
menu variety. “Turkey and chicken 
are offered as diced for use in casse-
roles,” she said. “Breasts, wings and 
thighs are used in other recipes.”

Recipes on the Navy Standard 
Core menu, and new ones making 
their way onto it, are developed to 
provide flavor profiles that are simi-
lar to those in commercial feeding 
establishments and will encourage 
sailors to eat in the galley.

“Navy recipe and ingredient 
changes go through the NSCM CPI 
(Navy Standard Core Menu Con-
tinuous Process for Improvement) 
process for approval, she said. “Dif-
ferent flavors and sauces are being 
added to the Master Load List from 
TYCOM input.”

Another influence introducing 
familiar flavors to the Navy menu 
comes from the U.S. Army Natick 
Soldier Research, Development & 
Engineering Center in Massachu-
setts. “Additionally, the recipe de-
velopment team at Combat Feeding 
Directorate Natick, which works 
with the Armed Forces Recipe Ser-
vice, introduces new recipes that 
capture the flavors that sailors see 
in restaurants,” she said.

Menu items featuring poultry are 
prepared using assorted precooked 
and raw poultry items. The bal-

Chicken fajitas, vegetable stir-
fry and other popular ethnic 
choices share the Navy menu 

with old favorites like pizza and 
burgers, giving sailors more reason 
to eat in the galley.

Poultry is a versatile ingredient 
that Navy galleys are finding use-
ful in creating dishes to meet the 
diverse tastes of sailors during all 
meal times.

In fact, Mid-Atlantic Regional 
Food Service serves poultry as a 
menu entrée choice 19 times out 
of a 21-day cycle, said NAS Oceana, 
Va., Dam Neck Annex Food Service 
Officer Ed Ruhling. “This is repre-
sentative of what we do for menus 
at all Navy shore galleys around the 
world.”

Ruhling suggests the many 
shapes and forms that poultry 
comes in create an extensive list 
of uses and applications beyond 
just entrées. There are sausages and 
patties for lunch/dinner, burger sub-
stitutes, fajitas, frankfurters, chili, 
pizza toppings, diced chicken and 
turkey for salad bar ingredients, and 
chicken or turkey-based deli meats 
for wraps and subs, as well as stocks 
for soups and sauces.

Not only does poultry add more 
menu options along with beef and 
pork, but it also is a useful healthy 
ingredient. “We are mandated to 

have a ‘Healthy Alternative Entrée’ 
available and poultry is a great op-
tion to fit that requirement because 
it is lean meat that’s low in fat and 
more heart-healthy than red meats 
and pork,” Ruhling said.

Chicken comes to mind first as 
a staple poultry-category menu op-
tion, with turkey associated more 
with holidays, but both are available 
in Navy galleys year round along 
with menu options featuring beef 
and pork to achieve variety. “Spe-
cial occasions offer other protein 
options as well,” said Jennifer Per-
son-Whippo, Naval Supply Systems 
Command (NAVSUP) Navy nutri-

tion program manager. 
“Prime rib and ham are 
options for special oc-
casion meals.”

MENU VARIETY
Recipes use different 

parts of a chicken, tur-
key or other segment of 
the poultry category for 

Poultry is a Versatile Ingredient 
Encouraging Sailors to Eat in the Galley

All-Day Menu Choices

Capt. Mike Wettlaufer, com-
manding officer aboard the air-
craft carrier USS John C. Stennis 
(CVN 74), serves turkey to Avia-
tion Boatswain’s Mate (Handling) 
3rd Class Matthew Fitzgerald dur-

ing a Thanksgiving meal. 
(PHOTO BY (MASS COMMUNICATION SPECIAL-

IST 3RD CLASS CHRISTOPHER FROST, USN)

Culinary Specialist Seaman Ap-
prentice Jonathan Wells makes 
chicken stir fry in the flag mess 
aboard the aircraft carrier USS 
Theodore Roosevelt (CVN 71). 
(PHOTO BY MASS COMMUNICATION SPECIALIST 

SEAMAN JOSEPH S. YU, USN)
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sure that the actual yield of pro-
tein by weight from heat-and-serve 
poultry items provided by prime 
vendors is the same. “These items 
are infused with salt solution ad-
ditional preservatives and items 
that often contribute to the 3-ounce 
weight,” she said. “These items are 
often breaded and sauced which 
contribute to the yield weight of 
3 to 4 ounces.”

This, she said, can result in items 
not complying with Department of 
Defense menu standards.

THE CATEORY
On the menu through out the 

day, poultry is a versatile ingredient 
that is used in a variety of dishes 
on the Navy menu, but no more 
than in previous years.

Chicken and turkey are the main-
stays, but Navy menu recipes draw 
variety from the many poultry items 
available. “These products can also 
be incorporated into a wide variety 
of cooking methods,” Ruhling said.

