
Each year, the Command-
er’s Update lets each ser-
vice respond to questions 

from Government Food Ser-
vice regarding the status of pro-
grams. This year, Navy Food 
Service chose a written response 
rather than individual replies to 
each question.

Cmdr. Danny W. King, SC, USN, 
joined the Naval Supply Systems 
Command (NAVSUP) serving as 
the director, Navy Food Service, 
beginning in the summer of 2011. 
Navy Food Service is the rating 
sponsor for the Navy’s 54 foodser-
vice warrant offi cers and 7,325 cu-
linary specialists (CS) assigned to 
over 297 afl oat and ashore general messes. Just like 
the sister services, the Navy is serving three and four 
meals per day in many of these galleys, totaling over 
92.6 million meals served per year with an annual 
budget of $429.5 million dollars.

Recently, the 46th chief of the Supply Corps, Rear 
Adm. Mark Hienrich, had an opportunity to brief the 
Navy’s top admiral, Chief of Naval Operations, Adm. 
Adm. Jonathan W. Greenert in reference to Navy 
Food Service and specifi cally its culinary specialist. 
“I was truly humbled to have the opportunity to ac-
company the chief of the Supply Corps during this 
brief,” said King. “This was a unique opportunity to 
provide the CNO with an update, and to share with 
him our vision for Navy Food Service. Our discussion 
focused on the Navy’s standard core menu (NSCM), 
In-Rate Training and CS manning. The outcome was 
extremely positive, and never before have we had 

a CNO and chief of Supply Corps 
combination so supportive of Navy 
Food Service and the culinary spe-
cialist rating. Our motivation will 
stem from that support to ensure 
that we, as foodservice profession-
als continue to perform individu-
ally and as a team in maintaining 
the very highest standards of sani-
tation, quality and service (SQS) 
in support of feeding our fi ghting 
forces around the globe!”

Cmdr. King has articulated his 
overall responsibilities in the fol-
lowing fundamental categories 
in order to better serve the culi-
nary specialist community, and 
the customer – sailors. In addition 
to the many other programs that 
fall under Navy Food Service, the 

key areas of fundamental foodservice management 
are menu, training and manning to ensure optimal 
“SQS.” Cmdr. King updates GFS on what is happen-
ing in the fl eet regarding food service:

MENU
Over the years, we have done a great job at fi nding 

effi ciencies … The Navy Food Service department, 
with its stakeholders, is implementing a rebalanc-
ing of the Navy standard core menu; one that moves 
toward increasing scratch cooking and baking to 
re-emphasize and increase the skill sets of the culi-
nary specialist. We are also implementing a better 
solution to measure customer satisfaction, and col-
lecting fl eet input for improving the Navy standard 
core menu for all platforms. Today, we rely on menu 
advisory board minutes being routed through the 
chain of command; tomorrow we are looking to es-
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In addition, we continue our work on overall 
waste reduction, “going green.” The Navy Standard 
Core Menu Waste and Packaging studies continue 
with Natick in support of Plastics Removal In Marine 
Environment (PRIME) and Waste Reduction Afl oat 
Protects The Sea (WRAPS) programs. The Navy Stan-
dard Core Menu Waste and Packaging studies con-
tinue with Natick in support of Plastics Removal In 
Marine Environment (PRIME) and Waste Reduction 
Afl oat Protects The Sea (WRAPS) programs.

Efforts continue in collaboration with the Defense 
Logistics Agency (DLA) in maintaining the Master 
Load List (MLL) Development and Maintenance and 
Subsistence Prime Vendor (SPV) Catalog Refi nement 
and compliance monitoring.

In addition to all that menu activity, we remain 
an active member on the Joint Subsistence Policy 
Board (JSPB).

TRAINING
NAVSUP is getting back to basics; moving forward 

to increase the emphasis on mentoring the junior 
CS. We will place a renewed emphasis on fundamen-
tal culinary skill sets; if one understands and can 
demonstrate a mastery of the basic cooking applica-
tions as applied to scratch cooking, then the applica-
tion of heat to the time and labor-saving advanced 
foods can be applied with the same care if one were 
to make it from scratch. We’ll continue to employ 
and place emphasis on senior CS leadership provid-
ing that “over-the-shoulder” training to ensure con-

tablish a more real-time solution to receive menu 
inputs from our foodservice galleys. An electronic 
process will not only provide a real-time way for sail-
ors to provide us their likes and dislikes, it will also 
provide us the opportunity to measure and analyze 
the feedback in order to better serve our customer. 
As NAVSUP and fl eet menu stakeholders refi ne the 
menu to incorporate the right menu mix of prepared 
and scratch cooking, we’ll continue to challenge our 
CSs to “think big, start small, and then scale.” By im-
proving food selections, food quality and customer 
service, we realize we will support fl eet readiness … 
and the CNO’s sailing directions.

