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

Lt. Col. Varnado: JCCoE has ac-
complished many important actions 
directly supporting the operational 
force and our worldwide operational 
and training mission.

We reduced our requirements in the 
Afghanistan area of operations with 
synchronized descope of Class I during 
operational drawdown. JCCoE supported missions, 
including Operation United Assistance (OUA) in Africa 
and operations in Europe with Ukraine and Romania, 
with training support for feeding operations.

In 2014, JCCoE trained over 5,000 Army, Marine, 
Navy and Air Force students, and conducted courses 
supporting Enlisted Aide, Advanced Culinary Arts and 
Food Service Management training. We conducted 
the annual Culinary Training Event with 19 teams 
and 234 participants, awarding 263 gold, silver and 
bronze medals. We continue to define and support 
our 92G Credentialing Program in our partnership 
with the American Culinary Federation.

We conducted the Joint Services Operational Ra-

tions Forum (JSORF) for changes di-
rectly impacting our MRE XXXVI, along 
with UGR and other operational ration 
changes. In addition, JCCoE conducted 
the annual Partnership Day with In-
dustry at Fort Lee, which supports our 
partnership in developing solutions 
to the foodservice program in deliv-
ery systems, automation, packaging 
and equipment for garrison and field 
feeding.

We are working through final stag-
es of the Army improved foodservice 
uniform, which will provide a more 

professional look along with increased safety and 
cost savings.

Government Food Service: Military food service 
is changing with Go for Green, Soldier Fueling and the 
Healthy Base Initiative. Talk a little about the direction 
Army food service is moving.

Varnado: We have continued to support the 
Healthy/Nutritional programs and studies for Medical 
Command (MEDCOM), Department of the Army (DA) 
and Department of Defense (DoD), which directly 
impact our Go-for-Green nutritional system – from 
the performance triad to HBI to Special Operations 

Command (SOC) THOR3 [Tactical 
Human Optimization, Rapid Re-
habilitation and Reconditioning] 
nutritional programs. The Army, 
along with all services, is refining 
recipe cards to support the red, 
amber, green labeling system to 
provide better ingredients, prepa-
ration and serving of food items 
for soldiers.

Government Food Service: 
What has been learned so far from 
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Sgt. Rachel Degenhard, 659th Maintenance Company, dishes up 
a hot sandwich to a lunch patron at the Logistics Support Area 
Bragg-East Consolidated Dining Facility, Fort Bragg, N.C. Beside 
her, Spc. Edward Gonzalez, 364th Quartermaster Company, 

serves another patron. (PHOTO COURTESY: CHARLES FICK, AMC)
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specific categories; and it is considering taking the same 
step in the continental United States. Could reducing 
suppliers limit choice and variety in the dining facility?

Varnado: While this process is still early-going 
in OCONUS, we have not seen a reduction or limited 
choices or variety of products. JCCoE and sister services 
have worked hand-in-hand with DLA-TS to ensure all 
items supporting our menus were provided. While 
this works so far in OCONUS where the military is 
the only customer, it could have challenges CONUS 
where providers give the military a specific cost and 
the SPV commercial “street” customers get another 
cost. Similar challenges occurred in the DLA-TS na-
tional potato contract and soda contracts.

Government Food Service: DLA Troop Support is 
also considering awarding contracts to foodservice man-
agement companies to operate military dining facilities. 
Discuss what interest, if any, the Army has in this plan. 

Varnado: The Army is currently moving forward 
with its dining facility initiative to improve operations, 
and so at this time we are not looking at foodservice 
contracts or other changes in how we operate our 
foodservice  program.

Government Food Service: Discuss progress the 
Army is making with plans to update the Army Food 
Service Management Information System (AFMIS).

