
Streamlining pro-
cesses, identifying effi-
ciencies and reducing 
overhead will allow us 
to best utilize limited 
resources to the fullest 
extent possible on programs and services to benefit 
our airmen and their families’ quality of life. This 
mindset regarding efficiencies has allowed us to focus 
our efforts on our future feeding platforms at our 
installations.

Government Food Service: Is further restruc-
turing likely in 2014? If so, describe the changes, 
plans and intended goals. What will this mean for 
food service, dining facilities and the food program 
(appropriated, as well as nonappropriated)?

Joyce: Regarding restructuring, the full integra-
tion of AFPC is expected to be complete by February 
2015. At that time, Phase V, continuous improvement 
begins, which means we will continue to adapt our 
processes and procedures to better meet current and 
future Air Force needs.

Food Transformation Initiative (FTI) continues 
operation in a test phase. FTI’s goal is to enhance Air 
Force food service quality, variety and availability, 

while maintaining a training platform 
for our military cooks.

FTI enabled our dining facilities to 
open their doors with expanded hours 
to an entire installation’s populace. In 
addition, FTI provides additional food 
venues for our airmen on meal cards 
to utilize in other nonappropriated fa-
cilities, such as clubs, bowling centers 
and snack bars.

Government Food Service: Air Force 
Food Service is undergoing significant 
change aimed at improving service for 
airmen. Please discuss progress with 
some notable programs, such as nutrition 
education (Go for Green in May 2012), 
Operation Refresh and Food Transfor-
mation.

Government Food Service: In 2012, three for-
merly independent field operating agencies (FOAs) 
were consolidated under a single, integrated unit: the 
Air Force Personnel Center (AFPC). Last year, the 
“new” Air Force Personnel Center was in the process 
of being designed. Is this completed? If so, describe 
the efficiencies created in the past year and what 
this has meant for dining facilities, the Air Force 
community and airmen’s quality of life.

Col. Thomas Joyce: The Air Force Personnel 
Center has taken a very deliberate and methodical 
approach to transforming the AFPC. Our five-phased 
approach included developing our future services-
delivery model, taking a complete inventory of the 
processes performed in the consolidated field-oper-
ating agency, and redesigning the processes to be 
more efficient. We are currently in phase IV, where 
we are building out the divisions and branches of 
the “new” integrated organization. Once we have 
transitioned into the new AFPC, we will enter into 
Phase V, Continuous Process Improvement.

We believe integration of the FOA will allow the 
Manpower, Services and Personnel communities to 
streamline processes, identify efficiencies and reduce 
overhead in their enterprise.

Col. Thomas Joyce, director, Air Force
Personnel Center Directorate of Services

Revising Food
Options for Airmen

Joyce

Senior Airman Austin Bartling, 366th Security Forces Squadron dominating flight, 
eats midnight chow at the Wagon Wheel Dining Facility, Mountain Home AFB, Idaho. 

(U.S. AIR FORCE PHOTO BY SENIOR AIRMAN RENISHIA RICHARDSON)
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lations. Five more were 
planned, three of which 
expected to maintain 
their NAF food and bev-
erage operations in house 
versus contracting out, 
which tests FTI campus 
dining in a traditional 
NAF food and beverage 
operational environment. 
Update us on how this 
unfolded.

Joyce: Actually, in the 
last several months, we 
have opened four reno-
vated dining facilities 
at Ellsworth AFB, S.D., 
Eglin AFB, Fla., Vanden-
berg AFB, Calif., and 
Beale AFB, Calif. Of the 
four installations, three 
installations (Eglin, Van-
denberg and Beale) chose 
to concession their NAF 
Food and Beverage op-
erations, and one (Ells-
worth) chose to retain 
its NAF F&B operations 
in house. Campus Din-
ing is successful, and up 
and running at all four 
installations.

Government Food Service: The 
Air Force this year began implement-
ing Food Transformation at the second 

portfolio of bases. What is the next step? Original 
plans were to do Food Transformation at 13 locations. 
It began in 2010 with six pilot locations, followed 
in 2013 with a second phase at four locations. Have 
plans for the last three of the 13 locations been de-
termined yet? Will more be involved?

Joyce: The first 13 installations were a test phase 
and a determination to move forward has not yet 
been made. FTI-related renovation projects are ongo-
ing at Dyess AFB, Texas, Barksdale AFB, La., and F.E. 
Warren AFB, Wyo., and all facilities are projected to 
be operational between April and July 2014.

Discussions to implement additional installations 
past the 13 are ongoing.

