
structure in place to transform to the more efficient FTI 
model; and design, renovate, construct and implement 
FTI. While the underlying process has not changed, 
we continue to look at ways to streamline the process 
and provide more efficient and economical feeding 
platforms to support our military personnel.

We are making plans for a fourth set of 
bases to implement FTI, should funding 
be secured. Our goal is to transform and 
implement efficiencies through our Food 
Transformation process, while continuing 
to build and sustain ready and resilient 
airmen and families.

Government Food Service: Discuss what 
is being learned from the Food Transfor-
mation Initiative. Does dining facility 
utilization improve at installations that 
have transitioned compared with before? 
How does utilization at FTI installations 
compare with non-FTI locations? What 
is the response from airmen?

Col. Piccolo: One 
thing we learned is the 
value of delivering quality 
food when and where cus-
tomers need it. Utilizing 
kiosks in locations with 
a high population of the 

Government Food Service: How is the Food Trans-
formation Initiative progressing? Transitions are com-
plete at two sets of installations and underway at 
a third. What is the timetable for this third phase? 
Are there any differences or changes in the process 
of this third phase? Are there plans for a fourth set 
of installations?

Col. Piccolo: The Air Force Food 
Transformation Initiative (FTI) con-
tinues to progress and expand to 
additional Air Force installations. At 
the time of this article, Air Force FTI 
has been implemented at 14 instal-
lations, impacting both Appropriated 
Fund (APF) Mission Essential Feeding 
Facility (MEFF) and Nonappropriated 
Fund (NAF) Food and Beverage (F&B) 
operations. FTI directly impacts all of 
our customers on an installation, and 
benefits our morale, welfare and recre-
ation programs. FTI continues to be a 
huge success as it improves the quality 
and availability of food options to our 
airmen, and meets the mission require-
ment within the MEFF while expanding 
customer and food options through 
campus dining within the NAF F&B 
operations. The most recent installation 
converting to the Air Force’s FTI model 
was Dover AFB, Del. In calendar 2016, 
Portfolio 3 of FTI will expand to four 
new locations: Cannon AFB, N.M.; Joint 
Base San Antonio-Randolph, Texas; Mi-
not AFB, N.D.; and Goodfellow AFB, 
Texas. With the completion of these 
installations, FTI will be available at 
18 operating locations.

The FTI process has basically re-
mained the same: assess targets of 
opportunity; determine existing infra-
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Col. Kristin Goodwin, 2nd Bomb Wing commander, serves 
food during the Red River Dining Facility Thanksgiving 
lunch on Barksdale Air Force Base, La. Leadership across 
the base volunteered to show support to airmen who 
were not able to be with their families for the holiday. 

(PHOTO BY AIRMAN 1ST CLASS CURT BEACH, USAF.)

Airman 1st Class Ashli Green, 628th Force Sup-
port Squadron journeyman, butters biscuits at the 
Joint Base Charleston, S.C., Gaylor Dining Facility. 
The Gaylor Dining Facility supports the 437th and 
315th Airlift Wings and the 628th Air Base Wing. 

(PHOTO BY AIRMAN 1ST CLASS CHACARRA WALKER, USAF.)
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available and increasing access 
to “Better-for–You” options. 
Our NAF activities continue 
to provide healthier options 
in our operations to support 
the Healthy Base Initiative.

Government Food Service: 
Give us an update on progress 
with implementing Corporate 
Automated Food Enterprise 
(CAFÉ). Plans were to have 
the entire Air Force imple-
mented by the end of 2016.

Piccolo: Corporate Auto-
mated Food Enterprise (CAFÉ) is the new food service 
automated system being deployed Air Force-wide. CAFÉ 
provides corporate oversight of all sales and financial 
data. It allows the food and beverage managers at the 
Air Force Services Activity (AFSVA) to monitor and 
update menus, recipes and pricing on a regular basis. 
This system allows us to incorporate the latest culinary 
trends within industry, as well as concepts learned 
through our FTI program that have been tested, and 
proven to be popular with our customers. To date, we 
have implemented CAFÉ in 95 of 114 food operations 
and are on track to have the entire Air Force installed 
with CAFÉ by calendar 2016.

Government Food Service: FTI helped branding to 
become more common in Air Force dining facilities, 
on the APF and NAF sides. What has been learned 
from the brands introduced through FTI? Are there 
any plans to introduce brands, either in-house or 
commercial, at installations that are not in the FTI?

Piccolo: Product marketing and branding is a vital 
tool available to all dining facilities for highlighting 
new menu items, specialty meals and specific programs.

All dining facilities, FTI and non-FTI, utilize market-
ing and branding to keep guests interested and aware 
of the different varieties each location has to offer. 
Local marketing departments and prime vendors serve 
as a resource in the development of in-house or com-
mercial merchandising and branding.

