
PARTNERSHIP DAY: JCCoE Partnership Day is the 
name given to one of our major government and in-
dustry relationship venues. JCCoE hosts Partnership 
Day as an annual event that provides our food service 
partners and associates from industry a first-hand ex-
perience at how the Army feeds and trains our sol-
diers in garrison and field environments. During the 

event, representatives from industry 
food manufacturers, prime vendors, 
assemblers, government acquisition 
and academia receive briefs on food 
service missions and special functions 
to foster team building and improve 
interrelationships between government 
and industry in support of Army food 
service operations.

JOINT SERVICES OPERATIONAL RATIONS 
FORUM (JSORF): Each year, JCCoE hosts 
the JSORF as a chartered collaboration 
of the collective efforts of the Joint 
Services and supporting agencies for 
management of military operational 
rations from development to acqui-
sition to supply chain management. 
The JSORF is the final collaboration for 
the acceptance of all recommendations 
for the continuous 
improvement of 
combat-field feed-

This past year has been a busy yet extremely pro-
ductive one for the Army Food Service Program. 

The following update from Lt. Col. Damon Varnado, 
USA, director of the Joint Culinary Center of Excellence 
(JCCoE), highlights key topics, accomplishments, ini-
tiatives, and focuses on areas across JCCoE in support 
of the Army Food Program.

Momentum
Carries Army Food Program 

Ahead in 2016
Lt. Col. Damon Varnado, USA, director of the Joint Culinary Center of Excellence
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Culinary specialists as-
signed to the 7th Special 
Forces Group (Airborne) 
spread seasoning over 
steamship round roasts. 
(PHOTO BY CAPT. THOMAS CIESLAK, 

U.S. ARMY SPECIAL OPERATIONS 

COMMAND.)

A culinary special-
ist assigned to the 
7th Special Forces 
Group (Airborne) 
prepares  sweet 
potatoes for baking. 
(PHOTO BY CAPT. THOMAS 

CIESLAK, U.S. ARMY SPECIAL 

OPERATIONS COMMAND.)
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dining facility management. 
AFMIS supports menu plan-
ning, production and recipe 
management, automated 
head count, labor sched-
uling, cash collection and 
equipment replacement. 
We recently implemented 
enhancements to AFMIS 
security requirements by 
changing from utilization 
of an Army Knowledge On-
line (AKO) login certificate 
to a Common Access Card 
(CAC) enabled certificate 
recognition allowing greater 

flexibility for joint and tactical operations. We im-
proved the Decision Support System (DSS) with new 
layout designs that increased reports and formats for 
improved leadership oversight of financial operations 
and expanded administration roles to allow greater 
visibility over food operations. Other changes include 
designs to improve visibility over operational rations 
and associated costs, which enhances Army Reserve 
and National Guard ability to order, receipt and track 
usage. JCCoE continues coordination to have Meal 
Entitlement Codes included onto the CAC card for 
identification of Subsistence-In-Kind (SIK) and non-SIK 
diners. The Point of Sale (POS) system currently tracks 
headcount categories and feeds AFMIS by reading in-
formation on the CAC. In addition, JCCoE will oversee 
a pilot program in one of our dining facilities to allow 
the use of credit or debit cards for non-SIK diners. 

NEW ARMY GARRISON CULINARY UNIFORM (AGCU): 
The new Army Garrison Culinary Uniform (AGCU) 
has been approved for production starting in early 
2016 and wear by 92G Culinary Specialists effective 
April 2016. AGCU replaces the “cook white” uniform 
adopted for wear in 1970. The new uniform consists 
of a white long-sleeve, double-breasted culinary “chef” 
jacket with mandarin collar and French cuffs and black 
trousers. Uniform testing and Limited User Evaluation 
(LUE) were performed at Fort Stewart and Fort Bragg 
with extremely positive results.

