
• WASHINGTON

Stephanie Peter, produce manager (foreground, second 
from right in second photo) shown here with members 

of her team at MCAS Miramar, Calif., Commissary, was 
one of 25 winners of the United Fresh Produce Association’s 
2017 Retail Produce Managers Awards program.  

In its 13th year, the program pays special recognition 
to produce managers working every day on the front line 
to increase sales and consumption of fresh fruits and veg-
etables. Since the program began in 2005, nearly 300 retail 
produce managers, representing more than 
90 different retail banners including De-
fense Commissary Agency (DeCA) com-
missaries, have been honored for their 
contributions to the industry. 

“Produce managers are the face of our 
industry to the consumer,” said Tom 
Stenzel, United Fresh Produce Asso-
ciation’s Chief Executive Officer (CEO). 
“Their creative merchandising and posi-
tive approach to customer service directly 
correlates to the growth of sales and ulti-
mately, consumption of fresh fruits and vegetables. We are grateful to Dole for once again sponsoring 
this program and for their partnership in recognizing these 25 deserving honorees.” 

SELECTION PROCESS 
According to the produce trade association, the winners were selected from hundreds of nomina-

tions submitted by retailers and produce suppliers across the industry. Nominations were evaluated on 
several criteria, including efforts to increase produce consumption through excellence in merchandis-
ing, special displays and promotions, community service and commitment to customer satisfaction.

Peter and other winners from commercial retail chains are slated to be honored at United Fresh 
2017 during the Retail-Foodservice Celebration Dinner on Thursday, June 15 at the Hyatt Regency Chi-
cago, Ill. In addition to their awards, five grand prize recipients will each receive a $1,000 cash prize.  

“We could not be more proud to be a part of this important recognition program,” said Tim Stej-
skal, Senior Vice President of Sales, Dole Fresh Vegetables. “These men and women do so much to 
promote the increased consumption of fresh fruits and vegetables, and this gives us an opportunity 
to recognize that contribution and genuinely say thank you.”

MCAS Miramar Produce Manager 
Recognized for Merchandising

• HACKETTSTOWN, N.J.

For the fifth consecutive year, Mars, Incorporated 
was named to the “2017 Fortune 100 Best Com-

panies to Work For” list, compiled by Great Place to 
Work, an organization that measures and builds 
better workplace culture through a certification 
process. The achievement recognizes Mars’ com-
mitment to its associates and the dedication, pas-
sion and creativity they bring to work each day.

“Creating a 
great place to 
work has to start 
with offering an 
environment of 
respect and inclusiveness where associates can 
be themselves and thrive,” said Grant F. Reid, 
Chief Executive Officer (CEO), Mars, Incorporated. 
“On top of that, we need to be agile in addressing 
the changing ways business gets done and the 
evolving needs of the talented people we hire.”

With more than 25,000 U.S.-based associates 
serving the Petcare, Chocolate, Wrigley, Food, Drinks 
and Symbioscience segments, Mars has placed an 
emphasis on associate development and the pos-
sibilities it provides associates to build lasting and 
rewarding careers. 

Guided by its Five Principles — Quality, Efficiency, 
Responsibility, Mutuality and Freedom — the company 
reported that 12 percent of U.S. associates have 
grown their careers at Mars for more than 20 years.

“At Mars, we look for people who have an 
entrepreneurial spirit — people who relish taking 
on big responsibilities and who are agile and bold 
when tackling challenges,” Reid said. “We believe 
in team collaboration as a way to get work done, 
while being committed to individual development 
as principled leaders.”

Mars Named on ‘Best 
Companies to Work For’ List

• GRAND RAPIDS, Mich.

SpartanNash reported that its associates col-
lectively volunteered 20,234 hours in 2016, 

exceeding the corporate goal of 15,000 volunteer 
hours by 35 percent. The company recently 
made available its 2016 Volunteer Impact Report 
— which can be viewed at spartannash.com/
volunteering — which provides an overview 
of these volunteering efforts and recognizes 
associates who gave back to the communities 
where they live and work. 

According to the company, associates “gave 
their time and talents to 465 different nonprofits 
and community partners, with 1,167 different 
associates reporting 2016 volunteer time,” said 
Meredith Gremel, Vice President of Corporate 
Affairs and Communications. “They supported 
a variety of causes, from longstanding Spartan-
Nash and SpartanNash Foundation partners like 
Special Olympics and Habitat for Humanity to local 
partners like schools, churches, food pantries, 
Boy Scouts and Girl Scouts and so many more.” 