Varnado: AFMIS, through the use of the Point of 
Sale (POS) system, is configured to read data from the 
Common Access Card (CAC). The effort to integrate 
the Meal Entitlement Code (MEC), which identifies 
the Subsistence in Kind (SIK) and Basic Allowance 
for Subsistence (BAS) status of the diner, onto the 
CAC is underway. This ability will help identify din-
ers within the system and allow for more detailed 
analysis of diner usage in our dining facilities. This 
process could eventually be expanded to utilize a 
payroll deduction for our BAS soldiers, and potentially 
reduce the requirement to handle cash in our facili-
ties. This process could enhance our commanders’ 
ability to support field feeding to all of our soldiers.

Government Food Service: Tell us about your 
experience being director of JCCoE, the challenges you 
face and the changes that lie ahead.

Varnado: It is an honor serving as the director 
of the Joint Culinary Center of Excellence. The JC-
CoE Team is talented, experienced and dedicated to 
the Army Food Program and support to our service 
members. As the JCCoE director, I am responsible 
for joint service culinary training, and serve as the 
Army G4 Logistics lead agent for the Army Food Pro-

the 14 installations selected for the Healthy Base Initia-
tive pilot, and have any practices been implemented?

Varnado: The HBI is still an ongoing process; 
however, some of the areas in consideration from the 
HBI initiative are: updates to the recipe card system 
and menus used in the DFACs, which ensure im-
proved menu choices, ingredients and preparation 
in meeting or exceeding nutritional requirements in 
sustaining the soldier as an “athlete.”

Government Food Service: Is training changing 
in response to healthy eating initiatives?  

Varnado: Yes, training has been updated to in-
corporate the tenants of healthy eating initiatives 
implemented by the Army and the other services, 
such as the Go-for-Green nutritional system. This 
provides current and relevant training to all soldiers 
to properly prepare them for their first duty station.

Government Food Service: Is Army food service 
cooking more from scratch?  

Varnado: Meal preparations in most dining facili-
ties are made with many prepared items. This helps to 
increase productivity and reduce labor hours. Scratch 
cooking may take a little more time, but it’s a healthier 
way of cooking. For example, cooks can reduce the 
amount of sodium, fat and sugar in the final food 
product and maintain or improve their culinary skill. 
These efficiencies may be lost when using prepared 
foods. When comparing prepared items with scratch 
items, cost considerations favor the scratch or even 
speed-scratch. Smart managers and smart industry 
partners will change these profiles over time.

Government Food Service: Update us on the Army 
Center of Excellence Subsistence, Operations Directorate, 
(ACES OD) plans for campus-style feeding to supplement 
the traditional dining facilities with kiosks, retail stores 
and G-stores.

Varnado: The Army G4 and JCCoE are working to 
secure senior leadership approval for implementing 
at pilot locations as a proof of principle in providing 
state-of-the-art feeding operations. The concept will 
reduce cost and increase efficiencies and utilization, 
while supporting commander’s mission. We have re-
leased our Request for Information (RFI) and Sources 
Sought on the Federal Business Opportunities website 
in support of our training installations, and are looking 
forward to the feedback from commercial industry.

Government Food Service: DLA is taking steps 
to consolidate purchasing to reduce costs. Outside the 
continental United States, DLA is selecting suppliers for 
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changing requirements identified by Army leadership 
at all levels, from user to Department of the Army G4.

Government Food Service: Are any other updates 
or improvements planned for AFMIS? 

Varnado: We are in the planning stages of our 
next system upgrade, which is intended to support 
changing security requirements for IT systems. This 
upgrade will also include enhancements for our Deci-
sion Support System to track operational requirements.

Government Food Service: Natick and the Army 
are working with manufacturers and the office of the Sur-
geon General regarding nutritional targets for operational 
rations, expanded menus and improved ingredients. What 
kinds of changes are planned for 2015 and the future?

