
and fire-burning pizza ovens. The Marine Corps mess 
halls in the continental United States operate under 

the Regional Garrison Food 
Service contracts that are in 
effect through fiscal 2018.

Air Force mess halls also 
are gradually introducing sta-
tion feeding in place of the 
traditional serving-line-and-
tray configuration as part of 
its Food Transformation Ini-
tiative (FTI). Later this year, 
the Air Force plans to add 
an additional five locations, 
bringing the total operating 
under the program to 18.

Similar plans being devel-
oped by the Navy and Army 
would also expand the va-
riety of foodservice choices 
available in galleys and din-
ing facilities, as well as make 
access to meal options more 
convenient on an installation.

Another noticeable change 
made to military food service 
in recent years is the emphasis 
on nutrition awareness and 
the supporting educational 
campaigns that guide service 
members to make healthy 
choices.

Military food service has come a long way from 
the traditional dining facilities that would be 
familiar to the service 

members of a generation or 
more ago, and investing in 
quality of life is accelerating 
change.

Service members no lon-
ger simply slide a tray down 
a serving line and assemble 
a meal by selecting from 
among the entrée, side and 
dessert choices available. 
Instead, dining facilities are 
supplementing or, in some 
cases, replacing the tradi-
tional serving-line-and-tray 
configuration with serving 
stations to increase variety.

At Marine Corps Installa-
tions-West MCB Camp Pend-
leton, Calif., for example, 
the dining facility couples 
college-campus-style serving 
stations with display cooking 

NRA 2015 Revises Military 
Culinary Arts Training

Three-Day Program Includes Hands-On Training at Kendall College

At A Glance
96th Annual National Restaurant Association 

Restaurant, Hotel-Motel Show

Show Location
McCormick Place, Chicago, Ill.

Dates
Saturday, May 16, 2015, to 
Tuesday, May 19, 2015

Exhibit Hall Hours
Saturday through Monday, 9:30 a.m. to 5 p.m.
Tuesday, 9:30 a.m. to 3 p.m.

Attendance (2014)
Total Registration: 63,876
Exhibitor Personnel: 19,452
Exhibiting Companies: 2,168
Exhibitor Square Footage: 612,170

One of the 2,168 
companies exhibiting 

at NRA 2014.

A chef demonstration 
on the NRA exhibit floor. 

(PHOTO COURTESY: NRA)
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members to identify foods to be eaten frequently, 
occasionally or rarely.

In transitioning to campus-style feeding and nu-
trition awareness, military food service is following 
the same path as civilian restaurants.

MILITARY CULINARY AWARDS AND TRAINING
The annual National Restaurant Association (NRA) 

Restaurant, Hotel-Motel Show features four days of 
educational sessions plus innovations on the exhibit 
floor.

NRA 2015, the 96th annual, is May 16 to 19, 2015, 
at McCormick Place in Chicago, Ill. “Every year, we 
advance the products, services and programming of 
the show to ensure that attendees receive the key 
learning and practical resources to continue to push 
our industry forward,” said Dawn Sweeney, president 
and CEO of the NRA.

This year’s NRA show once again hosts the annual 

To raise the health 
and wellness of the total 
force, including civilians 
and family members, the 
Department of Defense 
(DoD) began Operation 
Live Well to increase 
awareness and education. 
Within Operation Live 
Well, DoD launched the 
Healthy Base Initiative as 
a demonstration project 
that will give a blueprint 
of what dining facility 
menus throughout the 
military should look like 
and the healthy choices 
that will be available.

HBI research involved 
identifying and testing practices 
at 14 pilot locations with results 
expected to be completed later this year.

One suggestion to come out of the HBI research 
is how environment and other factors impact food 
selection, quantity taken, amount eaten and level of 
enjoyment.

Cornell University’s Food and Brand Lab, a consul-
tant working with DoD on the HBI, advocates posi-
tioning healthier items at the beginning of a serving 
line, encouraging people to select these items and 
fill their plates before proceeding down to the less 
desirable options.

