
Military Menus 
Cannot Ignore 
Its Taste and 
Nutritional Appeal

At fi rst glance, pizza might appear to struggle 
to maintain a place on the military menu as 
contemporary dietary guidelines increasingly 

stress achieving maximum fi tness and top perfor-
mance; but it wins that battle easily.

Pizza is an attractive food option (to both Joint 
Culinary Center of Excellence (JCCoE) and service 
members) because it is a handheld and quickly con-
sumed item. In addition to this convenience, pizza 
can supply up to four food groups in one slice: grains, 
dairy, meat/proteins and vegetables.

“We have looked at various types of pizza products 
from industry that taste great and have the nutritional 
attributes that we are looking for: whole-grain crust, 
whole-wheat crust, fi ber, lower saturated fat, no trans-
fat, vegetable toppings and leaner-meat toppings,” 
said Renita Frazier, registered dietitian, JCCoE.

The frequency at which pizza appears can vary 
from installation to installation based on diner de-
mand, foodservice operation, budget and training 
environment. Pizza is usually offered as an additional 
offering to the main line entrées or as an item on 
the short-order line.

 “Having a fresh pizza is ideal, but often it is not fea-
sible to do all-fresh in foodservice operations,” Frazier 
continued. “However, we have seen ‘homemade’-type 
pizza crusts that are available from the industry, and 
dining facilities can put their own fresh spin on pizza 

by add-
ing fresh 
topping ingredi-
ents such as vegetables, 
fruits or leaner meats, such as grilled chicken.”

In looking at what industry has to offer for a more 
healthful pizza, JCCoE has found that the nutritional 
changes in the school lunch program have provided 
the military the opportunity to see industry pizzas 
that are formulated for schools, but, because of the 
better nutrient profi les, can easily transition to din-
ing facilities. JCCoE is also in the process of trying 
to modify its military recipes to improve the nutri-
tion profi les of pizza that are freshly made in dining 
facilities, as well as developing pizza recipes with 
non-pork topping ingredients.

“For the dining facilities, we are now looking at 
all different types of pizza items, from the traditional 
slice pizza to fl atbread pizzas, breakfast pizzas, cal-
zones and strombolis,” Frazier said. “The local Food 
Service Management Board at each installation will 
make the decision to offer various pizza styles, and 
as part of the board, the dietitian will review the 
nutrition profi les of the pizza and its ingredients to 
ensure it provides the right balance of nutrients.”

The United States Department of Agriculture’s 
(USDA) Dietary Guidelines and “Choose My Plate” 
program are the foundation of the Army nutrition 
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nutrition characteristics, as well as what should be a 
lower amount of fat, saturated fat and sodium.

PIZZA IN THE MESS HALL
In response to the emphasis being placed by the 

military on healthful choices, the Marine Corps is 
migrating from the pre-made pizza line it is using to 
homemade varieties in facilities that have the neces-
sary equipment to accommodate the shift.

Pizza is available to Marines every day as part of 
the daily menu variety, and it is served for lunch 
and dinner at every mess hall, excluding Training 
Commands. Some mess halls have separate pizza sta-
tions while others have pizza available at the regular 
serving station.

“Currently, approximately 20 percent of mess halls 
offer homemade pizza with plans to double that num-
ber by year’s end,” said Capt. Kendra Hardesty, media 
offi cer, division of public affairs, for the Marines. “The 
Pre-made pizza program features cheese, pepperoni, 
vegetable and sausage. The homemade program offers 
a core of cheese and pepperoni. In addition, each 
day we offer a rotating variety of stuffed items such 
as a calzone, pizzarita or stromboli.”

Homemade begins with a 16-inch pie shell to which 
the Marines add sauce, cheese and toppings, and is 
served by the slice (two slices per portion). Pre-made 
uses a Schwan’s frozen 7-inch personal cheese pizza 
as a base to which fresh toppings are added.

To simplify preparation, the pre-made pizza and 
pie shells used are both frozen.

Examples of new pizzas available in the home-
made program in addition to traditional cheese and 

pepperoni options include: chicken ranch, pizza 
primavera, meat lover’s feast pizza, BBQ chicken 
pizza, BBQ brisket pizza, Buffalo chicken pizza, 
Hawaiian pizza, grilled vegetable pizza, spin-
ach and mushroom pizza, supreme pizza and 
vegetarian pizza.

“We introduced a rotation of three variet-
ies of breakfast pizza as a new feature of the 
homemade program, which has proven to 
be quite popular with Marines,” Hardesty 

explained.
 “The response to the homemade program 

has been great. The homemade pizza outsells 
the pre-made two to one. Pizza is one of the go-

to comfort items for Marines. We solicit input 
from patrons and drive our initiatives based off 

the requests of the patrons. Thus far, the responses 
have been positive and many requests have been 
made to broaden our programs,” she said.

