
Government Food Service: Talk about how the 
new, state-of-the-art dining facilities that are opening dif-
fer from older mess halls and the progress with updating 
the point-of-sale program.

Spinelli: Older mess halls had very restrictive 
designs that limited our capability to provide mod-
ern services, such as drive-up/take-out windows; 
multiple serving lines with differing theme-type 
menus; and enhanced cooking options, like made-
to-order subs, pizza, panini, wok stations, etc. Our 

Government Food Service: Please tell us a little 
about yourself and how you came be director of the Marine 
Corps food service and subsistence program.

Lt. Col. Gary Spinelli: I have been in the Ma-
rine Corps for over 24 years and working in the food 
service military occupation field for my entire career. 
I started out as an enlisted Marine. I later applied for, 
and was selected to be, a warrant officer; and later a 
limited-duty officer, which put me on a career path 
to this billet. Being assigned to this billet has been a 
goal of mine since I was a sergeant in 1995, so I am 
very excited to be here.

Government Food Service: Since coming to the 
position, tell us about your plans for the program and the 
direction you want to move it during your term.

Spinelli: I have quite a few goals while I am here. 
First priority is to ensure the next CONUS garrison 
food service contract correctly captures all instal-
lation food service garrison program requirements 
and continues to provide the best support possible 
to our warfighters. Just as high of a priority is to 
ensure this is at a reasonable cost. Our garrison food 
service programs provide critical nutritional support 
for the warfighter. Food service is but one of a broad 
spectrum of services that MCICOM [Marine Corps 
Installations Command] provides in its role as the 
deployment platform for our combat-ready forces. I 
would like to ensure the existing food structure best 
supports each commander’s mission requirements 
when they forward deploy. I also want to ensure 
that garrison facilities stay properly equipped so 
that commanders can continue to safely and effi-
ciently execute their responsibilities of feeding their 
Marines in garrison. Finally, I want to strengthen 
our partnership with the Defense Logistics Agency 
(DLA) Troop Support command, and the Natick 
Soldier Systems Center, to ensure that the packaged 
operational rations and unitized group rations we 
are providing to the warfighter are meeting field 
feeding nutritional requirements, and that the qual-
ity and acceptability are meeting each warfighter’s 
expectations.
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Anthony T. Stewart, chef, Marine Corps Installations West-
Marine Corps Base Camp Pendleton, Calif., prepares a dish 
during a competition to demonstrate culinary skills and to 
boost camaraderie within the food service community at 

Camp Pendleton’s 33 Area Mess Hall. 
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printed nutritional content receipt as they check out 
at each Marine Corps mess hall. The POS system 
design is similar to a touch screen that allows the 
cashier to select every item on the customer’s plate 
and generate a nutritional summary of their food 
choices for each meal.

Government Food Service: Is there anything you 
can tell us about the upcoming program to help Marines 
make informed decisions about nutrition when selecting 
meals in mess halls?

Spinelli: “Fueled to Fight” is the name of the 
Marine Corps mess hall nutrition program. The Ma-
rine Corps initiated the “Fueled to Fight” program 
in 2012 as part of its ongoing nutrition education 
program. Modifying the MCFMIS software system 
was another way that we could support the Marine 
Corps’ interest in increased warfighter nutritional 
resiliency. MCFMIS software modifications incorpo-
rating “Fueled to Fight” nutrition color-coding logic 
automate assisting customers to recognize healthy 
food options. OCONUS, we have fully color-coded 
all menu offerings on our serving lines in accordance 
with the “Fueled to Fight” color-coding system (Green 
– Engage at Will/Great Choice; Yellow – Well-Aimed 
Shots/Use Occasionally; or Red – Check Fire/Limit). 
“Fueled to Fight” color indicators are designed to 
assist Marines in understanding the nutrition value 
of their food choices. We are still working with our 
food service contractor to ensure that “Fueled to 
Fight” color coding is adopted in our CONUS mess 
halls.  Ms. Sharlene Holladay, MS, RD, CSSD, the 
HQMC warfighter and performance dietitian, has re-
ally injected new life into the program. I am excited 
to partner with her on implementing the “Fueled 
to Fight” mess hall nutrition program throughout 
the Marine Corps.

newest facilities are really tailored to meet customer 
demands and compete with commercial off-base 
dining establishments.

