
on low ration-in-kind 
(RIK) patronage and 
cost to continue opera-
tions. The RIK personnel 
at these sites now receive 
basic allowances for sub-
sistence (BAS) in lieu of a government provided meal.

Additionally for 2014, the ashore galleys are facing 
challenges to keep operational costs low while still 
providing nutritional meals to our military members. 
CNIC has determined that it is not cost effective to 
open the doors to civilians or retirees due to the 
additional costs to the operation. DoD establishes 
the meal rates and the ashore galley managers are 
unable to charge the true cost of providing these 
meals. Galley equipment and dining room furnish-
ing replacement will also be deferred this year unless 
funding levels are restored. The restriction on for-
mal training/travel requirements was lifted in order 
to provide culinary specialists the opportunity to 
enhance their basic cooking skills to support afloat 
requirements for when they return to sea duty.

Through the year, we will continue to face funding 
challenges. I’m confident that the regional manag-
ers have found the most efficient means to provide 
outstanding meal service that our sailors have come 
to expect. We have known for the past two years 
that 2014 would be our most challenging in terms 
of operational funding.

Government Food Service: How is 
the hybrid dining operation, or RIK feeder, 
progressing? A year ago, CNIC had nine and 
NS Everett, Wash., was the only one with 
civilians working alongside the military. At 
installations where a galley does not exist, 
sailors not receiving a Basic Allowance for 
Subsistence could get a nutritious meal 
from an MWR foodservice operation at no 
cost (reimbursement for meal consumed 
not to exceed the basic daily food allow-
ance). Also, culinary specialists preserve 
their cooking skills while working on shore 
duty by working alongside civilian chefs 
in the MWR operation, as well as learn 
new cooking techniques and general res-
taurant skills.

Government Food Service: Tell us a little about 
how the last year has unfolded. Discuss some ac-
complishments, any unfinished business and any 
challenges that lie ahead.

Karen George: In 2013, the Navy Ashore Gal-
ley Program faced numerous challenges: furloughs, 
sequestration and uncertainty of future operations, 
as most other programs did. While the furloughs 
didn’t directly impact essential galley services, each 
operation was forced to make modifications due to 
customer-base reductions and decreased hours of 
availability for many government employees. The 
impacts of the sequestration manifested through 
equipment failures, restriction of special meal events, 
lack of formal training and the inability to travel 
to conduct physical site inspections, and required 
audits of the operations. Even with these seemingly 
difficult roadblocks, proactive program management 
and communication enabled the ashore operations 
to meet the demand for essential messing with re-
duced resources.

Fiscal year 2014 began with the government shut-
down. Funding was severely reduced from the prior 
year, resulting in even more shortfalls on service de-
livery. Unfortunately, we were forced to close four of 
our operations due to the lack of sustainable funds. 
The four closures (two in Okinawa, one in Hawaii 
and one in Naval District Washington) were based 

Karin George, Navy Food Service Ashore Program Manager

Developing Culinary
Specialists, and Pride

Navy ashore galleys are keeping operational costs low while 
still providing nutritional meals to military members. 

(PHOTO COURTESY: U.S. NAVY.)
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requirements. This require-
ment has caused a delay in 
the deployment to some 
of our ashore facilities. 
The new version is now 
in the testing stages, and 
we should be ready to con-
tinue forward and finalize 
the rollout of the system by 
early spring. Even with the 
slight schedule delay, the 
investment in this system 
cannot be surpassed; 100 
percent recapitalization 
will be realized within two 
years of full implementa-
tion. The need for paper 
meals cards and the labor 
associated with the manual 
sign-in system is complete-
ly eliminated as this new 
technology pulls informa-
tion directly from DFAS 
pay accounts to determine 
correct meal entitlements 
right at the point-of-sale 
(POS) terminals. It identi-
fies the meal entitlements 
for all active and reserve 
service members.

Government Food 
Service: In 2013, CNIC 
was assessing total cost 

ownership of galleys and 
RIK feeders to determine if 

there is any potential cost benefit to the entire Navy 
from realigning the galleys under NAVSUP. Has a 
conclusion been reached?

George: The concept to consolidate all galleys 
under NAVSUP was primarily driven by a potential 
cost savings. After nearly eight months of in-depth 
analysis of the ashore operations, both sides agreed 
the operational piece of the ashore galleys should 
remain aligned with CNIC. CNIC is the shore inte-
grator of services to the fleet, fighter and family. It 
was determined that galley services are one of the 
core functions of the installation; so, therefore, it 
was best to keep the operational piece aligned under 
CNIC. NAVSUP remains as the Community Man-
ager for the culinary specialists and for foodservice 
policy. It was proposed that savings could be realized 
by consolidating contracts. Through this deep-dive 
analysis, we concluded that since all contracts pass 
through the Fleet Logistics Centers (FLCs), which 
are also part of NAVSUP, any possibility for savings 
is already part of their contract review process and 
can be implemented now.

