
out from the traditional business model. “Customers 
these days, even though they’re soldiers, they’ll come 
into the dining facility, but they are not required to,” 
Tolbert said. “When they don’t come in, we have to 
look at some of the reasons as to why.”

Another innovation is developing a path for sol-
diers working in the dining facility to earn American 
Culinary Federation certification. “It is across the 
board, standard business food service practices that 
every cook should know and understand,” he said.

The certification process is overseen by the Joint 
Culinary Center of Excellence. “The only one that 
we can do right now in-house is the certified culi-
narian,” he said. “The next step is we have to have 
an ACF chef come down and certify our guys to be 
instructed to go into the specialized areas, all those 
phase-twos of the certification.”

ASSEMBLY REQUIRED
Soldiers assemble their own pizza, beginning with 

a multi-grain crust and adding any of the assorted 
healthy ingredient toppings made available. Standard 
tomato sauce is among the toppings available, but 
any similarity to a conventional pizza ends there. 

The 1st Armored Division Dining Facility at 
Fort Bliss, Texas, is giving soldiers a slice of 
the innovations being inspired as the Army 

food program heads toward a revised model less 
centered on the traditional dining facility.

Fort Bliss introduced a pizza bar in January 
where soldiers can top a multi-grain crust, instead 
of the usual white-flour variety, with a choice of 
salad topping options that are associated with 
building strength and performance.

“The real goal is to get the soldier involved,” 
said Terrance Tolbert, division food advisor, 1st Ar-
mored Division, Fort Bliss. “In the bar itself, we will 
provide them all those different types of wraps, the 
bread, however they want to build this thing; they 
literally assemble it and put it together.”

Tolbert considers the pizza bar a step toward rais-
ing soldier utilization of the dining facility and a 
creative innovation inspired by the Army’s plans to 
adapt its food service menus, operating hours and 
feeding site locations in response to the lifestyles of 
young soldiers.

Army food service envisions diminishing the num-
ber of traditional dining facilities while giving solders 
more alternatives for meals with convenience-style 
G-stores and small, quick-stop kiosks, which are simi-
lar to a food truck.

“We used to do just the standard pepperoni or 
hamburger [toppings], and then we might do a com-
bination pizza; but now we’re trying to get to the next 
level and incorporate some healthy items,” he said.

Another alternative to the traditional pizza is to 
make it on a wrap. The wrap is laid on a small pan, 
dressed like a pizza and run through the oven. “Any-
thing that we can get on there as long as it has some 
form of kale, spinach and avocado; one of the three 
of those.”

Changing customer expectations motivated Fort 
Bliss to recognize that dining facilities need to break 

Pizza Bar
Is Anything But 
Traditional
Fort Bliss DFAC Tops Multi-Grain 
Crust with Healthy Options

A pizza bar that lets Fort Bliss soldiers assemble their own toppings 
on a multi-grain crust and create an alternative to the familiar Italian 
variety (pictured) is an innovation the 1st Armored Division Dining 

Facility anticipates will contribute to higher utilization.
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the survey results about soldiers’ opinions regarding 
the quality of food served in the dining facility. Re-
sponses elaborated on the main question, but the survey 
contained other open-ended, fact-finding questions 
intended to prevent simple ‘yes’ and ‘no’ answers.

Looking at the survey results, a consensus formed 
around health and time. Soldiers were dissatisfied 
with how much of their time was lost waiting on 

line for omelets to be prepared or the dining facility 
not being open during hours convenient to their 
everyday routine.

Survey responses struck up a conversation with 
soldiers that went beyond the primary concern with 
food quality. Talks revealed interest in healthier diets 
and a desire to go beyond standard lettuce with more 
leafy green options like kale and spinach, which in-
spired creation of the pizza bar.

 “Everything led back around to, ‘hey look, we 
kind of like the fast-food stuff, but we’d just like to 
see healthier options,’” Tolbert said.

Contemporary soldiers are more conscious of di-
ets that contain the nutrients that support physical 
fitness. “Looking at some of the surveys,” he said, 
“they’ll literally go out and spend 80 or 90 bucks 
on supplements to augment what they are eating in 
the dining facility. So my goal was to actually bring 
it back online to give [soldiers] the same content, 
but in a food form.”

Tolbert connected the survey results with trends 
in commercial industry and the Army’s plan to re-
vise food service, which he presented to leadership 
for consideration. “You throw that out there to the 
rest of the leaders and they come back with all the 

Salad ingredients make up most of the pizza bar 
topping options available. “More than likely we bleed 
over into the avocadoes, the spinach, kale, feta, all 
the different types of dry cheeses,” he said. “Anything 
that gives us fat-free, but still delivers the protein 
content is what we look at.”