Point-of-Sale (POS) program progress has been 
steady, but we have not yet fully deployed the POS 
system. POS equipment has been procured, and we are 
in the process of Information Assurance (IA) certifica-
tion of the hardware to be on the Marine network. 
As soon as approval has been received, the next step 
will be fielding the POS stations and running a “live” 
test. Once testing is completed, we will field the POS 
to all commands, conduct training and go live across 
all Marine Corps mess halls. I anticipate that this will 
occur in the next six months.

Government Food Service: How is progress going 
with release of the updated Marine Corps Food Manage-
ment Information System (MCMIS)? It included technol-
ogy that printed nutritional information for every meal 
purchased on the receipt for the customer. How is that 
being received?

Spinelli: These MCFMIS system changes (Ver-
sion 18.10) have been rolled out to every command. 
We made a decision to completely reset all MCFMIS 

data, from reci-
pes and menus to 
back-of-the-house 
financial informa-
tion. V18.10 has 
the capability to 
“color code” all 
recipes in accor-
dance with the 
Marine Corps’ 
“Fueled to Fight” 
mess hall nutri-
tion program. We 
wanted to ensure 
that all MCFMIS 
data  was  cor -
rect so we could 
properly support 
the “Fueled to 
Fight” program. 
“Fueled to Fight” 
mess hall nutri-
tion program col-
or coding uses a 
nutritional values 

database supported by 
the U.S. Department 
of Agriculture (USDA) 
“My Plate” program. 
The POS system and 
MCFMIS support pro-
viding Marines with a 

U.S. Marine Corps Lance Cpl. Marshall Griffiths, a food service 
specialist with Headquarters, 1st Marine Logistics Group, 
steams vegetables during a competition at 33 Area Mess 

Hall, Camp Pendleton, Calif. 
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U.S. Marine Corps Sgt. William 
Nelson, a food service specialist 
with Headquarters and Support 
Battalion, Marine Corps Installa-
tions West-Marine Corps Base Camp 
Pendleton, Calif., prepares a dish 
during a competition at the base’s 

33 Area Mess Hall. 
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GOVERNMENT FOOD SERVICE • MARCH 2016

COMMANDER’S UPDATE



Government Food Service: How are plans pro-
gressing to implement an automated meal card process 
and eliminate the older DD Form 714 process in mess 
halls?

Spinelli: This automated process was tied into 
the MCFMIS software V18.10 release, and is actually 
a part of the POS fielding plan. Once the POS stations 
are operational, the customer swipes his govern-
ment CAC, which pulls data from the pay system 
and essentially indicates if the customer pays cash 
for the meal or is entitled to subsist at government 
expense. The system records the data and generates 
the signature sheets or cash collection sheets at the 
end of the meal periods. We will have a capability 
to deduct cash payments directly from the Marine’s 
pay account if the customer so desires (or pay by 
cash or credit card in some cases).

Government Food Service: What are plans for 
the Marine Corps W.P.T. Hill awards in 2016? Are evalu-
ations underway? When they be announced?

Spinelli: Evaluations began on January 19, 2016, 
and were announced during the first week of January. 
We really appreciate the support we receive from 
the National Restaurant Association not only with 
this program, but also for their support in providing 

advanced culinary training for food service Marines.

Government Food Service: Is there anything you 
can tell us about response to the joint awards presen-
tation last year at NRA that included all the services 
and the two-day training program? Marine Corps Food 
Service is committed to sharpening skills and occu-
pational specialty. Discuss any training opportunities 
planned for 2016.

Spinelli: During October 2015, our food service 
schoolhouse at Ft. Lee updated and validated our 
training requirements and standards. Food Service 
MOS leadership throughout the Marine Corps will 
continue to ensure Marines have the proficiency 
needed to be successful in both garrison and expe-
ditionary environments.

Government Food Service: Is there any update 
on training at the Joint Culinary Center of Excellence 
(JCCoE) and how it is evolving since consolidation gave 
the service members an opportunity to work together? 

Spinelli: From 2011 to 2013, I was director of 
the Marine Corps Food Service School at Fort Lee, 
Va. We have a very beneficial inter-service relation-
ship, not only at the basic student level, but also at 
the Advanced Culinary Skills Course run by JCCoE. 
It was, and still is, a great partnership. —GFS
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