At the conclusion of this review, it was decided 
that a combined cooperative effort would result in 
better service for both the ashore and afloat com-

George: CNIC is still 
interested in pursuing this 
as one possible option for 
reducing cost, providing 
wholesome meals to RIK 
sailors and maintaining 
skill sets for our CSs. Ev-
erett is still the only facil-
ity where the military and 
civilians work side by side. 
The option to have mili-
tary working alongside the 
civilian staffs is preferred; 
however, not all instal-
lations have situations 
that the galley and MWR 
facility can successfully 
merge into one operation. 
Today, CNIC operates six 
RIK Feeders. Three of the 
four operations that were 
forced to close at the end 
of last year were RIK opera-
tions. The RIK feeder model 
works well where there is a 
significant RIK population. 
When the RIK population 
drops below 100 personnel, 
the operation experiences a 
declining return on invest-
ment (ROI). After conduct-
ing a business analysis, a 
decision must be made to 
justify the continued appli-
cation of appropriated dol-
lars. In some cases, the costs 
to operate outweigh the cost of providing BAS to the 
sailors. Just to clarify, the operation may continue as 
an MWR dining facility; the change is that appropri-
ated dollars are no longer provided to subsidize the 
labor and consumable expenses.

On a positive note, NAS Fallon, Nev., will become 
an RIK operation in April of this year. Similar to the 
operation in Everett, the military and civilians will 
work together, thus providing the desired culinary 
training for the military personnel. Other ashore 
sites have also presented business-case analysis that 
show savings could be realized by combining the 
MWR and galley operations into one entity at the 
respective location. The plan is to monitor the suc-
cess at Fallon and then proceed with plans for other 
proposed operations.

Government Food Service: How is the Navy’s 
Enabler system, which determines eligibility for a 
ration-in-kind (RIK) meal by automatically scanning 
information stored on the Common Access Card of 
any sailor or service member progressing?

George: The Food Service Application of the En-
abler system has undergone yet another upgrade this 
past year to meet the new Information Assurance (IA) 

Culinary Specialist Seaman Apprentice Mercedez Trevithic, 
left, and Culinary Specialist Seaman Tuan Nguyen, from Na-
val Air Station Oceana, Va., prepare a dish during a chef-led 
training session held at the Dam Neck Annex base galley. 

(PHOTO COURTESY: MASS COMMUNICATION SPECIALIST 2ND CLASS ALYSIA R. HERNANDEZ, USN)
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munities. Together, we have created working groups 
to address: better contracting processes; equipment 
standardization; professional development of culi-
nary specialists; menu development; and business 
improvement initiatives. Through this cooperative 
effort, the afloat and ashore galleys should find ad-
ditional savings by leveraging assets available to all 
while improving opportunities and training for our 
cooks.

Government Food Service: DoD rolled out the 
Healthy Base Initiative (HBI) in August 2013. JB 
Pearl Harbor-Hickam, Hawaii, and Sub Base New 
London, Conn., are among the installations involved 
in the pilot. Can you discuss anything that’s been 
learned regarding Navy food service and nutrition 
at those locations, if anything, so far?

George: HBI is still in beginning stages. Some 
of the concepts introduced the Navy has already 
implemented. The Navy has long embraced the Go 
for Green nutritional campaign and continues to 
follow the guidelines. New posters and table dis-
plays have been distributed to all of the ashore gal-
leys to continue the educational awareness of our 
patrons. All Navy recipes are tested by Natick labs 
before inclusion in the menu. The three-week cycle 
menu is also evaluated and approved before rollout 
to each galley.

The desire is to provide healthy options while 
still allowing the sailors to have a choice. Ashore 
galleys compete with other base dining facilities, as 
well as commercial entities both on and off base.  If 

the galleys provided only healthy items, it is pos-
sible that the young military members that comprise 
the essential messing population would patronize 
alternate eateries and pay out-of-pocket.

One of the proposed options is to eliminate 
deep-fat-fried food.  With the new technology of 
the combi-ovens, food items such as French fries, 
fried chicken or fish, can be prepared in the oven. 
Not only is this a healthier alternative, but the grease 
(waste) from the deep-fat fryer is now eliminated 
from environmental concerns while also reducing 
cost of not purchasing the oil.

Government Food Service: As long as we’re 
updating nutrition programs, how is the Navy’s Go 
for Green nutrition education program going? Are 
any adjustments being made to it or to menus? Is 
there any evidence that eating choices are changing?

