
efficient and quality support capability to food and 
beverage operators around the globe, ultimately de-
livering a better food and beverage program for the 
entire Air Force community.

Currently, the merger does not directly affect air-
men’s quality of life, but the designing of the new 
organizational structure will eventually provide effi-
ciencies to improve processes and programs provided 
to airmen and decrease response time on requests for 
information and clarification of program operations.

The Air Force Food Service budget at the headquar-
ters level and installation levels will be affected by any 
budget constraints as they are finalized.

Government Food Service: Improving service for 
airmen, whether through exploring ways to improve ef-
ficiency or effectiveness, has always been and continues 
to be the focus for food service. Can you talk about some 
recent steps taken to improve food service for airmen? Are 
any on the horizon that you can hint at?

Joyce: Air Force Food Service has taken several steps 
to improve food operations worldwide. The No. 1 ini-
tiative has been the implementation of Food Transfor-
mation at six installations and the plan to implement 
five more this year. The Food Transformation Initiative 
(FTI) creates an entirely new foodservice capability 
for dining facility operations, which brings foodser-
vice at the installations in line with modern customer 
expectations. FTI focuses on enhancing food quality, 
variety, availability and efficiencies, while maintaining 
wartime readiness and training. This initiative allows 
the entire base populace another food option by al-
lowing them to dine at the dining facility and allows 

Government Food Service: Looking back to the 
Commanders’ Update 2010, we asked about the ben-

efits and advantages since merging Air Force subsistence 
with Morale, Welfare and Recreation into a foodservice 
division.

In 2012, the roles and responsibilities of three formerly 
independent field-operating agencies (FOAs) were con-
solidated under a single, integrated unit: the Air Force 
Personnel Center.

Talk about the efficiencies created, the effect on dining 
facilities, the Air Force Community and airmen’s quality 
of life from this latest restructuring.

How, if at all, will the budget for Air Force food service 
be affected?

Col. Thomas Joyce: Although the three FOAs 
officially merged in June 2012, the “new” Air Force 
Personnel Center organizational structure is currently 
being designed and will identify synergies and efficien-
cies across the three former FOAs. It’s important to 
note, almost 600 positions, 30 across the three former 
FOAs, were recently cut; and, the FOA merger and 
new organization design will enable the “new” AFPC 
to absorb these cuts, as a leaner and more efficient 
organization supporting airmen and the Air Force for 
many years to come.

The consolidation will identify efficiencies and 
opportunities in how the Air Force Personnel Center 
delivers an enhanced corporate food and beverage 
program management capability and provides direct 
support to installation appropriated fund (APF) and 
nonappropriated fund (NAF) food and beverage opera-
tions around the world.

The consolidation will ensure a more consistent, 

A Leaner and 
More Efficient 
Organization 
Looks Ahead
Col. Thomas Joyce, director, Air Force 
Personnel Center Directorate of Services
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Col. Thomas Joyce, left, gives an award to Mike Therriat, from the 
Air Force Food and Beverage Branch, in recognition of a letter he 
received from the Air University recognizing his graduation from 

Air command and Staff college. (PHoto coUrteSY: U.S. Air Force)
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Force Food Service introduced Operation Refresh in 
September 2011. It has improved the dining experi-
ence for our customers by providing great-tasting 
and eye-appealing foods, while meeting the high de-
mand for a variety of healthy options. The goal was 
to reinvigorate and infuse our current menus with 
options that are popular based on industry trends. 
We continue to receive positive comments from the 
field on this program.

Enhancement to our menu is ongoing. Our goal is 
to provide the dining facilities with at least one new 
menu/recipe option per month. As of Jan. 13, 2013, 
we have introduced 22 recipes and will continue to 
develop and introduce new menu entrées in order to 
refresh our menu.

Government Food Service: Nutrition and dietary 
guidelines became a big influence since the introduction 
of Soldier Fueling, Go for Green and other programs across 
the services. The Department of Defense is working on an 

anti-obesity and nutrition awareness cam-
paign. When did the Air Force introduce this 
campaign to airmen? Please describe how 
it works. How have the choices available to 
airmen in dining facilities changed since in-

troducing Go for Green?

Joyce: The Air Force introduced the Go for 
Green program in May 2012. The program provides 
a color-coding system to educate our customers 
in selecting healthier menu options (as described 
above).

