
and modern equipment); increasing resources (in-
creased training opportunities and stabilizing manning 
levels); and increasing delivery options (connect with 
our customers at the right time and the right place).

Government Food Service: Navy culinary specialists 
have different sets of equipment to work on when afloat 
and ashore. Navy Food Service is working on standard-
izing and improving galley equipment. Please explain 
why this is being done.

Capper: In concert with all stakeholders across 
Navy Food Service, we are working to ensure our sailors 
receive meals prepared with quality ingredients on 
modern equipment. To that end, the Navy Food Ser-
vice team works very closely with DLA Troop Support, 
Natick Labs and the fleet to ensure the Navy standard 
core menu meets the nutrition needs and desires of 
the fleet. Additionally, working closely with Naval 
Sea Systems Command, the fleet and CNIC, we are 
working to ensure there is standardized equipment 
both ashore and afloat. (See related story, page 32.)

Having standardized and modern equipment both 
ashore and afloat is essential to the continued success 
of Navy culinary specialists. Standardized equipment 
enables consistency, predictability and uniformity. 

Government Food Service: Tell us a little about 
yourself and how you came to be director of the Navy 
food service division in August.

Lt. Cmdr. Keith Capper: I began my military 
career as an enlisted Marine after high school gradua-
tion in 1995. During this enlistment, I served aboard 
the USS John C. Stennis (CVN 74) as part of the 
Marine Detachment (MARDET), and it was during 
this tour that I began my admiration of the sailors 
who provide the required nutrition essential to fuel-
ing our bodies. I separated from the USMC to finish 
my bachelor’s degree; and as I neared graduation, a 
Navy Supply Corps mentor, who I could never thank 
enough, recommended that I consider becoming a 
Supply Corps officer. I subsequently earned my com-
mission as a Supply Corps officer through Navy Officer 
Candidate School in June 2001. During my career I 
have served on a variety of platforms as food service 
officer, wardroom officer, and have been the wardroom 
mess treasurer while serving alongside multiple Capt. 
Edward F. Ney Memorial Award finalists. Being close 
to the day-to-day activities of the culinary specialists, 
I find the commitment, dedication and tremendously 
hard work they do each and every single day across 
the globe highly enviable. My heart is deeply fond 
of the culinary specialists, and I am forever apprecia-
tive and thankful for the opportunity to serve as the 
director of the Navy Food Service Division.

Government Food Service: Discuss any challenges 
that lie ahead.

Capper: NAVSUP is driving toward innovative 
solutions to the Navy Food Service experience by 
ensuring our customers receive healthy meals with 
diverse menu options. In concert with the fleet and 
Commander Navy Installations Command (CNIC), we 
are leveraging technology, standardized equipment and 
a variety of delivery options to revamp and modernize 
afloat, pier-side and shore feeding to satisfy customer 
expectations. (See related story, page 28.)

To accomplish this, the Navy Food Service team 
has identified four lines of effort: increasing awareness 
(G4G); providing the right tools (quality ingredients 

Full Steam Ahead to an Innovative 
Navy Food Service Program
Lt. Cmdr. Keith Capper, SC, USN, Director of Navy Food Service,  
Naval Supply Systems Command (NAVSUP)
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Culinary Specialist 2nd Class Eduardo Yumang serves break-
fast to the crew aboard amphibious transport dock ship USS 
San Diego (LPD 22). (PHOTO BY MASS COMMUNICATION SPECIALIST 1ST CLASS 

JOSEPH M. BULIAVAC, USN.)
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and beverages that boost their performance, readi-
ness and health.

G4G will provide sailors worldwide with accu-
rate nutrition information that will help them make 
healthy choices. Ultimately, G4G will allow sailors to 
choose healthy options at each meal as part of their 
broader fitness goals.

A NAVSUP G4G pilot education program was 
completed in January in Norfolk, Va., educating the 
NAVSUP Fleet Logistics Centers (FLCs) Navy Food 
Management Teams (NFMTs) on the food labeling 
system. Following the training session, the NFMTs 
began training culinary specialists (CSs), both ashore 
and afloat, with the goal of implementing G4G across 
the fleet by the end of 2016.

Government Food Service: What are plans for the 
Navy Ney awards? In 2015, a joint awards dinner was 
held in Chicago at the National Restaurant Association 
with the Army, Marine Corps and Air Force. How did this 
go and will the Navy participate again in 2016?

Capper: Last year’s Ney awards ceremony was a 
tremendous opportunity to recognize our top food 
service teams in a joint forum. Bringing the best-of-
the-best together instills pride in the exceptional CSs 
who have worked tirelessly to contribute to sailors’ 
morale and readiness. Pride fosters excellence, and 
I would say it even rubs off on their counterparts. 
Their dedication to top-notch professional food service 
multiplies into a substantial increase in the quality-
of-life for our warfighters.

The Navy’s Ney awards program is absolutely com-
mitted to staying with the other services at the joint 
awards dinner held in conjunction with the National 
Restaurant Association. Last year’s awards went su-
perbly, and we enjoyed celebrating the Navy’s finest 
galleys with those of our brethren service’s best dining 
facilities. I know our sailors enjoyed the camaraderie 
and the sharing of excellence. —GFS

By having standard food service equipment to the 
greatest degree possible, Navy Food Service will real-
ize greater efficiency and productivity both ashore 
and afloat.

Government Food Service: Work also was under-
way on a food service analysis tool to better coordinate 
the logistics of provisions for each platform. How is this 
progressing?

Capper: The Navy Food Service Analysis Tool 
(NFSAT) continues progressing toward the develop-
ment of a software tool that will automatically calcu-
late food storage space requirements for naval vessels 
using the standard core menu, master load list, crew 
size and the Navy’s established subsistence endurance 
levels. We continue to partner with Natick Labora-
tories Combat Feeding Directorate (CFD) in Natick, 
Mass., to ensure the program works as intended and 
that software protocols have no issues with Navy 
IT architecture, integration and interoperability. We 
expect prototype testing to occur in the latter half of 
fiscal 2016. Stakeholders will continue to collaborate 
to ensure a smooth transition to the Navy.

Government Food Service: Talk about culinary 
training opportunities the Navy makes available and why 
it is important.

Capper: Training is the foundation of success for 
Navy Food Service. To that end, NAVSUP and CNIC 
are co-sponsoring a Food Service Tactical Advance-
ment for the Next Generation (TANG) workshop, 
which is scheduled to take place this April. CNIC and 
NAVSUP food service teams have partnered with the 
Johns Hopkins University Applied Physics Labora-
tory to undertake a food service TANG. TANG is a 
warfighter-centered approach that is revolutionizing 
the advanced development community using the 
design thinking process with the fleet to solve the 
Navy’s challenges. One of the goals of the TANG work-
shop is to maintain viable experiences and training 
that nurtures and challenges our culinary specialists 
throughout their career spectrum.

Government Food Service: Discuss how nutrition 
is influencing menu choices available in galleys afloat. 
Are any changes being made to nutrition education for 
sailors?

Capper: Go for Green (G4G) is a food identi-
fication system designed to help service members 
identify healthy food and beverage choices while 
dining in military galleys. The color codes — Green 
(Eat Often), Yellow (Eat Occasionally) and Red (Eat 
Rarely) — along with a saltshaker graphic to measure 
sodium content, help service members choose foods 

Capper began his military career as an enlisted Marine after 
high school graduation in 1995. After serving in the Marine 
Corps, he earned a bachelor’s degree and later a commission 

as a Supply Corps Officer. (PHOTO BY NAVSUP)
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