Pizza’s popularity reaches to Marine Corps’ mess 

standards. One of the key USDA messages is to make 
half your plate fruits and vegetables, and JCCoE’s 
menu standards support this message. Increasing sol-
diers’ vegetable intake is challenging, but the dining 
facilities can offer a variety of choices to encourage 
increased vegetable servings: adding vegetables to rice 
and pasta dishes, having a salad bar with a variety of 
vegetable toppings available and, yes, incorporating 
vegetables onto pizza.

“Sodium will always be an issue with pizza, as cheese 
has naturally occurring sodium and meat toppings, 
especially cured pork products like pepperoni, are 
loaded with sodium,” Frazier said, “However, sodium 
levels in pizza can be improved with use of fresh or 
frozen vegetable toppings; using lower-sodium cheeses; 
using leaner and less-processed meat toppings; and 
getting back to preparing pizzas from scratch where 
there are less preservatives and additives.”

Pizza is categorized under JCCoE’s “Go for Green” 
nutrition-identifi cation system depending upon its 
topping ingredients and the type of crust. Pizza with 
high-fat topping ingredients, such as pepperoni and 
sausage, are labeled “red” (to be consumed least often), 
as these ingredients are very high in fat, saturated 
fat and sodium. Pizza with whole-grain/whole-wheat 
crusts and vegetable toppings will be labeled either 
“green” (eat often) or “amber” (eat moderately) de-
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items with collaboration with an industry partner. 
Natick is considering initiating another effort to cre-
ate a shelf-stable pizza product this fi scal year. Its 
food technologists plan to utilize all the “lessons 
learned” from previous efforts, work closely with 
their industry partner, and utilize the latest novel 
ingredients and processing methods to create a pizza 
or calzone that meets the directorate’s stringent shelf-
life requirements.

“Although a shelf-stable pizza is a seemingly simple 
request, it is a diffi cult food engineering challenge,” 
observed Lauren Oleksyk, team leader for the Food 
Processing, Engineering and Technology team of the 
Combat Feeding Directorate. “Not only do you have 
to create a good shelf-stable crust that resists stal-
ing over time, you also have to engineer or obtain 
a sauce and shelf-stable cheese that will not exces-
sively brown, and control migration of moisture 
into the crust.”

A breakfast calzone developed under the Next 
Generation Combat Breakfast Technologies project 
consists of scrambled eggs, pepperoni and mozzarella 
cheese enrobed in bread. It is uniquely suited as a 
component for an assault-type ration, such as the 
First Strike, as it needs no preparation and is easily 
consumed out of hand while on the move. Several 
small-scale tests have been conducted to validate 
and develop a commercial production base for this 

non-traditional shelf-stable breakfast item. 
Based on results from these tests, Natick 

is confi dent that commercial produc-
tion is feasible.

The calzone also underwent 
a technology demonstra-

tion. It was evaluated 
by 10 different groups 
of military trainees 
from the 3rd Brigade 
101st Airborne Divi-
sion. The technol-
ogy demonstration 
allowed valuable 
feedback, which will 
be used to optimize 
this newly developed 

item prior to transi-
tioning for advanced 

development. During 
advanced development 

stage (anticipated fiscal 
2012 to 2013), the calzone 

will undergo fi eld-testing and 
large-scale commercial production 

halls worldwide. “Last August, we opened a state 
of the art, two-story mess hall at Camp Lejeune 
that features a pizza station. Marines love it and 
consume an average of over 200 pizzas (1,600 slices) 
per day with pepperoni being the best seller at 50 
percent of the mix. Stuffed pizza is a runner up in 
popularity. The station has been so popular that 
extra racks had to be purchased to accommodate 
the volume. We begin preparing the pizza approxi-
mately an hour prior to service and continuously 
prep, cook and cut throughout the meal period,” 
Hardesty explained.

“Around the world, pizza is revered differently. In 
Japan, pizza is offered with such items as corn, potato 
salad, tuna, etc.,” she continued. “These toppings, 
and cost, do not give the Marine the same flavor 
and remembrances of one of their favorite foods. 
Although trying the ethnic foods of the host na-
tion is encouraged, it is always pleasant to be able 
to have the taste of what makes the food seem 
‘original’ to the individual. We will continue to 
improve and expand our programs and will meet 
the needs and wants of the Marines for Okinawa, 
pizza and otherwise.”