FOOD MANAGEMENT ASSISTANCE TEAM (FMAT): Man-
agement Assistance Division is responsible for providing 
assistance to installation commanders, Army Sustain-
ment Command and Army Field Support Brigade food 
program managers, and installation food program man-
agers to maintain and improve the overall quality and 
efficiency of the Army Food Program. The objective 
of FMAT is to review current food program operations 
at the installation level to ensure the objectives of the 
Army Food Program are achieved and to empower 
installation food program leadership in meeting or 

ing programs of the services. 
The JSORF provides approv-
al of all new ration items, 
components or systems, or 
changes to the same, prior 
to entering the supply sys-
tem that introduces the new 
improvements in feeding as 
a result of the services state-
ments of need. The JSORF 
meets the objective address-
ing both commonality and 
uniqueness of operations of the services with a central 
research and development organization, Natick [the 
U.S. Army Soldier Systems Center in Natick, Mass.], a 
common acquisition path, Defense Logistics Agency 
(DLA) Troop Support, and food safety, food defense 
oversights by the Public Health Command and the 
United States Department of Agriculture (USDA), to 
achieve objectives and soldier acceptance of opera-
tional ration components. Operational lessons learned, 
feedback and requirements from services, and evolving 
acquisition policies drive the agenda for the JSORF 
ensuring we have the right meals to support service 
members in any environment worldwide.

SUPPORT TO CONTINGENCY OPERATIONS: JCCoE op-
erates as the lead agency for execution of subsistence 
activities in the Area of Operations (AOR) at the direc-
tion of the Department of the Army, Deputy Chief of 
Staff G4 Logistics (DAG4), in conjunction with Army 
Central (ARCENT), Central Command (CENTCOM) 
and United States Forces Afghanistan (USAFOR-A) and 
units in support of combatant commanders mission. 
JCCoE and ARCENT continuously coordinate with key 
stakeholders to manage inventories, catalogs, DAG4 
Contingency Operations (CONOPS) menu, Subsistence 
Prime Vendor (SPV) support and Class I distribution.  
Stakeholders include DLA Troop Support, NATO Sup-
port Agency (NSPA) and Defense Contract Management 
Agency (DCMA). JCCoE and stakeholders routinely 
coordinate to manage operational subsistence require-
ments across Southwest Asia, including Afghanistan, 
Kuwait, Jordan, Iraq and Qatar, including SPV transition, 
inventory and menu control, equipment, site activity 
and all other Class I distribution. JCCoE participates 
in the fall and spring Contingency Joint Operations- 
Afghanistan (CJOA) planning conferences in Qatar.

ARMY FOOD MANAGEMENT INFORMATION SYSTEM 
(AFMIS): AFMIS provides automated support to control 
management and operation of the Army worldwide food 
service program and serves as a key component of Army 
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A culinary specialist assigned to the 7th Spe-
cial Forces Group (Airborne) dices potatoes.

 (PHOTO BY CAPT. THOMAS CIESLAK, U.S. ARMY SPECIAL 

OPERATIONS COMMAND.)



Kitchen (BK) as a replacement. Versatility and 
mobility are the primary engineering consid-
erations for the BK, which will result in the 
ability to efficiently prepare, cook and serve 
meals using less fuel and labor. The BK reduces 
common problems associated with the open-
combustion burners used in the MKT. There 
will be common modular components for each 
appliance in the Containerized Kitchen (CK), 
Assault Kitchen (AK), MKT and in the future 
BK. The use of common modular components 
decreases the number of National Stock Num-

bers (NSN) items required to maintain the Army 
fleet of field feeding equipment, which lessens the parts 
and logistics distribution burden. Key to success on 
current and future field feeding operations is monitor-
ing current Army field feeding systems and providing 
feedback to Natick and forecasting future requirements 
to meet complex sustainment support requirements.

