
we have implemented the 
menu on 22 ships both 
East and West Coast with 
the remaining 28 ships on 
the horizon with a target 
completion date of early 
fall 2014.

The program is a huge 
success in the fleet. Surveys 
of the crew to gauge satis-
faction with the products 

during implementation show nothing but outstanding 
comments on every ship from the Master (captain) 
down to the junior CIVMAR.

FUTURE FOOD SERVICE ACCOUNTING SYSTEM
Military Sealift Command is developing a new Food 

Service Accounting system that will bring the current 
application (FSM4.1) into alignment with other services. 
The current system stores data on a database server 
located on the ship; all data is provided monthly and 
transmitted via electronic files. The new system will 
be capable of showing data on a near real-time basis, 
and will run in the current Configuration Logistics 
information Program (SHIPCLIP). The program will 
let MSC Headquarters and Type Commands see the 
ship’s financial status anytime.

CONTINUING TO GROW OUR FLEET 
The Spearhead-class joint high-speed vessel (JHSV) 

is the newest platform operated by Military Sealift 
Command, and is intended to support users in the 
Department of the Navy and Department of the Army.

With the JHSVs come many new challenges, in-
cluding provisions support. This new class of ship is 
unlike any other in its versatility of pulling into ports 
around the world where the traditional Navy ships 
cannot. During USNS Spearhead’s maiden voyage, it 
was paramount that we had close communications 
with the Defense Logistics Agency (DLA), the local 
fleet logistics centers (FLC) and Commander Task 
Force (CTF) to secure required provisions in areas 
that typically are not supported.

MSC FOODSERVICE POSITIONS
Military Sealift continues recruiting military and 

veterans with culinary experience. Over 40 percent 
of our afloat crew are former military because their 
skill sets and experience align with MSC’s needs.

—GFS

By JERRY HOLLEY, MSC FLEET 
FOODSERVICE ANALYST

Military Sealift Command’s 
(MSC) Healthy Heart 
Program is a system-

atic approach to healthy eating 
aboard government-owned and 
-operated ships. The program 
comes from the 50 strategic ini-
tiatives for employee well-being 
introduced in 2010, which in-
cluded providing civil service 
mariners (CIVMARs) with food 
choices that allow them to eat 
healthier aboard ship.

The new recipes and curriculum for the Healthy 
Heart Program were prototyped on board USNS Supply 
(T-AOE 6) in early January 2012. The results of the 
original 35-day testing cycle allowed MSC to deter-
mine which recipes worked well, needed modification 
or were simply not suited to large-scale production.

A team of four people carefully developed the 
program in three steps. First, we created recipes that 
taste good, are healthy and use food products that 
are available at ports worldwide. Three executive 
chefs tested more than 3,000 recipes, settling on a 
final menu of more than 200 choices. Some of the 
recipes we created ourselves, while others are modi-
fied from recipes received from chief stewards in the 
fleet, giving them a sense of pride in seeing their 
recipes on the 35-day Healthy Heart menu.

In the second step, along with MSC’s registered 
dietician Jayne Knox, we created a curriculum that 
supports both hands-on training for the food-pro-
duction staff and nutrition training for crew mem-
bers. The Healthy Heart Training Curriculum has a 
food-production course that teaches shipboard cooks 
how to prepare the new meals and a nutrition course 
available to CIVMARs. The nutrition course provides 
detailed information on how food choices relate to 
health, and how the heart-healthy menu plays a role.

In our third step, we tested the recipes as part of 
the MSC 35-Day Healthy Cycle Menu. This menu 
ensures that different healthy meals are served every 
day, for 35 days. Healthy entrées offered at each meal 
are identified on tabletop menus by a “heart icon” 
adjacent to the food item. Each meal offers: one 
main entrée, containing 15 fat grams or less; one 
vegetable, containing 5 fat grams or less; a starch 
option, containing 5 fat grams or less; and a dessert 
option, containing 5 fat grams or less.

Healthy Heart implementation commenced on 
July 8, 2013, aboard USNS John Lenthall. To date, 

The food service staff aboard 
USNS Richard E. Byrd (T-AKE 4) 

prepare lunch.
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