
Government Food Service: Is there any area(s) you 
are interested in focusing on?

George: I am very sensitive to the resources (Appro-
priated Funds) available to sustain our shore galley op-
erations. One of my immediate challenges is to fi nd the 
balance of successful business operations, while meet-
ing the needs of our sailors and continuing the devel-
opment of the culinary specialist community.

We are currently looking at optional dining op-
erations that combine the traditional galley food-
service operation with the MWR [Morale, Welfare 
and Recreation] Food and Beverage organization. 
This type of hybrid operation would still allow the 
Ration-In-Kind sailor to receive a wholesome meal 
at no charge, but would also allow other personnel 
with base access to dine in the same facility. We cur-
rently have only one true hybrid operation at Naval 
Station Everett.

Government Food Service: The Navy began rolling 
out a nutrition education program. How is this program 
going?

George: CNIC created and implemented the “Go 
Green” campaign in the Foodservice Ashore Galley 
program. So far, it is going well.

In the galleys, we provide visual cues to sailors 
and categorize foods by their nutrient density with 
the use of a stoplight system (red, yellow and green 
stickers, posters and tabletops).

Navy guidelines for rating the categories are based 
on several Navy dietitians’ expertise and nationally 
recognized organizational guidelines.

Government Food Service: Is the Navy taking any 
steps to raise galley utilization?

George: Yes. We constantly analyze usage data and 
are looking for ways to improve upon our current 
programs. One way that is by providing essential food 
services to all uniformed military personnel at Navy 
installations worldwide. Also, over the years, galleys 
have evolved to refl ect popular tastes in ethnic foods, 

such as Asian, Mexican and Italian cuisine. Many gal-
leys also add a touch of local fl avor. We think that 
adopting the local fl avors and fl air is one way to keep 
our military members in galleys for meals. Finally, we 
ensure that nutritious meals are offered in excellent 
facilities staffed with highly trained Navy and civilian 
personnel. The right atmosphere, person and attitude 
at the point of contact are all very important.

Government Food Service: Are there any plans to 
construct, refurbish and/or consolidate galleys?

George: Navy Food Service Ashore is always looking 
into new technologies and effi ciencies to better serve 
our customers. As operations and needs are evaluated, 
we will implement construction, refurbishment and 
consolidations in the best interest of the sailor and the 
Navy. At this point in time, the regions are leading the 
way in refurbishing and consolidation.

Government Food Service: Is a system in place to 
collect sailor feedback to improve foodservice opera tions?

George: Yes, the galley customers are surveyed. 
We recently implemented a pilot project for custom-
ers to use the technology of the QR logo to more 
easily get to our survey online.

Government Food Service: Is culinary training 
changing?

George: CNIC Fitness, Sports and Deployed 
Support created the Mission Nutrition Facilitator’s 
Course, a train-the-trainer course based on standard-
ized, science-based nutrition information. They also 
execute the Navy Operational Fitness and Fueling 
Series (NOFFS). These programs allow for the nutri-
tion education of Morale, Welfare and Recreation 
fi tness instructors and culinary specialists on health 
and nutrition topics affecting sailors, dependents 
and retirees. NOFFS also incorporates a comprehen-
sive nutrition component available to all Navy per-
sonnel (navyfi tness.org).

—GFS

Karin George, Navy Food Service 
Ashore Program Manager
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