Under FTI, we introduced several commercial “brand-
ed” operations in both the dining facilities and NAF 
F&B operations. We partnered with a global food service 
provider, Aramark, to bring its tried and proven com-
mercial branded concepts used at university and business 
dining programs to our DFAC operations under FTI. 
We have had much success with implementing these 
branded concepts on a rotational basis to infuse variety. 
Aramark concepts include: “Chopsticks” (Asian cuisine), 
“Zoca” (Mexican cuisine), “Medi Eats” (Mediterranean 
cuisine), “BBQ District” (Traditional southern BBQ), “Toss 

work force is well received, 
economical and cost effec-
tive. We are investigating 
the development of a new 
dining facility design guide 
that will include updating 
equipment and serving 
lines. Most of our flight 
kitchens are old and inef-
ficient. We know kiosks 
are the way of the future, 
as they are much more ef-
ficient and appealing to the customer. Additionally, 
we are investigating our delivery system in our design 
and equipment, and need to take into consideration 
quick-chill/blast technology for installations with mul-
tiple DFACs. This will streamline processes, minimize 
manpower requirements and reduce the cost of APF 
food service contracts.

Utilization rates for our Essential Station Messing 
(ESM) customers increased when compared to the fiscal 
2010 baseline headcount numbers and the fiscal 2015 
customer counts. The propensity for ESM members to 
consume meals at our facilities increased from 39 percent 
to 49 percent at our FTI locations. Campus dining has 
served over 1.6 million ESM customers since inception, 
and has been lauded by our airmen. Dining facilities 
converted to FTI have seen vast improvements in their 
facilities and operations, resulting in increased customer 
satisfaction in the activities provided to our military 
communities. We learned from our FTI participating 
installations that our customers are very happy with 
the expanded hours of operation, healthier menu of-
ferings, improved quality of food and service, and the 
appeal of our comfortable dining atmosphere.

Government Food Service: Airmen at installations 
that have transitioned under the Food Transforma-
tion Initiative have more options on where to eat 
inside the gate. Programs like Go for Green guide 
airmen to select healthier options. Will the Go for 
Green color labels be used only in dining facilities 
or at any meal options on base available to airmen?

Piccolo: Currently the Go for Green labeling program 
is only utilized in military dining facilities. The Food 
and Drug Administration has a standard for nutrition 
labeling in chain restaurants, and this applies to the 
Army and Air Force Exchange Service (AAFES) food 
establishments. The Office of the Secretary of Defense 
has implemented a new program: “The Healthy Base 
Initiative.” This initiative promotes the healthy lifestyle 
for the entire base community by evaluating food choices 
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A Barksdale airman prepares a plate during 
the Red River Dining Facility Thanksgiving 

lunch on Barksdale Air Force Base, La. 
(PHOTO BY SENIOR AIRMAN JANNELLE DICKEY, USAF.)



food operations courses and used the Defense 
Collaboration Service to conduct numerous 
video and telephone conferences, which allowed 
us to provide valuable information to person-
nel working in our food service operations. 
Further, we’re exploring the possibility of the 
Armed Forces Food and Beverage Workshop 
returning in the near future.

 
Government Food Service: Talk about the relation-
ship with the National Restaurant Association Military 
Foundation (NRAMF) and its role in the Hennessy 
and Forum for Culinary Excellence programming.

Piccolo: The Air Force has had a long-standing and 
rewarding relationship with the NRA Military Founda-
tion. This year marks our 60th anniversary with the NRA. 
The NRA’s Military Foundation focuses on providing 
training and industry support to military hospitality 
programs, promoting food service and hospitality career 
opportunities for former service members, and military 
spouses. The foundation is also working to provide 
small business ownership opportunities for military 
veterans. As hosts for both the Air Force Hennessy 
Program and Forum, its involvement is invaluable.

This past year, the National Restaurant Association 
Military Foundation sponsored the Armed Forces Forum 
at the Greystone Campus in St. Helena, Calif., Sept. 19 
to 25, 2015. In attendance were 36 outstanding service 
men and women from the Air Force, Marines and Navy, 
who took part in a week-long culinary training program 
designed to enhance their expertise in military food 
service, as well as inspire long-term hospitality careers. 
In addition to the training at the Greystone Campus, 
a blend of active duty Air Force and NAF employees 
from installations across the globe attending a week-
long Advanced Culinary Skills course at the Culinary 
Institute of America’s (CIA) San Antonio campus from 
October 5 to 9, 2015. This course is one of six available 
through a partnership between the CIA and AFSVA Food 
& Beverage Division. This is university-level training 
from professional culinary instructors, where attendees 
experience cooking and preparation techniques that 
will help with food operations at their home station. 
Candidates become more aware of the business opera-
tions of a kitchen, learn why efficiency is important 
and build confidence through hands-on instruction 
and experience.

