
resulting effect that potatoes, vegetables, pas-
ta and other sides have in making healthful 
choices in dining facilities is a key part of the 
nutrition education message dietitians want 
to deliver to soldiers.

“We are working to teach, coach and pro-
vide the opportunity for a better balance of 
intakes for the individual,” Dolloff-Crane said. 

Side dishes served in 
military dining fa-
cilities combine with 

corresponding center-of-
the-plate entrée menu 
options to satisfy the high-
octane nutritional goals 
recommended by dietitians 
to fuel soldiers for the de-
sired physical energy and 
mental performance.

As military menus and 
recipes change to comply 
with nutritional require-
ments, greater emphasis 
goes to the parts that make 
up a meal, as well as the 
sequence and presenta-
tion on the serving line, 
to help diners select the 
most healthful, appealing 
options.

“The creative combina-
tion of the side dishes 
provides interesting 
aromas, textures, fla-
vors, colors and es-
sential nutrients,” said 
Priscilla Dolloff-Crane, 
food service specialist, 
Joint Culinary Center 
of Excellence (JCCoE). 
“Happy and healthy 
diners are the intend-
ed outcome.”

Common side dish-
es, such as potatoes, 
vegetables and pasta, 
or, in the case of the 
latter, also an entrée 
item, are being revised 
and, together with an 
entrée, contribute nu-
tritional and dietary 
merits while also add-
ing variety to menus.

“The sides are typi-
cally rich sources of 
good-for-you carbs; 
it’s the energy source 
that the brain must 
have,” she said.

Understanding the 

CLASS Share of
Category

Dollar
Volume

CoNuS
PerCeNt

oCoNuS
PerCeNt

Egg Noodles (Dry/Frozen) 25.01%  $2,859,081 44.37% 55.63%

Fettuccine (Dry/Frozen) 0.22%  $25,671 100.00% 0.00%

Lasagna (Dry/Frozen) 2.81%  $320,884 73.54% 26.46%

Linguini (Dry/Frozen) 0.45%  $51,342 91.25% 8.75%

Macaroni (Dry/Frozen) 18.95%  $2,165,970 70.52% 29.48%

Mostaccioli (Dry/Frozen) 0.22%  $25,671 100.00% 0.00%

Pasta (Flavored/Dry) 17.77%  $2,031,199 48.91% 51.09%

Pasta Shells (Dry/Frozen) 0.22%  $25,671 74.72% 25.28%

Penne (Dry/Frozen) 7.24%  $827,882 70.89% 29.11%

Rigatoni (Dry/Frozen) 0.22%  $25,671 93.60% 6.40%

Spaghetti (Dry/Frozen) 25.97%  $2,968,181 50.96% 49.04%

Specialty Pasta (Dry/Frozen) 0.45%  $51,342 56.03% 43.97%

Vermicelli (Dry/Frozen) 0.22%  $25,671 19.93% 80.07%

Ziti (Dry/Frozen) 0.22%  $25,671 99.89% 0.11%

Total Pasta, Dry & Frozen  $11,429,905

PASTA, DRY & FROZEN

THE WHOLE MEAL IS MADE
GREATER BY THE SUM OF ITS SIDES

Potatoes, Vegetables and Pasta Add Variety and Nutrition

Airman 1st Class Jesse Gierke, 366th force 
support squadron food services, cuts pep-
pers at the Wagon Wheel dining facility, 

Mountain Home AFB, Idaho. 
(PHOTO COURTESY: STAFF SGT. ALYSSA C. WALLACE, USAF)

Pasta and vegetables are among the selections dieti-
tians encourage service members to choose to meet 

nutritional goals. 
(PHOTO COURTESY: SGT. MATT WAYMIRE, USA, 2ND BCT PAO, 4TH INF. DIV.)
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grain found in the refined flours,” she said. “The 
whole grain offers the very-much-needed fiber that 
is essential to good health.”

A side benefit is whole-grain items add nutty fla-
vors, chewy texture and richer color when incor-
porated into the menus and recipes used in Army 
dining facilities.

“Whole wheat is a singular grain, while the 
more preferred flavor often comes from a mixture 
of whole grains,” according to Dolloff-Crane. “The 
whole-wheat pasta is in use in some Army DFACs, 

“This message should 
reach across all the 
ways our customers 
eat and drink in the 
military installation, 
and even affect what 
they do ‘downtown.’”