Government Food Service: Operation Refresh 
is an ongoing process of creating new recipes and 
incorporating new cooking methods that improve 
dining. How many new recipes have been introduced 
to the menu since its inception in September 2011? 
What are some of the cooking methods used, and is 
the equipment in all dining facilities or still being 
rolled out?

Joyce:  Air  Force 
Food Services contin-
ues to support the “Go 
for Green” program. The 
program assists custom-
ers in identifying healthy 
choice selections on our 
menus and is shared by 
everyone within all the 
armed services.

“Operation Refresh” 
improves the dining ex-
perience for our custom-
ers by providing freshly 
prepared and eye-ap-
pealing foods with our 
ongoing process of cre-
ating new recipes. Thus 
far, we have reduced the 
number of “red-labeled” 
items by more than 15 
percent, leaving less than 
20 percent on our current 
menu. We have also re-
ceived positive feedback 
from our dining facilities 
regarding sales, prepara-
tion and customer accep-
tance of these new items.

The Food Transforma-
tion Initiative has grown 
from the six installations 
last year to four more ful-
ly implemented in 2013 
with an additional three installations 
scheduled to be implemented in 2014.

Government Food Service: One aspect of the 
Food Transformation Initiative (FTI) was allowing 
the base population to dine at the dining facility 
while also allowing Essential Station Messing (ESM) 
cardholders the opportunity to use their meal entitle-
ment at various NAF food operations on the instal-
lation through campus feeding. Can you discuss the 
degree to which airmen have exercised this option? 
Is a count available of ESM cardholders using meal 
entitlements at NAF food operations?

Joyce: The main tenets of the Food Transforma-
tion Initiative were to enhance food quality, variety 
and availability, and to enhance the sense of com-
munity on the installation; and we have achieved 
all of these objectives. Since the implementation of 
the Food Transformation Initiative, an increase of 66 
percent (over 623,000 meals) more ESM meals served 
in fiscal 2013 compared with pre-FTI fiscal 2010. In 
fiscal 2013, over 269,000 ESM meals have been served 
in campus dining by our ESM customers using their 
entitlement in our NAF Food & Beverage outlets.

Government Food Service: Last year, campus-style 
dining was available to ESM airmen at six pilot instal-

Airman 1st Class Mikel Jones, 366th 
Force Support Squadron food service, 
grills chicken breasts at the Wagon 

Wheel Dining Facility. 
(PHOTO COURTESY: U.S. AIR FORCE)

COMMANDER’S UPDATE

GOVERNMENT FOOD SERVICE • APRIL 2014



Joyce: Since its inception in September 2011, 
“Operation Refresh” has introduced 31 new recipes 
into our dining facilities. Cooking methods used for 
Operation Refresh recipes consist of boiling, sauté-
ing and baking in lieu of frying. Adjustments have 
been made to the preparation methods to lower fat, 
sodium and calories. No additional equipment is 
needed at the installations to prepare current Opera-
tion Refresh recipes.

Government Food Service: How is the Air Force 
getting word of these steps out to airmen?

Joyce: Air Force Food Service uses several elec-
tronic channels to provide all “Operation Refresh” 
recipes to the dining facilities. Preparation methods 
are provided along with nutritional information. Once 
the recipe has been released, it is then placed on the 
Services website for access.

The recipes are also posted on our Facebook page. 
In addition, recipes are merchandised in our dining 
facilities as healthy options when they are being 
offered to our customers.

Government Food Service: The Air Force follows 
a 14-day cyclic menu for food operations across the 
globe. Has the number of recipes increased or de-
creased? What seems to be the trend in recipes being 
added, such as more ethnic flavors or comfort foods?

Joyce: Dining facility managers are authorized 
to enhance the menu utilizing the more than 1,800 
available recipes. The number of recipes that sup-
port the 14-day cyclic menu has increased, allowing 
dining facility managers the flexibility to enhance 
their menus.

The trend in recipes being added to food operations 

is to represent more ethnic flavors. Our airmen are 
not too different from the rest of the world when it 
comes to food trends. Rich and spicy ethnic flavors 
seem to be taking command of their palates. Although 
comfort foods still have their place in traditional set-
tings, today’s trend focuses on spicy and fresh flavors 
utilizing fresh vegetables when they are available.

Government Food Service: A year ago, the Air 
Force began analyzing technical training dining facility 
menus across the Air Education and Training Com-
mand to continue healthy menu options in traditional 
and Basic Military Training (BMT) locations. Have 
any changes resulted from this?