Independent of the HBI research, the Navy is con-
sidering using “Choice Architecture” to promote the 
consumption of healthier items by positioning them 
at the beginning of serving lines and bar station set-
ups where they can be selected before other higher-
calorie options.

Choice architecture is in addition to the Go for 
Green traffic light, color-coded labeling system used 
throughout military food service that guides service 

Military Awards and Training

Military Culinary Awards Banquet
6:30 p.m. Friday, May 15

Awards presented to winners of the 2015 Air 
Force John L. Hennessy, Air National Guard Senior 
Master Sgt. Kenneth W. Disney, Marine Corps 
William Pendleton Thompson Hill Memorial, Navy 
Capt. Edward F. Ney, SC, USN, Memorial, Army 
Philip A. Connelly and Military Sealift Command 
Capt. David M. Cook, SC, USN.

Three-Day Military Culinary 
Training Program

Friday, May 15, and Saturday, May 16
Visit to Kendall College for hands-on training 
through its culinary arts program.

Friday: Cost cutting and cost control, and 
hands-on cooking demonstrations with Kendall 
College instructors.

Saturday: Military participants are divided into 
three groups that rotate through each of three 
educational sessions: Feed the Masses, Leftover 
Unitized Group Rations Challenge and a set 
of roundtables with subject matter experts.

Sunday: Military culinary attendees are taken to 
the NRA exhibit floor and separated into small 
groups for tours and meetings with selected 
vendors, educational sessions and a Toast to 
the Troops at the Anheuser-Busch booth.

Earvin “Magic” Johnson gives 
last year’s NRA keynote address. 

(PHOTO COURTESY: NRA)

NRA 2014 drew 63,876 total regis-
trants and 2,168 exhibiting compa-
nies spread over 612,170 square feet. 

(PHOTO COURTESY: NRA)
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roundtables with subject matter 
experts.

Sunday takes the military cu-
linary attendees to the NRA ex-
hibit floor, where they break up 
into smaller groups for a tour and 
visits with selected vendors. Also 
scheduled are educational sessions 
and a Toast to the Troops at the 
Anheuser-Busch booth (1105).

NRA SHOW 2015
Educational programming dur-

ing the four-day show is an op-
portunity for military food service 

specialists to learn about restaurant-industry trends 
that can be taken back and applied to keep service 
members from opting for alternatives on or off the base.

“Tech Talk” focuses on discussions about innovative 
ways that technology can be utilized. It is scheduled 
five times during the show with different present-
ers each time: May 16, Louis Grande, vice president 
of information technology, Red Lobster, at 11 a.m., 
and Nick DeCarlo, director of restaurant solutions at 
Wendy’s, at 2 p.m.; May 17, Scott Greenberg, presi-
dent and CEO, SMASHotels, 11 a.m., and Ed Beck, 
CIO and senior vice president of technology, National 
Restaurant Association, 2 p.m.; and May 18, Seth Har-
ris, founder/CEO, Breadcrumb, 11 a.m.

Military food service faces the same challenge as 
restaurants when it comes to keeping up with cus-
tomer preferences. “Authentic Flavors for the Mod-
ern Day Customer,” 1 p.m. to 2 p.m. on May 16, is 

military culinary awards 
banquet. Held on Friday 
evening, May 15, the 
awards banquet is part of 
a three-day military culi-
nary training program that 
includes hands-on educa-
tion, seminars, discussions 
and a tour of the NRA ex-
hibit floor.

On Friday, the National Restaurant Association 
Military Foundation (NRAMF) and the NRA recog-
nize winners of the 2015 Air Force John L. Hennessy, 
Air National Guard Senior Master Sgt. Kenneth W. 
Disney, Marine Corps William Pendleton Thompson 
Hill Memorial, Navy Capt. Edward F. Ney, SC, USN, 
Memorial, Army Philip A. Connelly and Military Sealift 
Command Capt. David M. Cook, SC, USN, awards.