NUTRITION: JCCoE is a major contributor to Depart-
ment of Defense (DoD) health initiatives, and we con-
tinue our efforts with multiple federal and DoD agencies 
to improve the health, performance and the well-being 
of soldiers. The DoD Go for Green program allows 
service members to recognize performance-enhancing 
foods by labeling food and beverage choices as seen 
in all of our DFACs. Go for Green also identifies the 
amount of sodium in food to help soldiers make better 
choices with their sodium intake. We support the goals 
of the Army Surgeon General’s Performance TRIAD that 
address sleep, activity and nutrition for soldier health. 
The Soldier Fueling Initiative is designed to improve 
new soldiers’ nutritional status and lifestyle habits. 
The purpose of the program is to provide information 
on changes in physical readiness training and nutri-
tion changes initiated within military training. The 
Initial Military Training (IMT) menu was designed to 
fuel soldiers by providing nutrient-dense foods that 
follow the Go for Green program. As members of the 
Joint Services Recipe Committee, we are engaged in the 
modernization and refresh of the TM-10-412, Armed 
Forces Recipe Cards, infused with smarter approaches 
to delivering interesting and well-balanced meals. We 
work with national vendor representatives, and the 
food program managers, to continue ongoing efforts 
to provide well-accepted healthy and nutritious sub-
sistence to our Army that is in synchronization with 
national trends and research. The ongoing work with 
the U.S. Army Special Operations Command (USASOC) 
Tactical Human Optimization, Rapid Rehabilitation 
and Reconditioning (THOR3) program includes ongo-

exceeding the objectives of the Army Food Program. 
Throughout the year, FMAT visited and evaluated 22 
installations around the world covering installation 
programs, dining facility operations, and facilities and 
equipment. The upcoming year will include 18 sched-
uled FMAT missions in addition to special assistance 
requests to support installation food programs and 
training areas.

FACILITIES: JCCoE Facilities and Equipment Division 
(FED) provides food service advice and assistance to 
units and installations around the world. FED works 
with the Army Corps of Engineers in the area of new 
concepts dining facility designs, specifications, con-
struction and inspection of the construction projects 
upon completion. FED also serves as the Joint Technical 
Staff to the DAG4 for the Army Field Feeding Research 
and Engineering Program for approved field-feeding 
food service equipment (FSE). FED provides Army 
voting membership on the Combat Feeding Research 
Engineering Board (CFREB) for all future Army field-
feeding equipment and rations supporting the Army 
Food Program. This past year has been very productive 
for Major Construction Army (MCA) projects, includ-
ing dining facilities (DFAC) new and existing. Renova-
tion projects include Raven Rock Mountain Complex 
(RRMC) and Fort Hunter Leggett DFAC renovation and 
major renovations to the Oasis DFAC at Camp Arifjan, 
Kuwait. New MCA projects include Fort Leonard Wood, 
Mo.; Fort Hood Operational Readiness Training Center 
(ORTC), Texas; and Daegu and Camp Humphreys in 
Korea. MCA DFAC projects currently under construction 
include Joint Base Lewis-McCord, Wash.; Fort Leonard 
Wood, Mo.; Fort Gordon, Ga.; Presidio of Monterey, 
Calif.; and Germany.

FIELD FEEDING EQUIPMENT: The Army has identified a 
future requirement to replace the Mobile Kitchen Trailer 
(MKT). JCCoE is working closely with the Natick Food 
Service Equipment Team on the design of the Battlefield 
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A sweaty Pfc. Ayron Bennett checks on a pot of boiling water. Tem-
peratures can reach 100 degrees [Fahrenheit] in the cooking facilities. 

(PHOTO BY T. ANTHONY BELL, FORT LEE PUBLIC AFFAIRS.)



nutrition, cooking and baking, and a service-unique 
phase two POI. This results in a more efficient and 
streamlined training strategy that benefits all services.

92G MILITARY OCCUPATIONAL SPECIALTY (MOS) NAME 
CHANGE: In October 2015, JCCoE commemorated a 
significant milestone in Army history: the renaming 
of the Army Food Service 92G MOS from food service 
specialist to the new distinguished title of culinary 
specialist. We are extremely proud of this recognition, 
which aligns the 92G professional title with our sister 
services and industry. The new title exemplifies the 
professionalism of the culinary specialist and is in line 
with the transformation of our food service program 
and the Army as a profession.

