
Dining facilities follow a cyclical menu long enough to 
ensure service members have a set of daily entrée options 
unique and extensive enough to keep from becoming 

predictable and routine.
Then there is pizza, a favorite option available in dining facili-

ties regularly found on the short-order or specialty line menu to 
supplement mainline entrées and bolster customer satisfaction.

Pizza comprises a growing diversity of toppings and styles that 
reflect many geographic regional preferences and popular ethnic 
cuisines.

Vandenberg AFB goes beyond the traditional cheese, 
sausage and pepperoni toppings with variations that 
include spinach and mushroom, Hawaiian, bacon 
cheeseburger, cheeseburger, Buffalo chicken, vegetar-
ian, meatlover’s feast and supreme stuffed.

Even more unusual are the new ethnic-cuisine 
pizza varieties Sodexo creates at dining facilities it 
operates for the Marine Corps under the Regional 
Garrison Food Service (RGFS) Contract II program.

“Our more ethnic varieties include Hawaiian, 
Mexican, Italian, and Greek and Mediterranean style 
pizzas,” said Tina Reddington, director of wellness, sustainability 
and procurement, at Sodexo. “Sodexo has already rolled out pizza 
with barbecue toppings and is now experimenting with Asian 
flavors, too.”

Specialty and other varieties of pizza are always being de-
veloped, for the military and the civilian market as well. 
The two newest toppings available from Sodexo are 
baked potato and roasted vegetables.

“The newest pizza on military menus is a main-
stream favorite,” Reddington said. “Breakfast 
pizza by Sodexo is sweeping the nation at most 
every installation. There are few customers 
who can resist the familiar flavors, when 
paired up with a good ‘cup of Joe.’ It’s a 
great breakfast combination.”

PLANNING THE PIES
Dining facilities follow a menu of pizza 

choices that is determined by each service 
branch. It also responds to requests din-
ing facilities receive from service members 
through comment cards, surveys and menu 
board meetings.

“Selection of pizza types are conducted at 
AFPC [Air Force Personnel Center] Food Ser-
vice in conjunction with the contractor,” said 
Calvin Tucker, chief, sustainment service flight, 
referring to Sodexo, which operates the dining 
facility at Vandenberg AFB. “However, locally we 
can request items to be added to the production log 
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said, “however, it is very difficult 
to meet sodium guidelines due to 
the crust and the cheese nutrition 
profiles.”

Sodexo has been developing 
healthier pizza recipes for more 
than two years. It has more than 
50 different varieties, and Redding-
ton said that 20 percent of those 
are healthier varieties. “Healthier 
recipes do often include whole-
wheat crust, as well as vegetable 
and leaner toppings,” she said.

Like any of the pizza recipes 
available, the popularity varies by 
region. “Pizza is a comfort food, 
so Sodexo caters to the local pref-
erences found at each location,” 
she said. “At some dining locations, 
most patrons tend to be traditional-
ists when it comes to pizza. And at 
other sites, patrons are more eager 
to try the less-traditional, healthier 
pizzas.”

FAT AND SODIUM
Pizza contains many components, some 

of which strongly influence its Go for Green ranking. 
Cheese primarily contributes sodium and fat while 
dough is high is sodium.

Compared by the slice, a Sodexo Margherita pizza 
has significantly lower levels of fat and sodium, and 
twice as much fiber compared with traditional pep-
peroni. Margherita pizza has 280 grams of sodium, 
4.5 grams of fat and 4 grams of fiber compared with 
920 grams, 15 grams and 2 grams for pepperoni.

Margherita has 200 calories, including 31 grams 
of carbohydrates, 9 grams of protein and 2 grams of 
saturated fat. Pepperoni pizza has 360 calories, 36 
grams of carbohydrates, 18 grams of protein and 7 
grams of saturated fat.

“Even though it is not fried, pizza can be high in fat 
depending on the quantity and type of cheese used,” 

Reddington said. “Additionally, pizza 
is typically high in sodium. One good 
choice for better nutrition is to choose 
a Roman or “plank-style” pizza for its 
lighter crust. Sodexo finds that some 
customers even prefer it to the thick 
and rich, bread-like crust.”

FRESH MADE
When pizza is available at Vandenberg 

AFB dining facilities, Tucker maintains that 
the variety on the menu is freshly made, 
whether it is a recipe using traditional 
toppings, a regional favorite or reflecting 
an ethnic cuisine.

Likewise, Reddington said the pizza avail-
able at the Marine Corps dining facilities 
it operates under the RGFS contract is pre-
pared either from scratch or from frozen.

—GFS

for our customers.”
Pizza’s popularity with service 

members can be attributed to 
many factors, but Tucker consid-
ers it mostly a matter of fitting in 
with the age group of the airmen 
at Vandenberg. “Here, we see its 
popularity with the 18- to 20-plus 
crowd,” he said.

Under the Marine Corps’ RGFS 
contract, Sodexo has the flexibility 
to decide the pizza options available 
on the menu at the dining facilities 
it operates in the United States.

“The type of pizza available is 
dependent on the location, as well 
as the mix of food offers, which is 
determined by the Culinary Devel-
opment Chef,” Reddington said.

Customer preference reflecting 
popularity within a particular geo-
graphic region or favorite ethnic 
cuisine can also influence the as-
sortment. East Coast populations 
prefer pizza made with tomato sauce 
while recipes common in Southern 
states use barbecued meats and seafood.

“If a certain pizza is requested, we will often add 
it to the rotation, plus any other pizzas that are 
similar in style,” Reddington said. “Any less than 
favorable comments about pizza prompt us to in-
vestigate cooking procedures and ingredients and 
to look for alternatives.”

HEALTHIER OPTIONS
More pizza varieties also fulfill requirements for 

healthier options, including the Go for Green nutri-
tion education strategy. These recipes comply with 
dietary requirements for fat and sodium content.

Healthier recipes using whole-grain and whole-
wheat crusts or leaner meat toppings are adding to 
the variety of pizza available to service members.

“Pizza can fit into the DoD guidelines,” Reddington 
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