Among the 35 Defense Logistics 
Agency Subsistence Prime Vendor 
categories for calendar 2014, it com-
prises 23 segments and ranks third 
with sales of $162,959,005.

Chicken Pieces (Frozen/Gas-
flushed/Refrigerated) is the Poultry 
category’s largest segment with 37.5 
percent of sales followed by Chicken 
Breasts (Frozen/Refrigerated in sec-
ond with 21 percent and Chicken 
(Breaded/Frozen/Precooked/Ground 
in third with 10.93 percent of the 
category’s dollar volume.

Based on category sales, sailors 
show a preference for chicken over 
turkey, duck and Rock Cornish hen. 
More than three quarters of sales 
(77.4 percent) were spread over the 
category’s seven chicken segments 
compared with 17.4 percent for the 
10 turkey classes. Duck (frozen/re-
frigerated) and Rock Cornish Hen 
(frozen, refrigerated) together are 4 
percent of the category’s sales. The 
remaining 1.5 percent is spread over 
three categories: Poultry Franks; 
Poultry, Pulled Meat (frozen); and 
Turkey/Chicken Bacon.

—GFS

ance between precooked and raw 
poultry inventory available is not 
consistent at each Navy installa-
tion or ship, but depends on the 
number of culinary specialists (CSs) 
and availability of storage space 
in freezers.

“It is preferred to have poultry in 
an unseasoned form so that the CSs 
can prepare recipes utilizing spices 
and sauces,” Person-Whippo said.
EQUIPMENT

Changes in the equipment and 
methods used to prepare meals in 
Navy galleys have a subtle influ-
ence on the taste sailors come to 
expect, but are being made more to 
comply with health and nutrition 
considerations.

All Navy vessels worldwide are 
installing combi-ovens as a replace-
ment for fryers, which are due to 
be removed from all ships by the 
end of fiscal 2017. Shore galleys 
have fryers, and use them for frying 
poultry among other applications, 
but that is not considered the pre-
ferred method since it introduces 
more calories and fat.

Ashore, too, the Mid-Atlantic re-
gion uses combi-ovens as part of 
healthy choice initiatives by elimi-
nating deep-fat frying. “We here in 
Mid-Atlantic like to refer to it as the 
‘No Fry Zone!’ which we have been 
doing for over five years,” Ruhling 
said. “We have the ability with our 
combi-ovens to be able to use the 
oven-able method of frying, which, 
with the right products and the cor-
rect settings on the ovens, can pro-
duce and deliver outstanding end 
results with the products offered, 
such as oven-baked chicken that 
looks and tastes like fried chicken 
without the associated grease and 
fat content.”

Increased awareness of and edu-
cation about health and nutrition 
is motivating change, such as using 
leaner meats, fewer processed foods 
and less sodium.

“The Navy is concerned over 
the health and well-being of our 
sailors, and is offering new stan-
dards for how food is prepared and 
the choices available to sailors,” he 
said. “So, in keeping up with the 

new standards, we also need to offer 
what our customers desire, or they 
will take their business elsewhere. 
That’s not what we want them to 
do. We provide good services to our 
authorized patrons and are doing 
everything in our power to enhance 
their dining experiences.”

Combi-ovens are versatile and 
combine three functions: convec-
tion, steam and combination cook-
ing. “In the convection mode, the 
oven circulates dry heat — ideal for 
pastries and breads,” Person-Whippo 
said. “The steam mode injects water 
into the oven to poach fish, rice 
and vegetables. The combination 
function utilizes both the convec-
tion and steam methods which 
maintains moisture when cook-
ing proteins so the yield is bigger.”

As a substitute to frying, the 
combi-oven contributes nutri-
tional advantages compared with 
frying, while retaining the familiar 
experience that sailors expect. “The 
combi-oven allows for baking of 
items that are breaded so they have 
the sensory characteristics of a fried 
item,” Person-Whippo explained.
Serving methods are unchanged 
and remain consistent with, and 
have always considered, guidance 
to offer calorie-saving options for 
galley patrons. “Food service policy 
states that sauces and gravy should 
be served on the side,” she said. 
“Space on serving lines may limit 
this option, but it should be prac-
ticed whenever possible.” 

NUTRITION
Poultry has distinct nutrition-

al benefits that make it an ideal 
center-of-the-plate option to fuel 
active service members. An ounce of 
poultry provides 7 grams of protein, 
which Person-Whippo points out 
exceeds the Armed Forces Recipe 
Service standard.

Armed Forces Recipe Service 
guidelines are for 3 ounces mini-
mum edible portion yield of protein, 
and some yield up to 5 ounces per 
serving, she explained, adding that 
a 3-ounce portion of poultry pro-
vides 21 grams of protein.

Person-Whippo is careful to en-
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