
wouldn’t be sufficiently armed to fight for scarce resources 
in our Program Objective Memorandum (POM) meetings.

Government Food Service: One of your goals was a 
stronger partnership with Defense Logistics Agency Troop 
Support and the Natick Soldier Systems Center to ensure 
operational rations and unitized group rations meet field 
feeding nutritional requirements, as well as meet warfighter 
expectations for quality and acceptability.

Spinelli: We’ve continued to strengthen our relation-
ship with both organizations, fostering better ties through 
regularly recurring meetings and teleconferences. The fact 
that both Natick and DLA Troop Support are customer-

oriented and committed to providing the warfighter with 
the best possible product has enhanced strengthening our 
ties. Natick does outstanding work in operational ration 
development and improvement technologies. The typical 
warrior-athlete has no idea of the science and research that 
is conducted to ensure that our warfighters are getting 
great food that meets the nutritional requirements of an 
effective fighting force.

Government Food Service: Dining facilities are being 
revised to improve customer service and experience. How 
are Marines responding?

Spinelli: The OCONUS master menu was recently re-
vised. It was done based on customer input through focus 

Government Food Service: Please tell us how the past 
year as director of Marine Corps food service has gone.

Lt. Col. Gary Spinelli: It has been an extremely 
busy and rewarding year. We’ve gotten a lot done for the 
benefit of the Marines we support and look forward to 
another great year.

Government Food Service: In last year’s update, you 
spoke about this billet being a goal of yours since 1995. 
Is there any influence or impact you’ve wanted to make?

Spinelli: The impact I’ve wanted to make is to con-
tinue the good work of my predecessors and do my best 
to ensure food service Marines are trained 
and equipped to execute a field food service 
mission in an expeditionary environment. 
Additionally the meals and subsistence sup-
port provided needs to be properly timed in a 
Marine’s day, have the right caloric balance, 
and the appropriate nutrition content to op-
timally fuel the warrior athlete to accomplish 
their next mission.

Government Food Service: How have 
you progressed with plans for the program?

Spinelli: We have put significant ef-
fort, with the support of all Marine Corps 
installations, to identify requirements for the 
next Regional Garrison Food Service contract. The Defense 
Procurement Acquisition Policy (DPAP) office [part of the 
office of the Undersecretary of Defense for Acquisition, 
Technology and Logistics (AT&L)] recently cited the Marine 
Corps’ Regional Garrison Food Service Contracts (RGFSC II) 
as one example of success in major services acquisitions in 
support of DoD’s Better Buying Power (BBP) initiative. Our 
goal is to make the next Regional Garrison Food Service 
contract even better. One of the most difficult things I do 
is advocating for food service equipment funding require-
ments. I’d say that we now have a pretty good process in 
place to validate our equipment needs, but the real work 
has been done by MCICOM [Marine Corps Installations 
Command] Regional Commands and Marine Corps Train-
ing and Education Command’s (TECOM) Service-Level 
Training Installations (SLTIs). Without the hard work of 
MCICOM Regional Command and TECOM SLTI staffs, we 

Ensuring Marines are 
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on training. It is very much appreciated.

Government Food Service: Are there any training 
programs at the Joint Culinary Center of Excellence (JC-
CoE) that you’d like to mention?

Spinelli: We have a great relationship with the Army 
at JCCoE and would like to build a stronger partnership 
with the Navy, particularly as it relates to feeding warf-
ighters in an expeditionary environment. In a go-to-war 
scenario, the Seabees could potentially be using our UGR-
M ration, and having an understanding of how each of 
us executes an expeditionary field feeding mission would 
be mutually beneficial. The JCCoE would be a great place 
to accomplish this.

Government Food Service: Is there anything else 
about the program that you’d like to add?

Spinelli: We are working with Marine Corps Train-
ing and Education Command (TECOM) to leverage all 
available resources to ensure that every Marine has the 
nutrition knowledge to optimize their mental and physi-
cal performance. This deliberate review and emphasis on 
increasing Marines’ performance nutrition knowledge will 
ensure that our warrior athletes are optimally fueled to 
execute all training and expeditionary missions.

—GFS

groups. Those results were assessed by our Warfighter and 
Performance dietitian and an industry executive chef who 
developed a menu that is Fueled-to-Fight compliant, as 
well as being highly acceptable. Feedback so far has been 
very positive.

Government Food Service: What is the latest on 
the updated Marine Corps Food Management Information 
System (MCFMIS)?

Spinelli: The Fueled to Fight color coding has been 
rolled out for identification of food items served in all 
Marine Corps mess halls. We have had very positive feed-
back about implementing this unique nutrition educa-
tion program. We are looking to roll out the Point of Sale 
(PoS) terminal during 2017. Employing the PoS terminal 
in all Marine Corps Mess Halls will provide nutritional 
information on the check-out receipt, but will also enable 
automated meal payment options.

Government Food Service: Is there anything you can 
tell us about response to last year’s joint awards and train-
ing program at NRA?

Spinelli: The National Restaurant Association Mili-
tary Foundation really came up with some out-of-the-box 
training opportunities for attendees last year. They always 
support the services with a first class ceremony and follow 
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