Food choices in the dining facilities continue 
to change as new items become available within 
industry. We work with our industry partners to 
keep up-to-date and make changes to our menu 
by incorporating healthy products as they become 
available in the market place. We will continue to 

Essential Station Messing (EMS) (otherwise known as 
meal card holders) the opportunity to use their meal 
entitlement at various NAF food operations on the 
installation through campus feeding.

We’ve also implemented new programs at our tradi-
tional feeding operations to include Operation Refresh 
and Go for Green (G4G). Operation Refresh improves 
the dining experience for customers by providing 
freshly prepared and eye-appealing foods while meeting 
the high demand for a variety of healthy options. It is 
an ongoing process of creating new recipes and incor-
porating new cooking methods, such as oven cooking, 
poaching or grilling versus frying and deep-fat 
frying. Since its inception, over 22 new recipes 
have been added to menu offerings. G4G helps 
our customers easily identify healthy choice 
selections on our menu. Menu selections are identified 
using a red-, yellow- or green-colored label indicator 
concept. As the G4G implies, we want the majority of 
our foods listed in the green category.

Due to recent budget cuts we are exploring ways to 
provide information on new programs to our installa-
tions through electronic means, such as Facebook and 
Defense Connect Online (DCO) sessions. Our plan is 
to provide virtual training through digital means to 
ensure our programs are implemented effectively and 
meet the mission objectives.

Government Food Service: Refreshing the menu has 
been a goal. How has the menu changed or been revised 
to improve variety available to airmen? Is the Enhanced 
Menu program still underway? If so please update us on 
where that stands.

Joyce: To improve variety available to airmen, Air 
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Air Force Food Service is working to 
improve menus and operations for 

airmen. (PHoto coUrteSY: U.S. Air Force)

Airmen work on a breakfast ser-
vicing line while training. (PHoto 

coUrteSY: roBBin creSSwell, USAF)
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Joyce: The next step in the FTI is Portfolio 1B. The 
Air Force Personnel Center Services Team has been 
working diligently to get the second portfolio ready 
for implementation. FTI embraces the total foodservice 
experience we need to provide to our airmen, civilians, 
contractors and their families.

Government Food Service: Related to FTI was 
implementing campus dining, which allows airmen on 
Essential Station Messing (ESM), to eat at FTI contracted 
NAF food and beverage operations. In February 2012, it 
was in six pilot installations. Is there anything you can 
tell us about how this is progressing?

Joyce: Under FTI, we introduced campus-style din-
ing allowing airmen on ESM status the opportunity 
to dine within FTI NAF food and beverage operations, 
i.e., golf course and bowling center snack bars. To date, 
six pilot installations have been part of this initiative 
with tremendous success and acceptability from the 
customers and staff. For the next five installations, 
three installations plan to maintain their NAF food and 
beverage operations in house vs. contracting out. This 
will allow FTI to test campus dining in a traditional 
NAF food and beverage operational environment.

Government Food Service: Is branding becoming 
more common in Air Force dining facilities? Describe the 
brands being used.

Joyce: Yes, the Air Force Personnel Center Food 
and Beverage Branch makes every effort to provide 
well-known name-brand options to our airmen while 
dining at our operations. Both NAF and APF food fa-
cilities provide name-brand choices, such as Cooking 
Light stations, within our FTI dining facilities, along 

update our menu through our Operation Refresh 
and G4G programs.

Government Food Service: At one time, a 
Basic Military Training Enhanced Menu was being 
developed to provide more healthful alternative op-
tions and reduce the number of fried items. Was that 
completed?

Joyce: The Basic Military Training (BMT) En-
hanced Menu was completed in 2008, and continues 
to be updated on a regular basis. The menu has been 
modified and includes recipes used in the traditional 
menu. The only difference is some of the recipes may 
have a few modifications to the ingredients or the 
cooking methods used to prepare the entrée. All the 
deep-fryers were replaced with combi-ovens, so items 
that were being fried in our traditional activities are 
now baked. In addition, BMT locations use a modi-
fied snack-line menu, limiting the number of times 
traditional snack-line items, such as burgers, hot dogs 
and pizza are offered.

Government Food Service: Were any similar steps 
taken to revise or improve the menu for airmen once out of 
Basic Military Training?

Joyce: The Air Force 14-day menu continues to be 
updated by adding healthier options. We are currently 
looking at making revisions to the menu used at our 
technical training installations. While we do not intend 
to eliminate fried food all together like we did at our 
BMT locations, our goal is to increase healthier options 
for our customers to be able to make wise choices at 
all our activities. This will be accomplished by adding 
new healthier options to the menu and utilizing our 
G4G program to educate our customers on the best 
products to choose based on the green-, yellow- or 
red-labeling concept utilized by the program.