She considers sides 
to be the biggest con-
tributor to eating 
better overall, from 
energy to strength. 
“With a necessary 
caution about limiting 
the amount of fat and 
salt added to them, 
the sides serve as a 
great source of com-
plex carbohydrates, 
the primary desirable 
form for meeting en-
ergy needs,” she said. 
“The sides provide ad-
ditional protein, are a 
critical source of es-
sential minerals and vitamins, and the whole grains 
and vegetables serve as the most important source 
of fiber in the diet.”

HEALTHFUL INGREDIENTS
Menus at many military dining locations incor-

porate more innovative twists on old standbys and 
in new recipes, as well as more healthful ingredients, 
compared with even a year or two ago. “The foodser-
vice managers are more comfortable with the differ-
ent handling required for some of the products, and 
have learned that their 
diners indeed look for-
ward to eating them,” 
Dolloff-Crane said.

“Menus change 
over time to accom-
modate evolving nu-
trition objectives, the 
interests of diners, the 
capability of the food-
service operations and 
the cost of effective 
choices available in 
the market,” she said.

In Army dining fa-
cilities, for example, 
menus and recipes are 
evolving with great-
er incorporation of 
whole grains. “The 
whole grain offers 
more of the great nu-
trients that are natu-
rally available in the 
whole grain versus the 
fractional part of the 

POTATOES
CLASS Share of

Category
Dollar
Volume

CoNuS
PerCeNt

oCoNuS
PerCeNt

Potato Skins, Frozen 0.28%  $186,113 60.60% 39.40%

Potatoes 1.29%  $853,553 14.70% 85.30%

Potatoes Au Gratin (Frozen/Mix/Dry) 0.12%  $80,221 100.00% 0.00%

Potatoes, Diced 3.04%  $2,005,528 77.89% 22.11%

Potatoes, French Fries, Frozen 31.64%  $20,883,162 46.11% 53.89%

Potatoes, Hash Brown (Fresh/Frozen/Mix) 28.32%  $18,691,521 39.66% 60.34%

Potatoes, Mashed Instant/Dry 15.55%  $10,265,094 39.21% 60.79%

Potatoes, Scalloped 0.12%  $80,221 100.00% 0.00%

Potatoes, Seasoned Fries, Frozen 0.49%  $320,884 56.43% 43.57%

Potatoes, Sliced (Canned/Frozen/Mix/Dry) 1.94%  $1,283,538 85.53% 14.47%

Potatoes, Sweet/Yams (Canned/Fresh/Frozen/
Mix/Dry)

5.39%  $3,555,400 24.87% 75.13%

Potatoes, Whole 11.83%  $7,807,119 6.08% 93.92%

Total Potatoes $66,012,354

VEGETABLES
CLASS Share of

Category
Dollar
Volume

CoNuS
PerCeNt

oCoNuS
PerCeNt

Asparagus (Fresh/Canned/Frozen) 3.17%  $6,016,584 12.66% 87.34%

Bean Sprouts (Canned) 0.30%  $561,548 27.07% 72.93%

Beans, Baked (Canned/Frozen) 0.34%  $641,769 97.73% 2.27%

Beans, Black (Canned/Dry/Frozen) 0.17%  $320,884 82.74% 17.26%

Beans, Garbanzo (Canned/Dry/Frozen) 0.27%  $506,997 68.18% 31.82%

Beans, Great Northern 0.04%  $80,221 67.25% 32.75%

Beans, Green (Canned/Dry/Fresh/Frozen) 3.95%  $7,486,235 42.33% 57.67%

Beans, Kidney (Canned/Dry/Frozen) 1.42%  $2,698,638 32.44% 67.56%

Beans, Lima (Canned/Dry/Fresh/Frozen) 0.69%  $1,309,209 37.66% 62.34%

Beans, Navy (Canned/Dry/Frozen) 0.03%  $51,342 100.00% 0.00%

Beans, Pinto (Canned/Dry/Frozen) 0.94%  $1,790,535 28.64% 71.36%

Beans, Pork & (Canned/Frozen) 1.28%  $2,432,304 35.98% 64.02%

Beans, Specialty 0.01%  $25,671 74.19% 25.81%

Beans, Wax (Canned/Fresh/Frozen) 0.17%  $320,884 75.42% 24.58%

Beans, White (Canned/Dry/Frozen) 0.15%  $292,005 37.67% 62.33%
—Continued
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but recipe testing has 
demonstrated that the 
whole-grain products 
hold up better on the 
serving line and are 
more preferred by the 
diners.”