The three-day military culinary training program 
begins on Friday when culinary specialists visit Kendall 
College for hands-on training through its culinary arts 
program. On the first day, culinary specialists learn 
about cost cutting and cost control, and participate 
in a hands-on cooking demonstration with instruc-
tors from the school. On Saturday, the military are 
divided into three groups that rotate through each 
of three educational sessions: Feed the Masses, Left-
over Unitized Group Rations Challenge and a set of 

Foodamental Studio explored 
new culinary trends in educational 
workshops on the exhibit floor. 

(PHOTO COURTESY: NRA)

Military culinary training cul-
minates on Sunday afternoon 
with a Toast to the Troops at the 
Anheuser-Busch booth (1105).

Groups of military culinary spe-
cialists visited selected booths on 

the NRA exhibit floor.
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a panel discussion about the passion among those aged 
at least 20 years old for authenticity and a connection to 
grandparents. It explores the flavors, types of ingredients 
and dining patterns.

With so many options on and off the base, dining facilities 
can better compete for service members by understanding 
marketing strategies for the age group. “Attracting the Mil-
lennial Crowd Through Marketing Strategies,” 11:30 a.m. 
to 12:30 p.m., May 18, discusses using social media and 
traditional marketing strategies.

Staying on top of trends and identifying which to follow 
can be challenging. “What’s Hot in 2015: Top Restaurant and 
Food Trends,” 10 a.m. to 11 a.m., uses NRA research to give 
strategic insights and presents a snapshot of food trends.

The NRA’s “What’s Hot in 2015” culinary forecast predicts 
that barbecue, Italian cuisine and fried chicken top the list 
of perennial menu favorites for the year ahead.

“The general themes we’re seeing in the top perennial 
favorites are items that many would consider to be in the 
comfort foods category,” said Annika Stensson, the NRA’s 
director of research communications. “And there’s a reason 
these foods are tenured menu favorites: they have appeal 
with a wide range of diners and occasions. Many are also 
quite versatile and can fit into different restaurant concepts, 
menu themes and day parts.”

Rounding out the top 10 perennial favorite items are 
French toast, frying, oatmeal, comfort foods, fruit desserts, 
pulled pork and chicken wings. 

Further down the list of favorites in spots 11 through 
20 are milkshakes, hot tea, Eggs Benedict, Mexican cuisine, 
zucchini, waffles, bacon, macaroni and cheese, doughnuts, 
and breadbaskets.

The NRA surveyed nearly 1,300 professional chefs – mem-
bers of the American Culinary Federation (ACF) – to identify 
trends on restaurant menus in 2015. The survey asked the 
chefs to rate 230-plus items as a hot trend, yesterday’s news 
or perennial favorite. 

Spices are increasingly useful to add variety as well as 
flavor without the extra calories. “Spices from A to Z” May 
17, 12:30 p.m. to 1:15 p.m., features chef Tim Ziegler in-
troducing rare and underused seasonings; as well as how 
to pull out the best flavors.

The World Culinary Showcase runs all four days of 

the NRA Show and features chefs from across the 

country with a wide range of culinary specialties. This 

year’s talented chefs include:

Rick Bayless: Winner of Bravo’s Top Chef Masters 

and multiple James Beard Award-winner; author of 

seven award-winning cookbooks; chef/owner of Fron-

tera Grill, Topolobampo, XOCO and Tortas Frontera; 

and founder of Frontera Farmer Foundation to attract 

support for small Midwestern farms.

Anne Burrell: Star of Food Network favorites Worst 

Cook in America, Chef Wanted with Anne Burrell and 

Secrets of a Restaurant Chef; author of Cook Like a 

Rockstar and Own Your Kitchen: Recipes to Inspire 

and Empower.

Maneet Chauhan: Chopped judge, Iron Chef 

challenger, author and James Beard Award-winner; 

and owner of Chauhan Ale & Masala House in Nash-

ville, Tenn.

Elizabeth Falkner: Award-winning chef, author and 

James Beard Foundation award nominee; returning 

participant on Top Chef, Iron Chef and Kitchen Inferno.