Government Food Service: What other changes 
have been made to Air Force Food Service operations or 
are planned?

Joyce: We are partnering with the Air Force Medical 
Operations Agency on a pilot health promotion pro-
gram called “Better Food, Better Bodies.” This program 
promotes healthier eating among airmen and their 
family members through a social-marketing campaign 
utilizing various merchandizing tools.

Government Food Service: Is there anything you 
can tell us about the next step with the Food Transforma-
tion Initiative (FTI)?
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An airmen demonstrates culinary skill during a week-long edu-
cational program at the culinary institute of America (ciA) at 

Greystone in California. PHoto coUrteSY: mArcHello rodArte)
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into consideration our traditional and BMT menus.

Government Food Service: This year is the sixth 
Armed Forces Food and Beverage Workshop. Can you dis-
cuss plans for the training and trade show?

Joyce: Due to austere funding and budget cuts, the 
Armed Forces Food and Beverage Workshop has been 
cancelled for fiscal 2013.

Government Food Service: Is there a special focus 
or theme for the 2013 Hennessy Awards? Will the Air 
Force and Marines present awards at the NRA in Chicago 
again? Are any changes in the program planned? If so, 
please provide details.

Joyce: Due to budget constraints, the 2013 Hen-
nessy Awards program is still in planning, and we will 
provide more information when the program has been 
finalized and approved.

Government Food Service: The Culinary Insti-
tute of America provides a professional training course 
for Hennessy and Hill winners at its Greystone campus in 
California. What can you tell us about this event for 2012 
and looking ahead to 2013?

Joyce: The 2012 Armed Forces Forum for Culinary 
Excellence (AFFCE), held Oct. 7 – 13, 2012, at the Culi-
nary Institute of America (CIA) Greystone campus, St. 
Helena, Calif., was hosted by the Hennessy Travelers 
Association Educational Foundation (HTAEF). The 
2012 event provided jam-packed seven days of culi-
nary training, featuring new cooking techniques and 
innovative recipe ideas culminating with an industry 
and leadership moderated panel. Twenty-five students 
from around the globe, 19 airmen and six Marines, 
were hand-selected during the 2012 John L. Hennessy 
and Major General W. P. T. Hill award-evaluation trav-
els. Each training day was designed to challenge and 
encourage these culinary professionals to their creative 
core. The event was highlighted by the attendance of 
Major Gen. James A. Kessler, commanding general of 
Marine Corps Installations Command, and Mr. H. L. 
Larry, deputy director of services, deputy chief of staff 
for Manpower, Personnel and Services, Headquarters 
United States Air Force.

Air Force Food Service looks forward to this event 
in 2013. This will be the program’s fifth year, and the 
program continues to draw exceptional reviews from 
our airmen and Marines who attend. We fully em-
brace our relationship with the NRAEF, who sponsor 
this program as part of the Hennessy Program, which 
provides an outstanding and invaluable training op-
portunity to airmen and Marines. —GFS

with Kraft, Kellogg, Mrs. T’s Pierogies, Hormel, General 
Mills, and Hellman’s to name a few.

Government Food Service: Is the Hormel sand-
wich program still being used? If so, has it changed or are 
changes planned?

Joyce: The Hormel sandwich program continues 
to be an Air Force-approved program; however, it is 
not mandatory. This provides food operations the flex-
ibility to implement this program or choose another 
of the many options available to meet the needs of 
their operations and customers.

Government Food Service: Does the Air Force still 
follow a 14-day menu? Is that used in basic training as 
well as after airmen have assignments?

Joyce: The Air Force continues to follow a basic 14-
day cyclic menu for food operations across the globe. 
This is the starting point for our operations and each 
dining facility manager has the authority to enhance 
the menu utilizing the over 1,800 recipes available in 
our recipe system. 

The BMT menu has been modified and includes 
recipes used in the traditional menu as mentioned 
previously. Some of the recipes may have a few modifi-
cations to the ingredients or the cooking methods used 
to prepare the entrée. We are currently analyzing techni-
cal training dining facility menus across Air Education 
and Training Command to provide a continuation of 
healthy menu options through a modified menu taking 
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A meal is prepared for airmen at the center for the intrepid in San 
Antonio, texas, with assistance from one of the service members 

being treated. (PHoto coUrteSY: BeverlY SimAS, USAF)