CREDENTIALING PROGRAM: The Army credentialing 
program was introduced in 2008 to link soldiers’ on-
the-job skills with an accredited certification program. 
The goal of the program is to promote readiness and 
enhance soldiers’ skills to facilitate service member 
transition to the civilian workforce. JCCoE has part-
nered with the American Culinary Federation (ACF) to 
provide certifications that support the Soldier for Life 
program, which allows soldiers to earn certification 
credits beginning at entry level training and advance 
through masters certifications while in career status. 
The credentialing program is aligned with Army on-
the-job training and, upon completion of 4,000 hours 
of on-the-job-performance, the soldier will receive a 
nationally recognized certificate from the Department 
of Labor.

ARMY DINING FACILITY TRANSFORMATION INITIATIVE: 
The Army Food Program’s key stakeholders have de-
veloped an initiative to reshape permanent-party in-
stallation garrison dining operations and implement 
mobile feeding concepts. This initiative seeks to reshape/
resize installation garrison DFAC footprints in order 
to increase efficiencies and reduce cost and provide 
installation support plans for mobile-dining support. 
JCCoE continues to assist in analysis and development 
of a strategy to implement reshaping of garrison DFAC 
operations. JCCoE has taken steps to have a consultant 
provide recommendations to improve military feed-
ing operations using feeding trends and commercial 
practices used by industry. In partnership and coordina-
tion with the government, the consultant will provide 
services to update and maintain an enterprise-driven 
menu, recipe and pricing requirements in support of 
a la carte feeding, develop and update Army branding 
concepts, and identify commercial-ready equipment 
to support kiosk and G-store concepts.    —GFS

ing assessments of the project menu. We continue to 
learn and adopt best practices, such as those applied 
to the Go for Green program.

KNOWLEDGE PORTAL: JCCoE developed the Culinary 
Knowledge Center (CKC) to provide the institutional 
and operational Army a single source of information 
pertaining to Army Food Service, culinary concepts, 
policy, equipment and operations. CKC is a user-friendly, 
single location for current food service-related materi-
als, training, regulations and publications, videos, best 
practices and lessons learned, and questions, comments 
and discussions generated by active-duty Army, Na-
tional Guard and Army Reserve soldiers, DoD civilians 
and supporting contractors. The CKC is available on 
the Sustainment Knowledge Network (SKN) at www.
us.army.mil/suite/page/697424.

MILITARY CULINARY COMPETITIVE TRAINING EVENT: JC-
CoE, on behalf of the U.S. Army Quartermaster School 
and DAG4, conducts the annual Military Culinary Arts 
Competitive Training Event (MCACTE). Each year, 
culinary teams from all branches of the U.S. Armed 
Forces and our international partners participate in our 
military’s largest joint culinary competitive training 
event and the largest culinary competitive event in 
North America. The MCACTE showcases the skills and 
talents of our military culinarians, and is revered for 
its diversity in competitive training to improve food 
service operational readiness. Each day of the event, 
teams compete in a wide variety of live cooking events 
— all of which are showcased and highly visited by 
senior military leaders, government and community 
leaders, media, schools and culinary institutions, and 
the surrounding community. Participants increase their 
ability to impart training skills, mentorship, technical 
knowledge and proficiency in both home-station and 
operational environments. In addition, participants 
have the opportunity to obtain culinary certifications 
in support of the Soldier for Life Program through 
the American Culinary Federation (ACF). This year’s 
MCACTE at Fort Lee, Va., was March 4th through 10th.

TRAINING: JCCoE provides joint proponent food 
operations training and services as the central focal 
point and premier training institution for all DoD joint 
basic and advanced food service skills. Over the past 
year, the Joint Culinary Training Directorate trained 
nearly 4,000 Advanced and Individual Training (AIT) 
soldiers, Marines and sailors. Significant updates to 
training include a change from a three-phase to a two-
phase Program of Instruction (POI) for initial entry 
students effective October 2017. This change results in 
a consolidated phase one POI with the Army, USMC 
and Navy, which covers food safety, sanitation and 
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