Joyce: The Air Force decided to develop a healthier 
menu and use it for both traditional and training 
dining facility menus across the Air Education and 
Training Command. BMT locations continue to re-
view and update their menus originally developed in 
2008. The menu still eliminates the use of deep fryers, 
which were replaced with combi-ovens. In addition, 
“snack” line items are only used on a limited basis. 
The launch of “G4G” partnered with ”Operation 
Refresh” have improved the healthy options tremen-
dously and provide airmen with various options for 
them to make healthier choices at both traditional 
and BMT food operations.

Government Food Service: The Air Force (BMT) 
enhanced menu completed in 2008 is updated regu-
larly, and healthier items continue being added to the 
14-day menu. Last year, the Air Force was looking at 
revising the menu used at technical training instal-
lations with the goal of increasing healthy options 
and utilizing Go for Green. How is this progressing?

Airman 1st Class Thomas Portillo, 
366th Force Support Squadron 
food services, prepares eggs dur-
ing midnight chow at the Wagon 

Wheel Dining Facility. 
(U.S. AIR FORCE PHOTO BY SENIOR AIRMAN 

RENISHIA RICHARDSON)
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Government Food Service: Branding is becoming 
more common in Air Force dining facilities, and on 
the APF (appropriated fund) and NAF (nonappropri-
ated fund) sides. Describe the brands introduced in 
the two phases of Food Transformation, as well as 
any others being used.

Joyce: Under the Food Transformation Initiative 
(FTI) we introduced several commercial “branded” 
operations in both the dining facilities and NAF food 
and beverage operations. Under FTI Portfolio 1a, we 
partnered with a commercial company, Aramark, to 
bring a “Cooking Light” action station concept into 
the dining facilities. Aramark has a partnership with 
Cooking Light magazine, and all the menu items 
for the station are proprietary Cooking Light maga-
zine recipes, which offer healthier options for our 
guests. We will be introducing new branded concepts 
in Portfolio 1a in the near future in addition to add-
ing an Aramark-branded restaurant rotation program 
that incorporates branded concepts, which include 
Chopsticks (Asian cuisine), Zoca (Mexican cuisine), 
Medi Eats (Mediterranean cuisine) and Good Eats 
(healthy salad/sandwich options). Our NAF activi-
ties in Portfolio 1a have introduced their corporate 
branded foodservice operations in our bowling centers 

(Tenpins Café), golf course snack bars 
(Fairways Café) and club operations 

(Wingman’s). These 
brands are enjoyed by 
the airmen and their 
families currently sta-
tioned at MacDill AFB, 
Fla., Little Rock AFB, 
Ark., Travis AFB, Calif., 
Fairchild AFB, Wash., 
JB Elemendorf-Richard-
son, Alaska, and Patrick 
AFB, Fla.

Sodexo, another 
commercial company, 
is being used in our 1b 
locations, which in-
clude Ellsworth AFB, 
S.D., Eglin AFB, Fla., 
Beale AFB, Calif., and 
Vandenberg AFB, Calif. 
They incorporated the 
“UFOOD Grill” brand 
into their portfolio for 
our 1b locations. This 
concept is a commer-
cial-branded opera-
tion offering healthier 
alternatives like the 
“un-fries,” bison burg-
ers and smoothies. 
Sodexo incorporated 
its branded food op-
erations for Bowling 
Centers (Spare Time 
Café), Golf Courses 

Joyce: As stated in the previous question, the Air 
Force made a decision to use the same menu for both 
the training and traditional installations. Changes in 
the menus allowed us to reach our goal to decrease 
the number of “red” items on our current menu by 
15 percent. We can say with confidence that we offer 
more “green” or “yellow” items during each visit to 
the dining facility than “red” items.

Government Food Service: The Air Force partnered 
with the Air Force Medical Operations Agency on 
“Better Food, Better Bodies,” a pilot health-promotion 
program. When did this begin, what does it involve 
and how is it progressing?

Joyce: The “Better Food, Better Bodies” program 
began in March 2012 by establishing site locations 
and unit representatives, and also included gather-
ing baseline sales data from each pilot dining fa-
cility. The official launch began in January 2013 
establishing marketing materials and procedures for 
healthy choice promotion; the assessment ran for 
two months and ended in June 2013. The program 
was designed to encourage airmen and their families 
to make healthier food and meal choices.

It involves a joint effort among four agencies across 
the USAF and DoD: Air Force Medical 
Operations Agency (AFMOA), Army 
& Air Force Exchange 
Service (AAFES), the 
Defense Commissary 
Agency (DeCA) and Air 
Force Personnel Center 
Food & Beverage and 
Fitness.