Varnado: As the Combat Feeding Program is 
moving toward a more nutritionally balanced and 
nutrient-optimized feeding program that promotes 
healthy eating, and as the Army addresses the indus-
try for commercial off-the-shelf products, improved 
nutrition is a resounding echo. The Army believes 
the right meal, at the right time, for the right (place) 
situation is needed. Our soldiers are often exposed to 
high physical activities in hot and cold climates, and 
it is important that the food they eat is customized to 
their workload, which enhances overall performance. 
Through the Surgeon General, the Army Food Program 
does what is needed to be an important part of the 
Performance Triad of Activity, Sleep and Nutrition. As 
we develop more, menus and ingredients will evolve 
to important facts of nutrition now and in the future 
to keep our soldiers “Ready and Resilient.”

Government Food Service: What plans does the 
Army have for the Connelly awards? Bases were evalu-

ated last year and awards presented, 
but not at a common event. This year 
the evaluations are underway, but when 
and how will the winners be recognized? 

Varnado: The Philip A. Connelly 
Program for Excellence in Army Food 
Service continues to evolve into a 
relevant, more efficient, and cost-
effective venue that delivers excep-
tional results in Army dining facilities 
around the Army. The recognition of 
this program was curtailed while we 
transitioned from the International 
Food Services Executives Association 

gram. I have gained a tremendous appreciation for 
the program and the hard work, research, concept 
development and relationships with Department of 
Defense agencies and our industry partners. The Army 
and our sister services are in a period of transition 
after nearly 13 years of sustained conflict and opera-
tions in Iraq and Afghanistan. It is our challenge and 
responsibility to identify opportunities to improve 
future force capabilities for worldwide capable inte-
grated operations.

Government Food Service: The Army Learning 
model in JCCoE allocates more time for hands-on train-
ing in preparation and less in the classroom. How are 
students responding and is it positively influencing results? 

Varnado: The change in training, to include more 
hands-on training, has been very well received from 
students from all services. The change in training 
methodology has had a positive impact on student 
retention, and has resulted in an increase in knowl-
edge, skills and abilities.

Government Food Service: Are any updates or 
improvements planned or being developed for AFMIS?

Varnado: AFMIS is under continual improve-
ments to meet and exceed our Army Food Service 
requirements. We usually have at least two updates 
per year to enhance our ability to track foodservice 
operations. We recently implemented an update that 
greatly enhanced AFMIS’s ability to track contract costs 
and oversight. Additionally, our Decision Support 
System (DSS), which provides management reports 
for senior leaders, underwent an upgrade and now 
allows for more detailed analysis of our operations. 
Each of these systems is reviewed and updated to meet 

Spc. Matthew Tisch, food service specialist, Headquarters Support Company, 
122nd Aviation Support Battalion, 82nd CAB, Fort Bragg, N.C., checks on 
the rotisserie chickens. (PHOTO COURTESY: SPC. PAUL A. HOLSTON XVIII AIRBORNE CORPS PAO)
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to venture into this paradigm alongside the other 
services. The end result of this partnership with the 
NRA is a continued quest to steadily increase the 
food quality in dining facilities and obtain the best 
advanced food preparation skills that industry has 
to offer at minimal cost to the Army. —GFS

(IFSEA) to the National Restau-
rant Association’s Military Foun-
dation (NRAMF). While this is 
a change from the legacy award 
ceremony, and a digression of our 
long-standing partnership with 
IFSEA, they embraced our deci-
sion and vowed to support the 
Connelly program going forward 
to ensure the program’s value 
remains relevant amid limited 
resources.

Government Food Service: 
The Army in 2015 plans to partici-
pate in a joint awards ceremony with 
the National Restaurant Associa-
tion and the National Restaurant 
Association Military Foundation. 
How is this progressing?

Varnado: 2015 appears to be 
our first year to participate in an 
Armed Forces Training Event that 
recognizes stellar performance in 
all services. The NRA’s annual conference offers train-
ing opportunities to our service members that will 
yield unlimited dividends, and introduce concepts of 
industry’s best practices and innovation that touches 
every aspect of food operations. JCCoE is proud to 
be a benefactor of such training and stands ready 

A culinary specialist puts his 
skill to work preparing a meal. 
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