Some research into 
recipes and menus is 
leading the Army to 
reconsider using in-
gredients that have 
fallen out of fash-
ion over the years, 
she said,  such as 
lentils, various dry 
beans and some less-
familiar products in-
cluding grain blends 
incorporating the 
nutrient-rich grain 
quinoa (pronounced 
keen-wa).

“Whole-grain pas-
tas, rice-blends and 
all kinds of versatile 
veggies are getting a 
refreshed look, espe-
cially as they are com-
bined in new ways,” 
she said. “The red, 
purple and orange 
vegetables especially 
have captured a lot of 
attention. Beautiful to 
see, wonderfully aro-
matic and so good to 
taste, we hope to have 
our diners enjoy them 
in great abundance.”

EVOLVING SIDES
These same con-

siderations apply to 
the available “sides” 
that correspond with 
entrées on the menu: 
the starches, including 
potatoes, rice, pasta 
and other grains, 
such as couscous or 
quinoa, as well as the 
array of hot and cold 
vegetables.

“And, it’s not only 
what is being offered, 
but how much should 
be on the plate; por-
tion sizes are being 
evaluated and con-
sidered for change as 
well,” Dolloff-Crane 

VEG-ETABLES (continued)

CLASS Share of
Category

Dollar
Volume

CoNuS
PerCeNt

oCoNuS
PerCeNt

Beets (Canned/Fresh/Frozen) 0.49%  $933,774 25.94% 74.06%

Broccoli (Canned/Fresh/Frozen) 7.02%  $13,316,706 25.53% 74.47%

Brussels Sprouts (Fresh/Canned/Frozen) 0.37%  $693,110 77.76% 22.24%

Cabbage (Fresh/Canned/Frozen) 1.73%  $3,289,066 1.26% 98.74%

Carrots (Fresh/Canned/Frozen) 3.87%  $7,351,463 30.66% 69.34%

Cauliflower (Fresh/Canned/Frozen) 3.11%  $5,907,483 25.29% 74.71%

Celery (Fresh/Frozen) 1.38%  $2,618,417 1.94% 98.06%

Corn (Fresh/Canned/Frozen/Dry) 4.48%  $8,503,439 45.95% 54.05%

Corn, Baby (Canned) 0.04%  $80,221 98.85% 1.15%

Corn-On-Cob (Canned/Fresh/Frozen) 2.44%  $4,623,945 32.54% 67.46%

Cucumbers (Fresh) 2.35%  $4,463,503 2.71% 97.29%

Eggplant (Canned/Dry/Fresh/Frozen) 0.03%  $51,342 29.45% 70.55%

Endive (Fresh) 0.01%  $25,671 2.15% 97.85%

Greens (Canned/Fresh/Frozen) 1.48%  $2,807,739 33.26% 66.74%

Kale (Fresh) 0.01%  $25,671 4.41% 95.59%

Leeks (Fresh) 0.01%  $25,671 2.00% 98.00%

Lettuce 8.96%  $17,006,877 2.23% 97.77%

Mixed Chinese Vegetables (Frozen) 1.93%  $3,661,292 14.29% 85.71%

Mixed Vegetables (Canned/Fresh/Frozen) 6.66%  $12,646,057 38.31% 61.69%

Mushrooms (Fresh/Canned/Dry/Frozen) 4.55%  $8,635,001 20.76% 79.24%

Okra (Canned/Fresh/Frozen) 0.18%  $346,555 69.96% 30.04%

Onion Rings (Frozen) 4.16%  $7,887,340 39.53% 60.47%

Onions (Fresh/Canned/Dry/Frozen) 3.20%  $6,067,925 2.74% 97.26%

Parsley (Fresh) 0.49%  $933,774 15.79% 84.21%

Peas, Black-Eyed (Canned/Dry/Fresh/Frozen) 0.80%  $1,524,201 20.54% 79.46%

Peas, Green (Canned/Dry/Fresh/Frozen) 2.17%  $4,116,948 53.05% 46.95%

Peas, Snow (Fresh) 0.01%  $25,671 77.98% 22.02%

Peas, Sugar Snap (Frozen) 0.11%  $211,784 8.99% 91.01%

Peppers (Fresh/Canned/Dry/Frozen/Glass Jars) 6.09%  $11,551,841 8.04% 91.96%

Peppers, Chili, Green (Canned) 0.01%  $25,671 73.88% 26.12%

Peppers, Jalapeno (Canned) 1.44%  $2,727,518 34.92% 65.08%

Pumpkins (Canned) 0.03%  $51,342 14.02% 85.98%

Radishes (Fresh) 0.27%  $506,997 2.25% 97.75%

Sauerkraut (Canned/Fresh/Frozen) 0.27%  $506,997 16.94% 83.06%

Spinach (Fresh/Canned/Frozen) 1.15%  $2,191,641 38.61% 61.39%

Squash (Fresh/Canned/Frozen) 0.48%  $908,103 66.19% 33.81%

Succotash (Frozen) 1.34%  $2,538,196 28.63% 71.37%

Tomatoes (Fresh/Canned/Dry/Frozen) 11.65%  $22,112,149 12.05% 87.95%

Turnips (Fresh) 0.44%  $827,882 4.81% 95.19%

Vegetables 1.76%  $3,340,407 1.64% 98.36%

Vegetables, Specialty 0.01%  $25,671 6.82% 93.18%

Water Chestnuts (Canned) 0.01%  $25,671 45.44% 54.56%

Zucchini (Canned/Fresh/Frozen) 0.06%  $105,892 64.14% 35.86%