The progress of the 
Better Foods, Better 
Bodies program is on-
going. One of the lat-
est efforts involved Air 
Force Food & Beverage 
working with AFMOA 
to identify meal items 
on particular sale days 
to enable the DFAC 
managers to encour-
age patrons to select 
the healthier items 
identified through our 
Go for Green program. 
This sales information 
was tracked and pro-
vided to AFMOA to 
determine if airmen, 
when prompted, select 
healthier choice items. 
The results of the test 
indicated healthier 
choice options in-
creased by 30 percent 
to 40 percent at each 
test location.

Senior Airmen Carisa Martin, 366th 
Force Support Squadron bakery, mea-
sures flour before preparing desserts 
at the Wagon Wheel Dining Facility.
(PHOTO COURTESY: SENIOR AIRMAN RENISHIA RICHARD-

SON, USAF)
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and civilian travelers; but, 
due to budget constraints, 
the military members were not permitted to travel. In 
addition, four of our Food Transformation operations 
will compete on paper for best Food Transformation 
operation in the Air Force.

These installations include: Patrick AFB, Fla., Little 
Rock AFB, Ark., Eglin AFB, Fla., and JB Elmendorf-
Richardson, Alaska. The Air Force is fortunate to 
have a long-standing relationship (58 years) with the 
National Restaurant Association, which took on the 
funding and travel to allow this program to continue.

The 2014 Armed Forces Forum for Culinary Ex-
cellence at CIA-Greystone will be similar to 2013, 
which included a weeklong educational program 
that develops the member’s culinary skills through 
hands-on training in addition to providing an op-
portunity for them to gain valuable career advice 
through networking with hospitality industry experts.

Over the years, the Air Force has had a great and 
long-standing relationship with the National Restau-
rant Association Military Foundation (NRAMF). The 
foundation focuses on providing training and industry 
support to military hospitality programs. The experi-
ence and knowledge gained through this relationship 
is invaluable by educating our food specialists on 
industry standards and trends, resulting in first-class 
operations for our customers. In addition, this rela-
tionship promotes foodservice and hospitality career 
opportunities for former servicemen and their spouses. 
The NRA also provides small business ownership op-
portunities for military veterans. If it weren’t for their 
continued support, our young men and women would 
not be afforded these great opportunities.

Col Joyce is retiring effective Sept. 14, 2014 with his 
retirement ceremony likely in June.

Col. Marc Piccolo is named as his successor.
—GFS

(The Turn Café) and Club 
operations (The Dish Café). 
As we move forward with 
FTI, AFPC/SVOF is continu-
ally leveraging the corporate 
successes of our partners to 
bring new/innovative brands 
to our activities. We are also 
continuing to offer season-
al, limited-time offerings in 
both Portfolio 1a and 1b on a 
monthly basis to infuse sea-
sonal fruits, vegetables and 
current food trend ideas.

Government Food Ser-
vice: How is the Hormel 
sandwich program doing?

Joyce :  The  Hormel 
program continues to be 
a success for our locations 
utilizing this branded concept.

Government Food Service: Budget factors caused 
the Armed Forces Food and Beverage Workshop to 
be cancelled for fiscal 2013; what is the outlook for 
this year?

Joyce: The Armed Forces Food and Beverage Work-
shop was conducted through online training sessions 
last year due to budgetary constraints. Although not 
as successful as providing hands-on training with a 
food show, it allowed us to still provide some type of 
training to our food operations in the field. We plan 
to conduct the 2014 Food and Beverage Workshop 
the same as we did in 2013.

Government Food Service: Can you discuss plans 
for the Hennessy Awards in 2014? The annual Armed 
Forces Forum for Culinary Excellence at CIA-Greystone 
expanded to 30 culinary specialists in 2013. Please 
talk about plans for 2014, the relationship with the 
National Restaurant Association Military Foundation 
and its role in the Hennessy and Forum.

Joyce: The Hennessy Awards Program for 2014 
will be conducted by two separate teams; each will 
be responsible for evaluating a region, with each 
region’s “best” being named as one of the overall 
winners, similar to the 2013 awards program. The 
nominees will be broken down into two regions, 
east and west. Installations competing in the east 
consist of JB McGuire-Dix-Lakehurst, N.J., Offutt 
AFB, Neb., JB Andrews, Md., Whiteman AFB, Mo., 
and Ramstein AB, Germany. The west will consist of 
Edwards AFB, Calif., Cannon AFB, N.M., Sheppard 
AFB, Texas, Davis-Monthan AFB, Ariz., and Yokota 
AB, Japan. The traveling teams will be volunteers rep-
resenting the National Restaurant Association. Until 
last year, the teams consisted of a mixture of military 

Airmen enjoy a steak and 
seafood lunch at the Wag-
on Wheel Dining Facility 
(PHOTO COURTESY: SENIOR AIRMAN 

RENISHIA RICHARDSON, USAF)
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