In the photo, MDV employees in Virginia par-
ticipate in a Helping Hands in the Community day.

In addition to surpassing its goal of 15,000 
volunteer hours, SpartanNash also introduced 
the 100 Club in 2016 as a way to recognize and 
honor associates’ dedication to volunteering. Any 
associate who recorded at least 100 volunteer 
hours selected his or her favorite 501(c)(3) char-
ity, and SpartanNash 
made a $100 donation 
in those associates’ 
names to those non-
profit organizations. 
In total, 41 associates 
joined the 100 Club 
in 2016. 

For 2017, Spartan-
Nash has set its vol-
unteering goal for 
a collective 30,000 
hours. “When we first 
set our 2016 goal at 

15,000 hours, we believed it was a target we 
could all achieve together, but the results from 
our first year of tracking our volunteer efforts 
are more than outstanding,” Gremel said. “Now, 
it’s time to push ourselves even further. We have 
confidence that our more than 15,000 associ-
ates can meet and exceed this lofty goal, and 
we support their efforts to give back.”
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SpartanNash Exceeds 2016 Volunteer Hours Goal
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rotisserie-cooked chicken; and it offers patrons 
more than 21,000 line items.

In addition, the new commissary includes a 
“Living Well Center” with a section of 1,500 or-
ganic, natural and other lifestyle choices such as 
gluten-free, non-GMO, and no-added hormone 
products from frozen and chilled to dry and fresh. 

The grand opening is another example of the 
agency’s commitment to deliver the best benefit 
possible to servicemembers and their families, said 
Joseph H. Jeu, DeCA director and chief executive 
officer (CEO).

• FORT BELVOIR, Va.

On March 30, the Defense Commissary Agency 
(DeCA) held the grand opening of its new 

commissary here. One of the agency’s major sales 
volume locations, the new store, which commenced 
construction in May 2015, rose on the site of the 
installation’s former Army & Air Force Exchange 
Service (AAFES) exchange and is positioned next 
to the new replacement Exchange facility. 

The new $38-million commissary, with a sales 
area of 82,600 square feet, is significantly larger, 
more energy efficient and more environment-
friendly than the commissary it replaced: a facility 
dating from 1981 with a sales area of 57,029 square 
feet that was the agency’s No.-2 store, behind 
the Pearl Harbor Commissary, JB Pearl Harbor-
Hickam, Hawaii, in terms of sales during fiscal 
2016, generating $87.70 million in volume based 
on 967,567 transactions. 

Previously, in a typical year, Fort Belvoir was 

capable of generating around $100 million in 
sales, which it last achieved in 2013, when patron 
purchases reached $101.1 million. It last was the 
system’s top store for sales volume in 2015, when 
it generated $93.3 million.

HIGHLIGHTS
The new store features 30 checkouts, including 

eight self-checkouts. It also has extensive fresh 
produce, meat, frozen, chilled and grocery depart-
ments combined with an international delicates-
sen and bakery, sushi to-go, fresh seafood and 

DeCA’s Former Top Commissary Reopens in Larger New Facility
On March 30, DeCA held its grand opening of the new 
Fort Belvoir, Va., Commissary. The new 82,600-square-foot 
store, which commenced construction in May 2015, rose 
on the site of the installation’s former Army & Air Force 
Exchange Service (AAFES) exchange and is positioned 

next to the new replacement Exchange facility. 
PHOTO: KEVIN ROBINSON, DeCA

Fort Belvoir garrison commander Army Col. Angie Holbrook 
addressed the crowd during the grand opening event.

PHOTO: KEVIN ROBINSON, DeCA

A family fills its cart together on grand opening day. 
DeCA PHOTO

The Army’s official ceremonial unit, “The 
Old Guard” of the 3rd Infantry Regiment, 
helped the base commemorate the event.

PHOTO: KEVIN ROBINSON, DeCA
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enhance the quality of this festival. You will find 
that we have received a positive response from 
our stores worldwide.” 

Russ said that those DeCA partners who are 
interested in participating can find artwork for this 
event at www.commissaries.com in the Market-
ing Resources section, where all of its campaign 
artwork is available. 

“Please share this information with your local 
representatives,” she said, adding that the stores 
will receive their in-store marketing kits around 
May 1, “allowing ample time to announce the 
timing for this event.”

Base newspapers and other media are also en-
couraged to cover the event, as is the use of social 
media — including Facebook and the respective 
installation websites — to spread the word.