Total Vegetables $189,761,453
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said.
How potatoes, vegetables and pas-

ta are prepared depends on the recipe 
and contributes to greater menu va-
riety whether the sides are baked, 
roasted, grilled, sautéed, steamed, 
stewed or boiled, and sometimes 
broiled and even fried.

“Dramatically different results 
start from the same highly versatile 
basic ingredients,” she said. “Change 
the herbs and other seasonings, blend 
the products, use a sequence of the 
prep methods; the end results are 
a variety in appearance and flavor, 
engaging the diners’ senses, bringing 
them back to the DFAC for more of 
their meals.”

Comments collected through 
surveys of soldiers eating in dining 
facilities or participating in menu 
boards show loyalty to familiar menu 
items and enthusiasm to explore new 
alternatives. “They have a wide va-
riety of experiences in the commer-
cial market place, and some of those 
can be adopted into our foodservice 
program,” she said.

Survey results do influence chang-
es in the military menu and recipes 
used in dining facilities. “The diners 
will definitely let the staff know if the 
choices fail to please, and they are 
good about responding to prompts 
for suggestions on what they enjoy 
when out and about in the local 
community,” she said.

MEAL PLANNING
The U.S. Department of Agri-

culture’s “MyPlate” campaign uses 
a place setting for a meal to illus-
trate the five food groups that are 
the building blocks for a healthy diet: 
dairy, fruits, grains, protein foods 
and vegetables.

“The national MyPlate campaign 
promotes half the day’s plate as veg-
gies and fruits, about a quarter as 
starchy sides (potatoes, rice, pasta 
and other grains) and the last quar-
ter of intake should be protein-rich 
items, such as fish, poultry, meats 
or certain combinations of grains,” 
Dolloff-Crane said.

JCCoE considers menu planning 
a key vehicle to deliver the nutrition 
soldiers need to perform optimally; 
recover rapidly from stress, illness 
and injury; and remain healthy and 
alert for the long term.

Dietitians and menu planners 
collaborate and advise on nutrition 
concepts and programs, ingredients 
and food products, including creat-
ing models for diner education and 
foodservice practices to enhance 
nutrition balance in food choices, 
preparation and delivery.

Together, they also develop and 
evaluate menus, regulations and poli-
cies directly related to the Army Food 
Program, as well as assist installa-
tions and major commands as subject 
matter experts on nutrition, food 
characteristics and dining trends.

Preparation methods are evalu-
ated as well to improve recipes and 
satisfaction with the dining facility. 

Contributing to strong satisfaction 
levels is the shift toward more meal 
preparation being done from scratch, 
which also acts to motivate the culi-
nary specialists. “This direction affects 
almost all of the main components on 
the menu. More choices are possible, 
better nutrition is being delivered and 
the staff is engaged in creative and 
interesting work,” Dolloff-Crane said.

—GFS

Pfc. Miguel Ledesma, a food service 
specialist assigned to Headquarters and 
Headquarters Company, 63rd Expedition-
ary Signal Battalion, 35th Signal Brigade, 
based out of Fort Gordon, Ga., prepares 

mashed potatoes. 
(PHOTO COURTESY: STAFF SGT. RICHARD ANDRADE, USA.)

Pfc. Tempestt Washington chops up 
vegetables in preparation for lunch at 
the Freeman Cafe at Fort Hood, Texas. 
Washington is a food service specialist 
for the 4th Sustainment Brigade, 13th 
Sustainment Command (Expeditionary). 

(PHOTO COURTESY: PFC. AMY M. LANE, USA)
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