NAVSUP continues to engage the services of U.S. 
Army Natick Soldier RD&E Center (Natick) on menu 
recipe development, refi nement and revisions. Nu-
trition support and nutrient analysis is moving for-
ward for all recipes, and NAVSUP is in the process of 
collecting the Navy’s locally created recipes as part 
of a Joint Services Recipe Committee (JSRC) review 
to identify similar joint service recipe requirements. 
Once the selection process has completed identify-
ing the most used recipes, we will turn them over 
to Natick for further sorting, testing and standard-
ization to be included in the AFRS recipe collection-
suspense. NAVSUP is the lead for JSRC, and includes 
membership with the Joint Services Nutrition Com-
mittee and Navy Nutrition Committee, which plays 
a role in providing recommendations to ensure reci-
pes and menus meet U.S. dietary guidelines IAW 
DoD 1338.10, Nutrition and Menu Standard.
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sistency in a culinary message and ensure all CSs 
maintain and increase their skills.

The Adopt-A-Ship program is another method 
we’ll choose to help deliver continuing education in 
culinary arts to the CS community. Since the incep-
tion of the Adopt-A-Ship program, 550-plus profes-
sional culinarians and chefs have worked with and 
provided continuing education to more than 7,000 
culinary specialists, providing additional training at 
a value exceeding $8.1 million. All participants re-
ceive continuing-education hours recognized by the 
American Culinary Federation, a professional orga-
nization that certifi es chefs, to document the value 
of the Adopt-A-Ship events. Continuing education 
hours can be applied toward professional certifi ca-
tion if they choose to challenge themselves and earn 
their culinary credentials.

NAVSUP continues to support the excellence that 
is the Culinary Specialists Enlisted Aide Program 
(CSEA) through NAVSUP-provided continuing edu-
cation and attendance at the Joint Culinary Center 
of Excellence (JCCoE) at Fort Lee, Va., enlisted aide 
and advanced culinary skills courses.

This year the Navy is also stepping up its presence 
at Fort Lee with our culinary team. We’ll have CSs 
competing on other joint teams from the Washing-
ton, D.C., area and from a variety of joint messes 
located at the Pentagon.

We have an excellent presence in the fl eet through 
a variety of other training or continuing-education 
programs that NAVSUP supports: We are currently 
involved in CS curriculum review in coordination 
with the Center for Service Support; providing sup-
plemental curriculum development, professional 
culinary certifi cation administration, Culinary In-
ternship Programs and competition support for 
CNIC and Fleet culinary competition events.

We maintain our focus on good nutrition and per-
sonnel readiness through nutrition training and ma-
terials development in coordination with Navy and 
Marine Corps Public Health Center, CNIC, Athlete’s 
Performance Institute and Center for Personal and 
Professional Development, and the Operational Fu-
eling Series seminars in all fl eet concentration sites.

MANNING
CS manning will also continue to be on the front 

burner. We have been lock step with NAVSUP’s com-
mand master chief and the master chief petty offi cer 
of the Navy (MCPON) to ensure that critical billets at 
sea are fi lled with the khaki leadership and culinary 
expertise that our junior CSs deserve.

Ensuring senior khaki leadership is in place 
throughout the fl eet is key to providing over-the-

shoulder culinary training required to ensure the 
quality of meals served to the fl eet are of the highest 
quality. We fi rmly believe that food service plays a 
vital role in operational readiness and in reinforcing 
the CNO’s sailing directions.

ADDITIONAL NAVY FOOD SERVICE ACTIVE 
PROGRAMS                                            

The Navy’s new Food Service Management Soft-
ware Program FSM3 is being activated in afl oat and 
ashore galleys as the next-generation upgrade of 
the current DOS-based software design. As of De-
cember 2011, FSM3 had been installed at 83 afl oat 
and ashore general messes. FSM3 will offer menu-
planning tools, recipes, nutrition analyses, budget 
information and inventory management. The big-
gest achievement for this program is its Web-based 
design, a system that allows daily accessibility to the 
fl eet and the NAVSUP audit team. FSM3 is capable 
of enterprise-wide direct electronic transfer of data 
and is compatible with Windows Vista and IT21. The 
software supports all galley operations and admin-
istrative, managerial and record-keeping functions 
Navy-wide.