A possible combination Tolbert suggested is avo-
cado sauce, spinach and chicken toppings on a multi-
grain crust.

Signs above the pizza bar display sug-
gestions to guide the soldiers about which 
ingredients best combine to achieve a 
specific goal. “If you’re a guy that’s more 
inclined to weight lifting,” he said, “this 
is probably what you want to vary your 
proteins, here are some of the options 
you have on this pizza bar.”

Further dietary guidance concerning 
pizza bar ingredients comes from the Ar-
my’s Go for Green color-code labeling 
system. “We’re just thinking red in the 
sense of proteins, green in the sense of 
vegetables, amber would be all the differ-
ent types of cheeses and everything else,” 
he said. “We’ll keep them all grouped 
together.”

EXISTING RESOURCES
An area within the dining facility was 

reconfigured to create the pizza bar. Sol-
diers assemble their pizza from ingredients 
available along a section of serving line 
that sits in front of an existing set of baking ovens, 
which had been unused. Any pizza created by a soldier 
that requires heating is handed over the serving line 
to dining facility staff to put into the oven for baking.

“We’ll put it in the oven, they’ll do everything 
else,” he said. “We want them to get a personal ex-
perience with their dining facility.”

Fort Bliss had just completed conversations about 
introducing the pizza station and began implementa-
tion in late January with the idea of evaluating suc-
cesses and failures over the initial weeks of operation.

It was created from existing resources, not any 
special or additional funding. “We just look at it 
differently: how we ordered, how we bring things 
in; we really don’t need additional special funding, 
we’ve just got to become a little bit smarter at what 
we do,” he said, referring to making the dining facility 
more interesting to soldiers and raising patronage.

SOLDIER SURVEY
For clues that would help to better understand sol-

diers’ opinions toward the dining facility and lead to 
higher utilization, a survey was circulated asking about 
operating hours, menu selection and other factors.

Tolbert was primarily interested in learning from 

Rich Products recently visited with the Air Force to present some of the company’s 
pizza concepts that can be utilized in its dining facilities. Pictured are: (Back 
Row, left to right) Tony Murphy, national account manager, and chefs Deanna 
Day and Henry Remmers, all of Rich Products Corp. (Seated, left to right) Karen 
Drake and Manny Saldana, Air Force Food and Beverage Division prime vendor 
advisors. Far right, sampling a slice is Senior Master Sgt. Melody Goitom, USAF.
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prime vendor by taking an item away while replacing 
it with another that better fit the plan.

“Overall, we wanted to end up with the end state 
of human performance,” he said. “That’s what I’m 
pitching to the guys right now; everything that we’re 
talking about needs to be leading up to some form 
of human performance. We put it in front of them 
and let the soldiers pick what’s the most popular.”

Adjusting the catalog and working with the prime 
vendor to get the desired items was challenging. “It’s 
always that fine line, nobody wants to bring on any-
thing new because we’re always worried about it being 
a fad. Once we commit to it, we’re committed to it.”

The agreement was to focus on the current set 
of versatile items that can be incorporated in many 
uses rather than specialties, then be able to demon-
strate demand sufficient enough to justify fulfilling 
additional requests. “That’s how we try to buy,” he 
said. “We try to get a product that won’t serve just 
one unique purpose.”

“Our focus right now is chicken, kale, spinach and 
avocados, and however we can work that,” he said. 
“We might go with a multi-grain bread that we make 
from scratch with leftover unsweetened Cheerios. 
We’ll grind that up, put it into a bread, turn that 
into a multi-grain.” —GFS

feedback,” he said. “And the majority of it came after 
the first push of the G-store.”

Throughout the Army there is a push to find alter-
native feeding solutions. Convenience-style G-stores 
and kiosks/food trucks are Army solutions, but bases 
are exploring ideas as well. The pizza bar is Fort Bliss’ 
homegrown solution based on the survey results.

“I get excited about  it; healthy is a big deal right 
now,” he said.

INGREDIENTS
After working with some Fort Bliss soldiers to 

understand the dietary goals used to develop the 
pizza bar, the next step was to review the catalog of 
ingredients available to create meals.

“The problem with the catalog is you can’t just 
put something on it just like that,” he said. “We had 
to bring the manufacturers or the vendors in, and 
say ‘take a look, how can you help us to make this 
better? When we’re buying from you, we want to 
get away from bulk items down to individual things 
that they can either carry out with them or build it 
themselves.’”

Once the grocery list was set and agreed to, the 
process could begin to cooperate on adjusting the 
catalog of food items Fort Bliss orders through its 
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