PIZZA IN THE FIELD
A testament to pizza’s popularity among service 

members is the continuing effort of the U.S. Army 
Natick Soldier Research, Development and 
Engineering Center (NSRDEC — or 
Natick) to produce a pizza (or at 
least pizza-like) item for in-
clusion in the operational 
rations used by warfi ght-
ers stationed across the 
globe.

There has been 
some success. The 
First Strike ration 
assortment includes 
an Ital ian-style 
pocket sandwich 
that consists of 
pepperoni, Italian 
sausage, Parmesan 
cheese,  Romano 
cheese and Italian 
spices in a tomato 
sauce.

Currently the NSRDEC 
Combat Feeding Directorate 
has a funded project focused 
on developing shelf-stable baked 
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they would specify more 
pizzas with mushroom 

toppings,” joked Larry 
Marshaus, national ac-
counts, Monterey, add-
ing, “Mushrooms are 
used in a variety of 
the menu items to en-
hance the offering.”

Mushrooms have 
no fat, no cholesterol 
and no sodium, and 

are low in calories. 
They also have sig-

nificant amounts of 
riboflavin, niacin and 

pantothenic acid.
The processed mushrooms 

are available shelf-stable, refrig-
erated or frozen. However, Monterey 

uses canned mushrooms primarily. “The 
‘shrink factor’ is removed from the topping 

and it has the longest shelf life of any of the packag-
ing variations,” he explained.

Connie’s Pizza is a division of Nation Pizza Prod-
ucts. The company markets to the military “personal” 
(i.e., individual portion) pizzas in cheese, pepperoni 
and sausage varieties.

All of them are frozen, individually wrapped prod-
ucts that can be prepared via a convection-conveyor-
deck or toaster oven, said Jim Storner, national sales 
manager, Nation Pizza.

The Schwan Food Company markets several brands 
of frozen pizza products. “In 2011 we launched the 51 
percent whole-grain version of our Villa Prima Scratch 
Ready platform,” said Evan Carlson Sr., marketing 
manager, pizza, Schwan. “The product was designed 
with the military as one of our primary target seg-
ments, meeting their nutritional requirements.”

The whole-grain Scratch Ready is a 16-inch pie 
with a rolled edge for a “pizzeria” look. Carlson said. 

Giorgio Foods markets to the military a full line 
of pizza products, from individual-serve to full-size 
sliced pies and crusts, with a range of fl avors: cheese, 
pepperoni, sausage and supreme. Its pies come in 
both regular and wheat crusts.

“We are working on more vegetarian varieties to 
extend the line. We are showing a black-bean-and-
cheese pizza,” said Dale Landis, senior vice president 
of sales, Giorgio.

All of the company’s pizza are fully cooked and 
frozen, so they are oven-reconstituted for the serving 
line. —GFS

testing.
“We continue to re-

ceive requests by mili-
tary personnel for pizza 
in fi eld rations,” said 
Oleksyk. “The Com-
bat Feeding Director-
ate always strives to 
meet the needs and 
requests of the war-
fi ghter. With this in 
mind, our goal is to 
develop an ‘eat on 
the move,’ no-assem-
bly-required pizza-type 
product that can survive 
storage (which is a two-
year requirement for a First 
Strike ration) yet remain highly 
acceptable. Although there are de-
velopment challenges to overcome, 
we feel that ingredients and processing tech-
niques have improved that will allow us to achieve 
this goal.”

PIZZA IN THE MARKETPLACE
Updating the relationship between Rich Products 

Corporation and military food service, Tony Murphy, 
the company’s military sales manager, said that last 
year’s talks have resulted in “some wonderful recipes 
that incorporate Rich’s fl atbreads.”

Rich’s newest pizza format is called the Wedge. 
The Pepperoni and Italian-style variety is made with 
traditional pizza-style dough and fi lled with spicy, 
smoked pepperoni and a fl avorful Italian fi ve-cheese 
blend (mozzarella, provolone, ricotta, Parmesan and 
Romano). The product is topped with Asiago cheese 
and parsley and baked for a healthier alternative to 
fried options.

Rich’s offers many pizza-related products, all of 
which are frozen. The company’s sheeted-dough prod-
ucts include 7-, 10-, 12-, 14- and 16-inch sizes. The 
assortment also includes oven-rising dough, dough 
balls, fl atbreads and par-baked formats, as well as 
whole-wheat, all-natural and gluten-free options.

How Rich’s products are prepared by foodservice 
personnel depends on the format. Dough balls need 
to be stretched, proofed, sauced, topped and cooked, 
while par-baked items need only to be sauced, topped 
and cooked.

Headquartered in Watsonville, Calif., Monterey 
Mushrooms Inc. produces for the military what has 
become a classic accompaniment for pizza. “We wish 
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