
consumed meat in 
the United States. 
Americans per 
capita consumed 
100.4 pounds of poultry in 
2011, up from 95.4 pounds in 2001, according to 
the National Chicken Council. Most of that total is 
chicken (just over 84 pounds), followed by more than 
16 pounds of turkey.

Also, the United States produces more poultry than 
any other country in the world. According to the U.S. 
Department of Agriculture, the United States produces 
over 43 million pounds of poultry annually, and over 
four-fifths is broiler meat, while most of the remainder 
is turkey and a small fraction is other chicken meat.

A VERSATILE FOOD
In the Army, poultry is a very well-accepted menu 

choice for a variety of reasons beginning with its nutri-
tional advantages. “It provides a good source of high-
quality protein at a reasonable cost, and is associated 
with less saturated fat than equivalent portions of 
other meats,” according to the Joint Culinary Center 
of Excellence’s Quality Assurance Division.

In preparation, poultry is versatile meat that can be 
used as an ingredient to create a variety of recipes. “The 
delicate natural flavor profile readily accommodates 
a wide variety of seasoning and quickly assumes dif-
ferent international personalities; the dark and white 
portions have distinct characteristics; and its form can 

Hungry service members headed to the dining
facility or galley for a meal are likely to be 

anticipating that a satisfying entrée featuring either 
chicken or turkey is on the menu.

In the military, poultry is the third largest category 
by dollar volume for subsistence and foodservice op-
erating supplies obtained through prime vendors as 
well as contracting efforts outside of the Subsistence 
Prime Vendor program, according to recent Defense 
Logistics Agency Troop Support data.

During calendar 2011, poultry ranked third in Sub-
sistence Prime Vendor sales by dollar volume at $301 
million, or 9.48 percent of sales. Second was meat at 
$493 million in sales by dollar volume (15.54 percent) 
and first were beverages at $697 million in dollar vol-
ume (21.97 percent).

It is easy to see why poultry is such a popular meal 
choice for service members. Poultry is the most widely 

Poultry Sends 
Service Members 

Flocking
to Dining Facilities
Category Ranked Third in Prime 
Vendor Sales is Tops with Troops

James French, a subject matter expert for force supply with Commander 
Naval Air Force U.S. Pacific Fleet, discusses chicken preparation with 

Culinary Specialist 3rd Class Jose Betancourt aboard the aircraft carrier USS 
Harry S. Truman (CVN 75). (U.S. Navy photo by Mass Communication 

Specialist Seaman Lorenzo J. Burleson)
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range from ground, diced, shredded, chunked, 
sliced and whole muscle,” the Quality Assur-
ance Division wrote.

“It truly is universally found in the recipes of 
the world’s cultures. Our American diner enjoys 
poultry, and our repertoire of possible choices 
grows each year. Based on the expressed prefer-
ence for poultry, menu design deliberately builds 
substantial poultry choices into the mix over 
time,” the division continued in its explanation.

Military food service prepares meals for service 
members by cooking from scratch using fresh/raw 
meat, as well as prepared and heat-and-serve to 
save time. Army Food Service continually assesses 
all commodity areas for the types of items available, 
but many considerations influence the decision.

“Poultry is one of those areas, as with other 
products, the cost, utility, acceptability, labor and 
equipment requirements, waste stream management, 
added ingredients and their impact on nutrition, 
plus food safety concerns are considered in making 
the decision for adoption or change,” the Quality 
Assurance Division replied.

RAw VERSuS PREPARED
Having the ability to use a single item in multiple 

menu applications is appealing as it moderates the 
number of stock-keeping units (SKUs) that are kept 
in inventory, but other factors need to be considered.

“Raw chicken is not expensive, has great diversity 
of menu applications and good nutrition; however it 
can be messy, has to be carefully handled and takes 
time to properly prepare,” according to the Quality 
Assurance Division. “Bones, skin and trimmed excess 
fat are part of the waste stream, which has a real cost.”

Prepared foods, while convenient for the swift prep-
aration time, are less versatile compared with prepar-
ing from scratch and have nutritional considerations. 
“Prepared products may limit the options for a varied 
flavor profile, extra marinades and injected solutions 
may contain ingredients of concern, and the oppor-
tunity for cross-use of the product may be limited,” 
said the Quality Assurance Division. 

In the Army, choosing raw or prepared meat is more 
of a local than a centralized decision. “We encourage 
full-service operations to use the raw or less processed 
products; but there are plenty of situations in which 
the ready-prepared or speed scratch options make a 
lot of sense, and those operations should have the 
range of products which suit their needs,” the Quality 
Assurance Division explained.

Currently, the Army has no plans to revise the type 
of poultry it purchases, but changing nutritional con-
siderations could influence future decisions. “In all 
areas of preparation to include scratch, speed scratch 
and heat-and-serve; the nutritional value of food prod-
ucts and ingredients is under closer review. Recipes 
and menus are being updated and revised to provide 
for more nutritious delivery of foods to meet the DoD 
Menu Standards and 2010 USDA Dietary Guidelines 
while still maintaining diner acceptance,” the Quality 
Assurance Division continued.

Each preparation method, scratch, speed scratch and 
heat-and-serve, will be evaluated with an eye toward 
the ingredients used and what is made available to 
service members. 

NuTRITION
A growing emphasis on guiding service members 

toward making dietary choices contributing to bet-
ter health and fitness includes ensuring that more 
healthful low-calorie and low- to no-fat food options 
are available in dining facilities.

This, however, does not appear to be leading the 
military to increase the use of poultry as an alterna-
tive to or substitute to lower consumption of red meat 
by service members. Menus remain the preference of 
the service member community at each base, within 
dietary guidelines. —GFS

The 39th Force Support Squadron second cook cuts 
chicken while preparing food at the Sultan’s Inn Dining 
Facility at Incirlik AB, Turkey. (U.S. Air Force photo by Sr. 

Air-man William A. O’Brien)

Poultry ranked third in Subsistence Prime Vendor sales by dollar volume 
at $301 million, or 9.48 percent of sales, during calendar 2011.  

(u.S. air Force photo by airman 1st class chacarra Walker)
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