Robert Irvine: Host of The Food Network’s Restau-

rant: Impossible and Restaurant Express; also seen on 

Dinner: Impossible, Worst Cooks in America, and The 

Next Iron Chef; author of two cookbooks, Mission: 

Cook! and Impossible to Easy.

Jehangir Mehta: Participant on Food Network’s 

Next Iron Chef and Iron Chef America; chef of Graffiti, 

Graffiti Me, and Mehtaphor in Manhattan.

Marc Murphy: Owner and executive chef of 

Benchmarc Restaurants and Benchmarc Events in 

NYC; Chopped judge and Iron Chef America par-

ticipant; official spokesman for the Dine Out For No 

Kid Hungry program.

Barton Seaver: Executive chef; host of the National 

Geographic web series Cook-Wise; contributor to 

National Geographic Weekend with Boyd Matson; 

member of the American Chef Corps, U.S. culinary 

ambassadors; director of the Healthy and Sustainable 

Food Program at the Center for Health and Global 

Environment at Harvard.

Fabio Viviani: Chef/owner of Café Firenze, Firenze 

Osteria and Siena Tavern; appeared on Top Chef, Top 

Chef Masters, After Top Chef; author of best-seller 

Fabio’s Italian Kitchen.

A three-day military 
training program is 
scheduled for 2015.
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recipes and techniques in 2015, NRA educational pro-
gramming features 13 culinary demonstrations, each 
with its own chef showcasing his or her skills. The 
slate comprises: May 16, chef Rick Bayless, 10 a.m.; 
chef Anne Burrell, 1 p.m.; chef Maneet Chauhan, 
2:30 p.m.; May 17, chef Takashi Yagihashi, 10 a.m.; 
chef Pat Neely, 11:30 a.m.; chef Fabio Viviani, 1 p.m.; 
May 18, chef Geoffrey Zakarian, 10 a.m.; chef Jehan-
gir Mehta, 11:30 a.m.; chef Barton Seaver, 1 p.m.; 
and chef Robert Irvine, 2:30 p.m.; and May 18, chef 
Elizabeth Falkner, 11 a.m.; chef Jeff Mauro, noon; 
and chef Marc Murphy, 1 p.m.

Each of the celebrity “World Culinary Showcase” 
chef demonstrations is at the Lakeside Center stage. 
“As a chef myself, I have a special affinity for the 
World Culinary Showcase at NRA Show and the way 
these celebrities give back to their industry through 
education,” says John C. Metz, convention chair for 
NRA Show 2015 and executive chef/CEO of Marlow’s 
Tavern, Aqua Blue and Sterling Spoon Culinary Man-
agement. “The combination of inspiration gained from 
these renowned chefs, insights from the over 70-plus 
education sessions, discoveries on the show floor, and 
countless interactions with industry peers makes the 
NRA Show 2015 a not-to-miss destination for any 
foodservice operator.”      —GFS

NRA research shows that 64 percent of consumers 
consider themselves more adventurous in their food 
choices when dining out now than just two years 
ago. This sentiment is even stronger among millen-
nials, where 77 percent consider themselves more 
food adventurous.

Ethnic cuisines have been evolving for decades and 
rising in popularity, resulting in the flavors increasingly 
making their way onto mainstream menus. More than 
a third of restaurant operators say they offer ethnic 
cuisine items outside of their main menu theme, with 
the highest number reported among fine-dining res-
taurants (51 percent) and casual-dining restaurants (48 
percent). In addition, a majority of operators believe 
this will become even more common in the future.

Nine in 10 restaurant operators say their guests are 
more knowledgeable about food than they used to 
be and pay more attention to food quality than just 
two years ago, according to the NRA’s 2015 Restaurant 
Industry Forecast.

“Growth of international travel and increased di-
versity of cuisines offered here at home have driven 
today’s diners to be more adventurous and generally 
more willing to try new things when dining out,” 
Stensson said.

To learn more about some of the hottest food trends, 

Military tours of the NRA 
2015 exhibit floor are sched-
uled for Sunday afternoon.
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