NAVSUP is the Technical Warrant holder for food 
service ship spaces design, is the Navy point of con-
tact for all galley equipment related issues and is the 
single Navy point of contact for foodservice equip-
ment and afl oat galley equipment. NAVSUP contin-
ues its interface on technical and functional aspects 
of Navy galley equipment to include the functional 
interface with Naval Surface Warfare Center Cardrock 
Division (NSWCCD). NAVSUP is the Navy lead for 
Joint Inter-service Field Feeding (JiFF) and the Vot-
ing Member to Combat Feeding Research and Engi-
neering Board (CFREB) relating to equipment. Our 
partnership with Natick is ongoing with research of 
newly developed industrial foodservice equipment 
and sea testing for afl oat galley equipment. NAVSUP 
is currently working with stakeholders and is recom-
mending the following accomplishments for 2012:

COMNAVAIRFOR: Serving line with storage 
compartments underneath with digital temperature 
readings, ethylene control unit to extend the shelf 
life of fresh fruits and vegetables, and hot and cold 
wells plug and play for serving lines.

COMNAVSURFOR: Verify equipment to support 
NSCM for all platforms, Georgia Pacifi c EN-Motion 
to install 10 units for proto-type testing. 

COMSUBLANT: Naval Surface Warfare Center 
Carderock Division: NSN/APL/ILS packages develop-
ment for three Combi-Ovens, Meat Slicer, 25-quart 
mixer, ice cream machine, griddle, and under-coun-
ter refrigerator three in one unit, under-counter re-
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and vegetable carving, culinary demonstrations and 
cake decorating. There will also be many more op-
portunities to participate in IFSEA training and per-
sonal development opportunities.

Navy Silver Services continues to provide elabo-
rate displays on board ships during a variety of func-
tions and ceremonies. Navy Silver Services provides 
a great opportunity to pass on Navy history during 
overseas host receptions for dignitaries and foreign 
leaders. No matter the purpose they are used for, it 
proves that presentation silver still carries on a sig-
nifi cant and important tradition in today’s Navy as 
they shine from sea to shining sea. The Navy is cur-
rently responsible for the management and inven-
tory of 9,330 assets at an estimated value of $17.8 
million. Navy silver is currently on board 140-plus 
ships/submarines, nine ashore locations and over 50 
locations in the United States at state houses, gov-
ernment offi ces, educational institutions and muse-
ums. The goal for 2012 is to decrease the silver in 
storage by distributing silver to ships and setting up 
more loans to state houses and museums.

NAVSUP staff Army Veterinarian and food safety 
advisor serves as DoD Veterinary Services Executive 
Agent as principal staff offi cer for NAVSUP.

Also, serves as Inter-agency Liaison Offi cer to Food 
and Drug Administration, United States Department 
of Agriculture, U.S. Public Health Service and Inter-
national public health agencies. And, represents the 
Navy on armed forces’ committees concerning food 
supply and quality assurance. —GFS

frigerator drawer unit for underneath the grill and 
the Submarine Hatchable Combi-Oven to include 
further testing by Natick Labs.

NAVSEA: LCS-4AF redesign of scullery area add-
ing a dresser for drying of dishware and to reverse 
the fl ow of dishes for proper sanitation.

WSS: Evaluate galley food waste; promote the 
stainless steel containers for Plastic Removal in Ma-
rine Environment.

Joint Interservice Field Feeding (JiFF): Continue 
efforts to support the group construct scalable kitch-
en for forward movement using different fueling ap-
plications to standardized equipment.

NAVSUP continues to manage the Captain Ed-
ward F. Ney Awards program in coordination with 
fl eet; Commander, Navy Installation Command 
(CNIC); International Food Service Executives As-
sociation (IFSEA); and U.S. Navy’s Military Sealift 
Command. This year’s event is going to be held at 
the Town and Country Hotel and Resort, San Diego, 
Calif., from March 29 to April 1. The Joint Services 
Excellence in Food Service Award Ceremony will 
take place on Saturday, March 31, 2012, at 6:30 p.m. 
The 2012 Captain Edward F. Ney Memorial Award 
winners, runners-up and honorable mention com-
mands will be recognized during this ceremony. This 
year’s 54th Ney Awards will be presenting trophies 
to seven winners in the carrier, large, medium, small 
and submarine afl oat categories along with two 
ashore categories. Training that will be provided to 
all Culinary Specialists attending is to include fruit 

Cmdr. Danny King (middle), believes food service plays a vital role in operational 
readiness as well as in reinforcing Commander Naval Operations directives.
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