
re-validating all recipes, creating new recipes to sup-
port programs like Go for Green or Fuel to Fight, and 
making required changes to incorporate new menu 
standards issued in the 1338.10M (which includes 
USDA, USD PR and USD HA guidance).”

Traditional sandwich fillings, for example, are being 
revised under the upcoming standards with formula-

tions that better comply with healthy eating 
guidelines, according to the Joint Culinary 
Center of Excellence (JCCoE), Army Center 
of Excellence, Subsistence (ACES).

“Reduced-fat mayo or salad dressings for 
preparation of tuna salad; lower-sodium, 
lower-fat deli meats; and less chemistry, 
but safer food-tech practices permit more 
options to be considered,” ACES wrote.

Pending menu standards guiding De-
fense Department appropriated fund 
foodservice operations not only revise the 
criteria for bread but the minimum number 
of choices required.

“Under these standards, the choice 
of breads available for selection at Army 
DFACs will include whole grains, higher-
fiber, lower-sodium options with improved 
vitamin and mineral contents,” ACES ex-
plained. “The exact varieties, such as rye 

Soups and sandwiches, like every category in mili-
tary dining halls, are labeled with one of the three 
traffic light colors guiding service members toward 

choices to be eaten frequently.
Service members paying closer attention to nutri-

tional guidelines are driving recipe revisions to support 
the growing emphasis on healthy eating and compli-
ance with upcoming menu standards being developed 
through the Department of Defense (DoD).

“The services are moving jointly to improve 
menu options for all food categories through DoD,” 
said Chuck Girard, deputy director food service and 
subsistence, Marine Corps Installation Command 
(MCICOM). “The joint service recipe committee is 

Going
Greener
Nutritional Guidelines 
Drive Recipe Revisions to 
Support Healthy Eating

U.S. Navy Culinary Specialist Seaman Justin Kelly moves 
grilled cheese sandwiches to a serving dish for lunch at 
the Jewel of the East dining facility at Commander Fleet 

Activities Yokosuka, Japan.

U.S. Air Force Airman 1st Class Katie Young, a food service 
apprentice with the 35th Force Support Squadron, stirs soup 

at the Grissom Dining Facility at Misawa Air Base, Japan.
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Department appropriated fund foodservice operations, 
for example, include sodium criteria but make no 
specific recommendation on fat.

“Under these standards, soups will have a maxi-
mum and a targeted sodium content,” wrote ACES. 
“The exact varieties are not directed, but would reflect 
diner preferences in a given location and during dif-
ferent seasons.”

Even with the lower sodium targets established 
for soups under the pending Defense Department 
standards, service members still need education and 
guidance to make healthy choices from the options 
available.

“Even when meeting the targets, soup does contrib-
ute a lot of sodium per serving, so the diner needs to 
know how it fits (portion size and frequency) into an 
overall balanced intake against daily personal targets,” 
ACES cautioned.

Whether the recipe and menu standard revisions 
are a response to service members asking for healthy 
options or motivated by nutritional requirements is 
not clear.

ACES believes the incentive for change is coming 
from different directions. “Go for Green helps bring 
the idea and expectation of better eating practices to 
the forefront, so diners have been encouraged to ask 
for both information and for specific improvements,” 
ACES wrote. “And, where else beside the DFACs can 
you have such a great set of choices: good to taste and 
good for you. And, from that improved pattern of eat-
ing, we expect to achieve a healthier, better-performing, 
more resilient military population. It’s all good.”

Although cost and the availability remain significant 
criteria for purchasing decisions, ACES expects that 
more specific menu standards are pending and they will 
stimulate the incorporation of better-for-you products 
in the DoD appropriated fund foodservice operations.

M-NEAT
Soon, each installation will have a tool to 

evaluate the entire dining hall menu and assess 
service member accessibility to healthy food op-
tions. Military Nutritional Environment Assess-
ment Tool (m-NEAT) is a set of guidelines that 
are being evaluated through the Healthy Base 
Initiative (HBI) to replace older appraisals used 
to measure accessibility to healthy food options 
on base.

“Essentially, the m-NEAT provides the instal-
lation with a snapshot of the overall healthiness 
of their menus,” according to Strategy and In-
novation (SIO) Military Community and Family 
Policy (MC&FP) in response to questions. “The 
HBI team will then work with the installation 
to improve their m-NEAT score by introducing 
healthier menu options, a menu-labeling system, 

or pumpernickel, are not directed, but would be en-
couraged as long as diner preferences supported their 
incorporation (predicated on cost constraints and 
sufficient turnover without spoilage/waste).”

SOUPS
With soups, lower sodium and higher nutritional 

content is the objective set by the Armed Forces Recipe 
Service Food Engineering Services Team. All low-sodium 
soup bases will be used as the original or essential 
ingredient used to make the many flavor varieties, 
replacing regular formulas to reach a target lower than 
Department of Defense menu standards.

“I believe the sodium targets will be below 480 to be 
considered low sodium and below 600 for all soups,” 
said Jennifer Billington, project officer, Armed Forces 
Recipe Service Food Engineering Services Team, Depart-
ment of Defense Combat Feeding Directorate, Natick 
Soldier Research, Development and Engineering Center.