“Thanks for everything you do to make our 
commissaries a great military benefit for our ac-
tive duty, retirees, Guard/Reserve, and their fam-
ily members,” Russ told military resale vendors. 

EVENT CONTACT
DeCA Marketing and Mass Communications 

Specialist Sallie Cauthers is the agency’s contact 
for the event, and she can be reached at sallie.
cauthers@deca.mil or (804) 734-8000, extension 
48769, for more information.

• FORT LEE

With “healthy living” growing in profile in the 
lives of servicemembers and their families, 

the Defense Commissary Agency (DeCA) advised 
industry in late March about the details of its 
2017 Healthy Lifestyle Festival.

The event, with the added catchphrase “Live 
Healthy and Save Big!,” is considered to be “one 
of our largest partnership events of the year,” 
noted DeCA Sales Director Tracie Russ. 

“By working with our produce houses for the 
Farmers Markets as well as with you, our industry 
partners, who are offering healthy food products, 
commissaries and their customers should benefit 
greatly from this summer sales event,” she said.

EVENT SPECIAL FEATURES
The event, which will take place between May 

26 and June 25 depending on the commissary 
in question, will be buttressed with a number of 
special features, which are described in a “Sugges-
tion Guide” supplied by the agency. These special 
features, provided by local representatives, run 
the gamut from apple-tasting contests to sidewalk 
sales to pop-up displays/booths and the inclusion 
of local medical clinic personnel (dietitians and 
nutritionists) into the mix. 

In addition to suggestions in DeCA’s guide, 

Russ noted, “You may have additional ideas and 
displays that you may want to use. We are very 
appreciative of anything that you may offer to 
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DeCA Announces 2017 Healthy Lifestyle Festival

sary once a week. “I have kids and we run out 
of stuff a lot, or I might need something and I 
come back. It’s worth it to me because the prices 
are cheaper. I love it because I live right here on 
post, and I’d rather shop here than go off post.”  

Army Lt. Col. Gregory Orrell, a project officer 
at the Pentagon, was also impressed by the spa-
cious facility. “It’s big, it’s wide, it’s a lot easier 
to shop. Looks like a big selection.” Looking at 
the Living Well, section, Orell added, “especially 
the special section for organic foods and things 
like that which we are interested in. This is one 
of the greatest benefits in the military, shopping 
in the commissary. Food prices outside tend to 
be much higher than in the commissary.”

For Colleen Betker, the spouse of an Army 
retiree, a new store with plenty of products is a 
must. With six children, she shops once a week. 
“We’re excited about it. A nice, new redesigned 
store with wider aisles, so more people can go 
through.” 

“Today, and every day, it’s our goal to 
make your shopping experience something 
you look forward to,” Jeu told shoppers. “It’s 
not enough just to have a new facility and 
low prices. Our goal is to provide you with 
great customer service. [Store Administra-
tor] Meralie Ervin and her team are here 
to give you the very best service possible 
in your new commissary.”

CUSTOMER-FRIENDLY
Throughout the day, DeCA’s industry 

partners augmented the grand opening event 
with special sales promotions, product sam-
plings and drawings for prizes.

Seemingly everyone had their opinions 
of the new store, from the garrison com-
mander to the patrons who eagerly awaited 
their new commissary.  

“My favorite feature of the new com-
missary is the three-cart wide aisles,” said 
Army Col. Angie Holbrook, the Fort Belvoir 
garrison commander. “You know what that 
means? Some shoppers take a little more 
time to make their selection. Some of us who 
know what we want can get in and out and we 
won’t bother them.  

“Seriously, I can go on and on about the many, 
many great features of our new commissary, but 
I’m only standing in the way of ringing registers 
and shoppers stocking their pantries. This is an 
amazing, state-of-the-art facility, and just another 
reason to choose Belvoir. This is how we make 
every day better. This store did $87 million in 
sales in 2016 — we might do that today!”

For Spec. Akilah Bush, USA, of Belvoir’s 249th 

Engineer Battalion, the sheer size of the 
new store was overwhelming. “This new 
store is really, really big,” said the young 
soldier, who normally visits the commis-

All smiles for the new Fort Belvoir store.
PHOTO: JESSICA ROUSE, DeCA

For Colleen Betker, the spouse of an Army retiree and 
the mother of six children, a new store with plenty of 
products is a must, and with more than 21,000 line 
items, the new Fort Belvoir store fits her family’s needs.
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