
Dining facilities can achieve 
higher service member satis-
faction by working to refresh 

menus, and the increased variety of 
poultry options that became avail-
able in recent years is expanding the 
range of recipes.

Not long ago, dining facility cooks 
prepared various poultry dishes using 
mostly whole chickens and netted 
turkey rolls; but try as they might 
to create variety from these ingredi-
ents, diners perceived little diversity 
in flavor.

“Today, with a large variety of 
poultry products available, such as 
chicken wings, chicken breasts, pre-
made chicken cordon bleu, chicken 
strips, nuggets, etc., poultry can real-
istically be on every meal’s menu and 
the diner will not think they are being 
served too much chicken,” said Andrew Pisney, food program 
manager/ contracting officer’s representative (COR), Fort 
McCoy, Wis. “These products have refreshed our menus. 
They have also enabled us to better meet the diner’s prefer-
ences for serving more ethnic dishes. Chicken fajitas and 
quesadillas are very popular menu choices on our menu.”

Having more entrées featuring poultry on the menu 
also raises the dining facility’s image with the growing 
number of service members looking for healthier options. 
“The diner’s perception of poultry is that it is a healthier 
choice than beef or pork,” Pisney said. “With pork you 
also have some diners with a religious consideration.”

Service members are more conscious of the nutritional 
value of food choices. Some of it is driven by consuming 
a diet that supports physical fitness goals, while another 
factor is that service members are being educated to select 
choices that should be eaten more often by following the Go 
for Green nutrition-labeling traffic light color-code system.

“Diners want to know how many calories, how much 
fat and how much salt is in their food,” he said. “Chicken 
is a good source of protein, but it is also an excellent source 
of phosphorous, vitamin B6, niacin and selenium. Plus, it 
is also very low in sodium (which has recently become a 
target point for the military). The low sodium is great news 
for people with hypertension and cardiac issues. The key 
to grilling, roasting or even frying chicken and keeping 
it as a healthy option is what oil you use. We use the best 
oil available, one that is trans-fat free, as required by our 
military preparation standards.”

Every day, Pisney confidently serves poultry on the Fort 
McCoy dining facility master menu. Almost every lunch 
and dinner meal includes poultry. Poultry is an entrée 
choice at 55 of the 62 lunch and dinner meals served in 
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Poultry Options Let Dining Facilities Be Creative

Poultry brings to mind turkey on holidays and special occasions, but is on the 
Fort McCoy menu every day and helps add variety. (PHOTO BY FORT McCOY.)

Diversity
Of Flavor



“Turkey sausage does cost a little more than pork sau-
sage, but diners today do want a non-pork breakfast meat 
alternative every day,” he said. “All sausages are prepared 
by baking in the oven.”

VARIETY
Think of the poultry category and chicken likely comes 

to mind first, followed by turkey on special occasions, but 
many varieties have become available to dining facilities 
in the past few years and have made a positive impact 
on the menu.

Each month, the variety of poultry 
items served in Fort McCoy’s 36 din-
ing facilities include: turkey sausage 
for every breakfast; ground turkey used 
to make breakfast gravy, chili maca-
roni, spaghetti and meat sauce, and 
Yakisoba; chicken breasts used to make 
baked chicken breasts, loaded chicken 
breasts, Buffalo chicken sandwich, 
chicken quesadillas and chicken Par-
mesan; premade chicken cordon bleu; 
chicken wings; chicken strips used to 
make chicken fajitas; premade fried 
chicken; cut-up, eight-piece chicken 
used to make baked chicken, savory 
baked chicken and rotisserie chicken; 
turkey breast roll used to make roast 
turkey and turkey, broccoli and ched-
dar; and whole turkey toms used at 
Thanksgiving.

“We feel we have achieved the 
right percentages and the right variety 
of protein preparation methods on 
our master menu,” Pisney said. “The 
factors we used to determine these 
menu choices are customer satisfac-
tion and the Army Menu Standards, 
and both are balanced by cost. The 
bottom line is diners want a variety of 
popular entrée choices at each meal.”

Comments received from soldiers 
using Fort McCoy’s dining facilities 
support Pisney’s perception about satis-
faction with the menu mix. “We have 
received positive comments from our 
diners regarding our efforts to provide 
‘restaurant’ quality entrées from the 
poultry products we use,” he said.

INNOVATION
Inspired after enjoying a loaded 

chicken breast entrée at a restaurant, 
Pisney decided it was so good that 
he worked with his Fort McCoy food 
service team to replicate the dish and 
add it to the master menu. Another 

a given month, he said.
“At Fort McCoy we run three entrées (two main en-

trées and one specialty short-order entrée) for each lunch 
and dinner meal,” Pisney said. “The protein percentage 
breakdown of these lunch and dinner entrées for a month 
is as follows: poultry 30 percent, beef 36 percent, fish 15 
percent, pork 16 percent and vegetarian 3 percent.”