At the same time, the team is working to boost the 
nutritional content of soups. “We’ll also be looking for 
opportunities to increase vegetables, increase fiber and 
reduce bad fats,” she said.

Reaching these goals is not expected to result in 
fewer soup flavors being available; instead the team 
is committed to reaching lower-sodium and high nu-
tritional goals while maintaining the variety service 
members expect. “We will certainly be looking to have 
a good variety of types of soups to please as many 
pallets and nutritional requirements as possible,” Bil-
lington said.

Lower fat content is less of a consideration, but 
could become an objective as Go For Green criteria 
move closer to being finalized. “There will always be 
some regular cream soup options, but we’ll work on 
some lower-fat variations, as well,” she said.

Pending menu standards that will guide the Defense 

HBI team will then work with the installation 
to improve their m-NEAT score by introducing 
healthier menu options, a menu-labeling system, 

U.S. Air Force tech. Sgt. david Bushnell, with the 332nd expeditionary Force 
Support Squadron, prepares tomato soup in the Huntley Dining Facility.
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tions are under development at JCCoE ACES. DFACs 
will have the opportunity to use a variety of familiar 
and somewhat novel forms of “sandwiches,” from 
wraps and open-faced options to biscuits and buns, 
all containing conventional deli meats and other less-
traditional fillings that have wide acceptance in the 
commercial market.

These choices are being developed during renova-
tion of the Armed Forces Recipe Service collection, 
which is used for scratch and speed-scratch prepara-
tion.

“The resources of cost, labor, equipment and time 
will drive what works in a given location, but Panini-
like choices might be an option in certain ‘slower’ 
settings,” ACES wrote in its response.

As the variety of sandwiches available in the mili-
tary increases, the growing variety is appearing on 
menus during non-traditional times of the day.

“Yes, sandwiches are often available for breakfast 
and dinner,” Strategy and Innovation, Military Com-
munity and Family Policy, wrote in a response.

Army JCCoE ACES considers sandwiches an around-
the-clock menu choice for meal services, with the basic 
components suited to the time of day.

“DFACs can already offer some versions of morning 
sandwich options, such as eggs on biscuits or Eng-
lish muffins,” ACES wrote in a response. “And bread 
choices are part of our standard menu design, so any 
diner can opt to build their own stackable meal from 
various breads using the entrée choices, the salad bar 
and standard condiments.”

In addition, ACES notes that many, but not all, 
operations have grab-and-go sections that provide 
ready-made sandwiches for the various day parts.

—GFS

such as ‘Go for Green,’ and implementing food 
choice architecture to encourage the selection 
of healthier options.”

The Defense Department selected 13 sites 
to participate in the initiative, a yearlong dem-
onstration project for Operation Live Well, 
which aims to increase health and wellness for 
service members, as well as family members 
and civilians.

There are 11 military installations among 
the 13 pilot sites participating in the assess-
ment: Fort Bragg, N.C.; Fort Sill, Okla.; JB Pear 
Harbor-Hickam, Hawaii; Sub Base New Lon-
don, Conn.; Mountain Home Air Force Base, 
Idaho; Yokota Air Base, Japan; Marine Corps 
Air Ground Combat Center/Marine Air Ground 
Task Force Training Command, Twentynine-
palms, Calif.; Marine Corps Base Quantico, Va.; 
U.S. Coast Guard Air Station Cape Cod, Mass.; 
March Air Reserve Base, Calif.; and Camp Dodge, Iowa. 
The remaining two sites participating are the Defense 
Logistics Agency, Fort Belvoir, Va., and Defense Health 
Headquarters, Falls Church, Va.

HBI evaluates many programs but focuses specifi-
cally on making informed nutritional food choices, 
increasing physical activity, weight management and 
tobacco cessation.

At each HBI demonstration location, the entire 
dining facility menu is evaluated, including soups 
and sandwiches. Entrées and vegetables, for example, 
were the first and second priorities of the Armed Forces 
Recipe Service Food Engineering Services Team recipe 
committee. Some limited work is being done on soups 
and sandwiches.

“When we tackle the sandwich category, we will 
be focused on: standardizing portions of meat and 
cheese per bread type (traditional sandwich bread, sub 
rolls, wraps, pitas), as well as reducing sodium,” said 
Natick’s Billington.

Reducing sodium comes down largely to what deli 
meats and cheeses the installations can get, she ex-
plained, adding that there are great lower-sodium 
options available.

The nutritional value of sandwiches will improve 
significantly once installations start stocking these 
lower-sodium deli meat and cheese options, and im-
prove variety.

Billington and the recipe team at Natick are also 
developing a variety of lower-sodium wraps to improve 
nutrition. “There are a couple of vegetarian wraps in 
the works now,” she said, “we’ll probably do variations 
for each of those with chicken, as well.”

SANDWICH DEVELOPMENT
Other great-tasting, better-for-you sandwich varia-

U.S. Navy Culinary Specialist Seaman Dequan Luo and Culinary 
Specialist 3rd Class Ricardo Carreon prepare tuna melt sandwich-
es in the main galley aboard USS Bonhomme Richard (LHD 6).
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