
By now, the green, yellow and 
red traffic stoplight found 
in military dining facilities 

is a familiar and useful symbol 
guiding service members to dis-
tinguish between foods to select 
often, occasionally and rarely.

Signs are that the emphasis on 
nutrition is having the desired 
influence on the choices service 
members make and the items 
available in dining facilities at 
meal times.

“Since implementation of the 
G4G [Go for Green] program, we 

noticed an increase in consump-
tion of healthier entrées, such as 
fruits, yogurt and whole-grain 
cereals,” said Bill Spencer, chief, 
appropriated-fund operations, Air 
Force Food and Beverage Section, 
Division of Operations, Air Force 
Personnel Center.

During breakfast, for example, 
78 percent of entrées fall into the 
green or yellow categories, and 
airmen are paying attention. The 
Air Force uses the Go for Green 
color-coding system to educate 
airmen during all meals.

SEEING LESS RED
Many healthful items 

qualifying for the green 
and yellow categories were 
added to the Air Force’s 
breakfast menu in the past 
year, and more are on the 
way. “These items include 
whole-grain bagels and 
muffins, chicken sausage, 
turkey bacon and sausage, 
low-fat pastries and gluten-
free options,” Spencer said. 
“This is an ongoing initia-
tive to incorporate new 
products as they become 
available, which provides 
our customers with health-
ier options.”

Some of the items added 
resulted from the Air Force 
working with manufactur-
ers. A variety of the juices 
available to airmen in din-
ing facilities, for example, 
meet the Department of 
Defense (DoD) require-

ment for being fortified with cal-
cium and vitamin D. “These new 
products were integrated into our 
dining facility mandatory cyclic 
menu,” he said.

While the Air Force does not 
categorize beverages under Go 
for Green, the majority of choices 
available meet the initiative’s re-
quirements. “Beverage options in-
clude nonfat/1 percent milk and a 
minimum of three fruit/vegetable 
juices (two of which are 100 per-
cent juice high in vitamin C/D and 
calcium),” Spencer noted. “Orange 

Go for Green
Takes Off

Senior Airman Brittnie Lewis pours oil into 
a breading mix at the Duke Field, Fla. din-
ing facility. Airman Lewis is with the 919th 

Services Flight.

Airman Candace 
Thompson, 1st 
Special Opera-

tions Force Sup-
port Squadron 
food services 

specialist, scoops 
sliced peaches 
at the Riptide 

Dining Facility at 
Hurlburt Field. 
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cer explained. “Airmen can make 
selections from the main line, 
which includes traditional break-
fast items such as scrambled eggs, 
hash browns, oatmeal, bacon and 
sausage. Cook-to-order stations of-
fer omelets, egg whites, cholester-
ol-free eggs, pancakes and French 
toast. Grab ’n’ Go options include 
oatmeal cups, premade breakfast 
sandwiches, whole-grain muffins, 
multi-grain cereal, bagels and yo-
gurt. Our breakfast bars offer a 
variety of fresh fruit, assorted top-
pings and low-fat pastries.”

Spencer also considers Grab ’n’ 
Go to be an effective and popular 
initiative to meet the nutritional 
and dietary needs of airmen who 
are pressed for time.

POSITIVE RESULTS
“The continued emphasis on 

nutrition, dietary guidelines and 
education is having a positive ef-
fect on our breakfast segment,” 
Spencer said. “Providing healthier 
menus and identifying entrées 
under the Go for Green program 
increased our customers’ aware-
ness of the nutritional impact of 
their eating habits and allowed 
them to make informed meal se-
lection decisions.”

—GFS

juice must be served daily; other 
selections include apple, grape, 
cranberry, grapefruit and tomato 
juice. Additionally, regular and de-
caffeinated coffee, hot chocolate 
and various flavored cappuccinos 
are available.”

Educating manufacturers about 
the Air Force’s Go for Green pro-
gram and new DoD nutritional 
guidelines also led to meeting re-
quirements for greater availability 
of lower-sodium and -fat options 
for airmen. “Manufacturers were 
requested to provide a list of their 
products with reduced sodium 
and fat content,” Spencer said. “As 
a result, we now offer lower-sodi-
um meatballs and Polish sausage 
from Fontanini, soups from Uni-
lever, sauces from Nestlé and low-
fat chicken bacon from Tyson, to 
name a few.”

COOKING METHODS
Adjustments to the food avail-

able in Air Force dining facili-
ties resulting from the continual 
review of cooking methods and 
preparation techniques is leading 
to greater availability of reduced-
calorie and -fat choices, too.

“For example, we transitioned 
from using frying, as the predomi-

nant method of cooking, to bak-
ing,” Spencer said.

Also contributing is stepping 
up how much Air Force dining fa-
cility cooking is done from scratch 
and speed scratch. “Preparation 
techniques to reduce fat content 
include removing the skin from 
chicken products and eliminating 
the use of butter when preparing 
vegetables,” he said. “We prepare 
very few ‘thaw and serve’ items at 
our dining facilities. The majority 
of the items we serve require some 
type of preparation.”

Ethnic flavors are popular 
while increasing the variety of 
choices available at all meals as 
well. “Some of our most popular 
items are breakfast burritos and 
tacos,” Spencer noted. “In addi-
tion, we offer a number of condi-
ments, such as salsa, pico de gallo 
and jalapeños for our customers 
to use to spice up their breakfast 
items.”

Airmen not only have a great-
er variety of healthful items, but 
scatter-system service stations also 
enable Air Force dining facilities 
to create even more options. “The 
Air Force provides scatter-system 
service stations for all meal peri-
ods to include breakfast,” Spen-

Staff Sgt. Jennifer Vaughan inspects 
freshly baked bread at Kandahar Airfield, 

Afghanistan. Vaughan educates the 
camp cooks and managers on ways they 
can improve their health and safety lev-
els. Vaughan is a 451st Air expeditionary 

wing public health technician. 
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