Poultry is even included in all breakfast meals in the 
form of turkey sausage, and Pisney said ground turkey 
is used to make Fort McCoy’s “breakfast gravy,” which 
replaced the cream beef that was made using ground beef.
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Fort Polk, La., food program manager/contracting officer’s 
representative Jonathan Nolan.

With 32 years of Army food service experience, Nolan 
told Government Food Service that chicken not only has 
many nutritional advantages compared with other op-
tions, but its natural protein content make it popular with 
millennium-age soldiers.

Nolan considers poultry a leaner source of protein and 
uses it as an ingredient in entrées served at lunch and 
dinner to diversify the menu, as well as a substitute for 
pork at breakfast for nutritional gain.

Pork bacon and sausage are traditional favorites that 
many soldiers request for breakfast. “With the changes 
in nutrition, we also substitute pork bacon with turkey 
bacon, and pork sausage with turkey sausage to give the 
diners a choice if they prefer not to eat pork,” he said. 
“Poultry is also used for breakfast for cream turkey, tur-

key sausage.”
Preparation methods are shifting 

toward healthier alternatives. Baking, 
broiling and grilling are becoming more 
common in the Army than frying. 

With ethnic dishes being more popu-
lar in the military, new poultry recipes 
are making their way onto the menu, 
including chicken Parmesan and chicken 
fajitas.

POULTRY CATEGORY
A versatile ingredient the military 

features on the menu throughout the 
day, poultry is second-largest category 
by dollar volume among the 35 subsis-
tence prime vendor categories during 
calendar 2015. At $132.79 million, it 
represents 11.24 percent of subsistence 
prime vendor sales and ranks 14th among 

the categories with 23 different classes of items.
Chicken Pieces (Frozen/Gasflushed/Refrigerated) is the 

Poultry category’s largest class with 37.84 percent of sales, 
followed by Chicken Breasts (Frozen/Refrigerated) in second 
with 27.5 percent and Chicken (Breaded/Frozen/Precooked/
Ground) in third with 10.23 percent. Combined, these 
three classes are 75.57 percent of the poultry category’s 
dollar volume.

Of the 23 different classes of poultry items, there are 
seven devoted exclusively to chicken. These seven total 
$106.55 million in sales, or 80.24 percent of the category 
overall.

Turkey comprises 11 categories, but only $20,714,624 
of sales, or 15.6 percent of the category total.

The remainder of poultry category sales are spread over 
single classes each of Rock Cornish Hen, which amounts 
to $3,657,949 (2.75 percent); Turkey/Chicken Bacon, 
$1,541,014 (1.16 percent); Poultry Pulled Meat, $189,601 
(0.14 percent); Poultry Franks, $119,798 (0.09 percent); 
and Duck items, $15,952 (0.01 percent). —GFS

example on Fort McCoy’s master menu is the chicken 
Parmesan.

Both entrées are very popular at Fort McCoy and start 
with a 6-ounce chicken breast that is always served on 
base. The loaded chicken recipe bakes the chicken breast 
that is topped with sautéed mushrooms and onions, Swiss 
and American cheese, and bacon crumbles. The chicken 
Parmesan is a baked chicken breast topped with marinara 
sauce and mozzarella cheese.

Each also complies with current regulations for cooking 
and preparation that are changing in support of health and 
nutrition considerations. Most poultry items available in 
Army dining facilities are baked, and contemporary equip-
ment, such as combi-ovens, add a range of preparation 
alternatives, including steam and grill in one unit, he said.

“Deep-fat frying is a method of cooking poultry that 
is being used less,” he said.

The Joint Subsistence Policy Board – Department of 
Defense Menu Standards with Army Specifications states 
that lean meats should be prepared as baked, grilled or 
roasted with visible fat removed, Pisney said, adding that 
it also states that there be “no more than one fried entrée 
on the main line per meal.”

“One of our entrée choices for each meal is always baked 
or grilled,” he said. “There has been a strong push to get 
away from frying items in the military dining facility, and 
we don’t fry any of our poultry menu items. This does not 
limit the options that the dining facility has for preparing 
poultry items, however, because there are many more differ-
ent poultry products available to the military dining facility 
now; i.e. chicken wings, nuggets, strips, cordon bleu, etc.”

FORT POLK
Poultry’s nutritional advantages make it the default 

choice over other center-of-the-plate protein options for 
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Soldiers away from home for Thanksgiving enjoy a holiday meal served at 
one of Fort McCoy’s 36 dining facilities.