These types of training give our airmen and NAF 
employees the opportunity to garner the same level 
of training that is being offered to the top food ser-

N Roll” (Healthy wraps and salads), “Taco Del Seoul” 
(Asian/Mexican Fusion) and “Noodle Fix” (Traditional 
Oriental noodle bowls). Our NAF activities in Portfolio 
1a have introduced their corporate-branded food service 
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 stationed at MacDill AFB, 
Fla.; Little Rock AFB, Ark.; Travis AFB, Calif.; Fairchild 
AFB, Wash.; Joint Base Elmendorf-Richardson, Alaska; 
and Patrick AFB, Fla.

Our other global food service provider, Sodexo, 
brought their tried and proven commercial restaurant 
concepts used in its current business operations to FTI 
DFACs at Ellsworth AFB, S.D.; Eglin AFB, Fla.; Beale AFB 
and Vandenberg AFB, Calif.; Dyess AFB, Texas; Barksdale 
AFB, La.; and F.E. Warren AFB, Wyo. They incorporated 
the “UFOOD Grill” brand into their portfolio for our 
Portfolio 1b locations. This concept is a commercial 
branded operation offering healthier alternatives like 
the “un-fries,” bison burgers and smoothies. Additional 
branded concepts are incorporated on a rotational basis 
that includes “Marinara” (Italian cuisine), “BBQ Nation” 
(traditional southern BBQ), Mucho Gusto (Mexican 
cuisine), and “Peking Plate” (Asian cuisine). Sodexo 
incorporated its branded food operations for bowling 
centers (Spare Time Café), golf courses (The Turn Café) 
and club operations (The Dish Café).

As we move forward with FTI, AFSVA is continu-
ally leveraging the corporate successes of our partners 
to bring new and innovative brands to our activities. 
We are also continuing to offer seasonal limited-time 
offerings in both Portfolio 1a and 1b on a monthly 
basis to infuse seasonal fruits, vegetables and current 
food trend ideas.

Government Food Service: The last Armed Forces 
Food and Beverage Workshop was held in 2012, and 
different methods were used to reach the field with 
training. Are there any plans to restart the workshop 
in the coming years?

Piccolo: Currently we’re leveraging technology to 
remain in touch with the field. In 2015, we hosted four 
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Airman 1st Class Ruel Abastas, a 90th Force Support Squadron chef, 
decorates a plate with chocolate syrup for a dessert dish during an 
“Iron Chef” competition at the Chadwell Dining Facility on F.E. 
Warren Air Force Base, Wyo. Chefs from the 90th FSS had to create 
an entrée incorporating the secret ingredient, cheese crackers with 
peanut butter, along with a dessert dish within the hour time limit. 

(PHOTO BY LAN KIM, USAF.)



to improve the training by including roundtable dis-
cussions with industry professionals. The roundtable 
discussions will consist of seven sets of industry profes-
sionals. The service members will spend 30 minutes 
with each roundtable. The event allows industry pro-
fessionals an opportunity to share business expertise 
and recruitment to veterans.

Government Food Service: Also, military mem-
bers participated in Hennessy evaluations last year. 
Tell us about how that went and if any changes are 
planned for this year’s evaluations.

Piccolo: Incorporating our military back into the 
program provides huge dividends for both the military 
and the industry community. Not only does the mili-
tary learn from our industry partners, but industry also 
learns from the military. Past industry travelers have 
incorporated lessons learned from the trip into their 
civilian operations. This is what makes the relationship 
so special. In addition, having the military back on the 
team allows us to evaluate military specific functions 
that may not be familiar to our civilian traveler coun-
terparts. It brings value to the uniformed members to 
identify food service excellences in their facilities and 
contributes to boosting morale.    —GFS

vice specialists in the industry. We are truly grateful 
for NRA’s continued support, as our service members 
would not be afforded this opportunity without their 
partnership.

Government Food Service: Participation in the 
forum expanded to 36 culinary specialists. Will the 
program change this year at all, and will attendance 
grow in 2016?

Piccolo: We are looking to make this year’s train-
ing special. We’re working with the NRA to increase 
participation and include a robust training agenda, 
which will be attended by all branches of service. This 
interaction allows for service members to build intra-
service camaraderie while working alongside their sister-
service counterparts in this value-added environment.

Government Food Service: The culinary training 
program evolved last year with a two-day education 
and hands-on program at Kendall College, plus a 
day on the NRA exhibit floor. Is there anything you 
can tell us about this year?

Piccolo: The revised culinary training program last 
year was well received by both industry participants 
and joint service attendees. This year we will continue 

GOVERNMENT FOOD SERVICE • APRIL 2016

COMMANDER’S UPDATE


