varieties are 99 percent 
fat free, while the two hams are 97 percent fat free.

All are available in pre-sliced and bulk formats, and 
can be used in ethnic options, such as turkey burritos 
with salsa or grilled Cuban sandwiches.

With the military working to refresh menus to add 
variety, Signature Breads has options, such as carving 
out the center of an oval dinner roll to serve different 
types of soups.

“We just launched our Ultragrain Wheat Bread-
sticks, which have 16 grams of whole grain per stick,” 
said Beth Cacciotti, marketing manager for Signature 
Breads. “We also just developed a roll in conjunction 
with some military installations to exceed their goals.”

For added versatility, Signature Breads can be served 
in a variety of locations, some are thaw-serve while 
most are par-baked. “That leaves the chef the option 
to use the breads how they prefer,” she said.

For the military, where mobility is important, Heat-
erMeals has the Cafe2Go Self-Heating Soup Kit that 
serves 18 cups of hot soup. The self-contained pack-
age includes everything needed, including a patented 
beverage heater in each kit. Just add a gallon of potable 
water and follow the instructions. Soup is ready in 20 
minutes to 30 minutes.

Each kit contains a soup heater, water bladder and 
serving caddy, 18 cups and spoons, six Lipton Cup-a-
Soup tomato, six Lipton chicken noodle and six Lipton 
beef noodle. Shelf life is up to 18 months. —GFS

helping dining facilities to maintain customer loyalty 
and compete against options outside the gate where 
the choices may be higher in sodium, calories and fat.

Fiabella created the “Stack Subs” program, which 
comes into a dining facility, galley or cafeteria and 
transforms the deli area into a fully branded concept 
overnight, said Nanine Mattei, vice president, Fiabella 
Foods, noting that signs and on-site training, includ-
ing manuals and videos, are available.

All the meats are pre-portioned 4-ounce servings, 
and the items currently in distribution include Italian 
American, turkey, turkey ham, roast beef and pastrami. 
Portion control and some lower-sodium choices being 
displayed with lots of fresh vegetable toppings also 
make for some healthier options.

Fiabella is also researching a line of low-fat, low-
sodium proportioned deli meats, chicken/turkey meat-
balls and chicken sausage.

Hormel Foodservice assists the military to provide 
nutritious meals with its Natural Choice line of deli 
meats, which are made with 100 percent natural in-
gredients, contain no added preservatives or artificial 
ingredients and are minimally processed. Natural 
Choice is available sliced in turkey, ham and roast 
beef, and in bulk in turkey, ham, roast beef, corned 
beef and pastrami. There is also a line of lower-sodium 
sliced meats that includes turkey, ham and roast beef.

A convenience is Hormel’s Bread Ready line of pre-
sliced deli meats, which improve food safety. Varieties 
include turkey, ham, roast beef, pastrami, corned beef, 
salami and pepperoni.

Its TrueTaste Technology line uses a high water-
pressure process that is approved by the U.S. Depart-
ment of Agriculture to kill pathogens and food-spoilage 
organisms to enhance food safety, extend shelf life 
and yield truer flavor.

The Air Force is using a Hormel Foodservice pro-
gram to create custom sandwich operations featuring 
its items and signs. The company is also working on 
versions of the program for the Army and Navy, said 
Regan Shultz, military sales manager for Hormel.

John Morrell Food Group is addressing nutrition 
goals with two key initiatives. Healthy Ones is a line of 
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