George: The key to the Go 
for Green program is education.  
Galleys, as well as fitness centers, 
attempt to provide nutritional 
education and awareness to pro-
mote a healthy lifestyle. There is 
no conclusive evidence yet that 
eating choices have changed. 
Ashore galleys are designed to 
provide essential messing for the 
RIK sailor, typically 18 to 25 years 
in age. Menu review boards reveal 
that sailors frequently request 
salad bars with more options; 
however, they are not in favor 
of restricted meal options.

Government Food Service:
Improving utilization of dining 
facilities is a goal throughout the 
military, are any plans in place or 
in the works for ashore galleys?

George: It is difficult to define utilization. Many 
ashore galleys were constructed during a time when 
all personnel on base were expected to eat in the 
dining facility. Now, as more options are available 
on the base, such as the Navy Exchange (NEX), MWR 
and contracted operations, the core population of 
the ashore galley is the RIK sailor.  While the facility 
may be large and have ample seating, the customer 
base has decreased.

CNIC is looking at alternate facility options. The 
RIK feeder operation is one where the MWR and gal-
ley combine into one facility. At some locations, part 
of the dining room has been converted to a Liberty 
Center, training room or recreation lounge. Ashore 
facilities have scaled back on galley operations to meet 
the customer base.  Unfortunately, scarce MILCON 
[military construction] dollars are not readily avail-
able to construct new energy-efficient, right-sized 
dining facilities as they compete in priority against 
mission-essential projects like runways and piers.

Professional chef Gene Leiterman, left, a pastry arts instructor 
at Platt College in Moore, Okla., instructs Culinary Specialist 

2nd Class Darrell Johnson on proper baking techniques during 
a pastry lesson at the Trident Inn Galley at Naval Base Kitsap-

Bangor, Wash.
(PHOTO COURTESY: MASS COMMUNICATION SPECIALIST 2ND CLASS JAMIE HAWKINS, USN)
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Government Food Service: What are plans 
for the Navy Ney awards? 
Evaluations were done and 
winners selected in 2013 but 
the awards dinner at IFSEA 
was not held. Does the Navy 
plan to continue working with 
IFSEA and have an awards 
dinner this year or is that 
changing? There was some 
talk of joining with the Air 
Force and Marine Corps cu-
linary awards at the NRA in 
Chicago.

George: This would be 
a NAVSUP-provided answer. 
CNIC is just an attendee; 
NAVSUP coordinates the 
Ney awards through IFSEA. 
We are hopeful some form 
of awards recognition pro-
gram continues, as it is great 
exposure for our cooks and 
generates a lot of excitement 
and culinary pride! —GFS

Attracting the RIK sailor to the galley will always 
be a challenge when other options are available. 
Even while providing a variety of meals that seem 
to appeal to the target population, it is evident that 
most sailors do not consume three meals each day 
in the same facility.

Government Food Service: Is there any possi-
bility the QR code galley customer survey will be re-
implemented after becoming a victim of budget cuts?

George: Everyone agrees that we need a standard-
ized customer service survey. The development of 
the QR code survey allowed a corporate view into 
the customer demands/comments.  Until funding 
restraints are relaxed, it is doubtful that further de-
velopment or investment in a centrally managed, 
electronic system will become available. All galleys 
do maintain a local customer comment card/sug-
gestion box.

Government Food Service: As of 2013, nearly 
all CONUS galleys have the option of accepting credit 
cards, and average utilization is nearly 50 percent. 
Is the Navy still considering the option for OCONUS 
or closer to implementation?

George: Great news! OCONUS galleys now have 
the option to implement the credit card system pro-
vided there is a dedicated phone line for the equip-
ment. Due to security requirements, connecting 
OCONUS through a cable connection has not yet 
been approved.  This was just approved in January, so 
most galleys will not have this capability until later 
in the year.  All CONUS galleys have the capability 
to accept credit cards.  Some have chosen to opt out 
due to the customer base and credit/debt concerns.

Commodore Steve R. W. McDowell, Royal Australian Naval (RAN) Attaché, talks with Seaman 
Recruit Jean Gutierrezcaraballo and Seaman Recruit Trenten Hura in the USS Arizona recruit bar-
racks galley at the U.S. Navy Recruit Training Command (RTC), Great Lakes, Ill. McDowell toured 
the command’s training facilities, talked with staff members and recruits and was the reviewing 

officer at the weekly graduation. (PHOTO COURTESY: SCOTT A. THORNBLOOM, USN)

Nydia Ekstrom, left, a certified executive chef with Unilever Food 
Solutions, conducts training at the Dam Neck Annex, Va., base 
galley with Culinary Specialist 2nd Class Antonio Bell, USN, from 

Joint Expeditionary Base Little Creek-Fort Story, Va. 
(PHOTO COURTESY: MASS COMMUNICATION SPECIALIST 2ND CLASS ALYSIA R. HERNANDEZ, USN)

COMMANDER’S UPDATE




