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“With special regard to 
holiday meals and special 
events, meals are often kept 
fresh by incorporating eth-
nic themes into meals to 
keep menus from becom-
ing stagnant and boring,” 
Wright said. “In day-to-day 
service, the same result is 
achieved through a mixture 
of cuisines from day to day, 
keeping the offerings excit-
ing and novel.”

POPULAR OPTIONS
Ethnic cuisine is very 

popular with recruits and 
staff at Naval Station Great 
Lakes. Survey responses of-
ten mention favorites by 

name that stand out in popularity among the dishes 
served. As a result, customer feedback, comments and 
requests have significantly expanded entrée variety 
on the menu.

“There are considerable comments made about 
our ability to provide ethnic-inspired food, and that 
it is the best food served in our galleys,” Wright said.

Mexican and other Hispanic-type dishes are peren-
nial favorites on customer surveys he receives and 
there are consistent requests for more Italian entrées.

A sign of growing diversity within the Navy recruit 
population is the rise in requests made 
in customer surveys returned to Wright 
asking for more authentic options and 
frequent mentions of alternative/au-
thentic Asian cuisines, such as Thai.

Many ethnic backgrounds are rep-
resented in the variety of dishes avail-
able on the master menu at Marine 
Corps Recruit Depot, Eastern Recruit-
ing Region, Parris Island, N.C. Asian 
and Western European cuisine have 
the strongest influence on the menu.

An Asian-inspired stir-fry bar, how-
ever, is the most popular meal option 
among recruits at Parris Island. “The 
master menu brings in some ethnic va-
riety, as do the various heritage meals,” 

With Saint Patrick’s Day approach-
ing, the Naval Station Great Lakes 
Recruit Training Center, Ill., gal-

ley wanted to add a special entrée that 
would commemorate the holiday’s Irish 
culture, as well as be popular with Navy 
staff and recruits.

Selected for the menu that day was not 
the dish most commonly associated with 
Saint Patrick’s Day, corned beef and cab-
bage, but a more traditional comfort food 
that has long been part of Irish culture: 
shepherd’s pie.

Great Lakes created a special house-rec-
ipe variation on the traditional shepherd’s 
pie casserole of mashed potatoes topping a 
layer of cooked meat and vegetables that is 
seasoned with Worcestershire sauce, garlic, 
pepper and oregano before being baked.

Dishes commonly associated with par-
ticular national origins, such as Italian, 
Mexican and Chinese, are staples of the 
American diet and are regularly featured 
on Great Lakes Recruit Training Center 
(RTC) galley menus.

“All RTC galleys serve Asian-Pacific Heritage-, 
Hispanic Heritage- and African-American Heritage-
of-the-Month meals that feature dishes representing 
their cultural cuisine,” said Greg Wright, director, food 
service/logistics, Naval Station Great Lakes.

Unique spices, sauces and cooking styles that de-
fine each ethnic cuisine are useful to depart from a 
predictable galley routine by adding variety to the 
daily menu, as well as with holiday and monthly 
special dinners.

International Favorites and Special 
Meals Reduce Menu Predictability

A galley at Naval Sta-
tion Great Lakes Recruit 

Training Center.

Holiday and special event meals 
incorporate ethnic themes that 

add variety to the standard menu.
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verse menu helps acquaint recruits with many foods 
from around the world they are likely to encounter 
while in the Navy. “Ethnic Cuisine allows recruits to 
experience the different types of food in an environ-
ment that is geographically dispersed throughout the 
world,” he said. “Ethnic cuisine also encourages a more 
versatile palate, helping to prepare service members 
for experiences abroad and in locations where familiar 
food products may not be readily accessible.”

Achieving diverse menus that incorporate more 
ethnic options also increases the nutritional variety 
in galleys along with a greater nutritional benefit.

“The concept of providing meals from all ethnici-
ties is encouraged and the food provided is healthy 
for the recruits as they go through a rigorous training 
environment,” Wright said.

RESTAURANT TRENDS
Top cuisines with recruits and staff at Naval Sta-

tion Great Lakes RTC mirror results of “Global Palates 
2015,” research of restaurant menu trends done by 
the National Restaurant Association. The top three 
cuisines, according to the NRA, are Italian, Mexican 
and Chinese, while the three least known are Ethio-
pian, Brazilian/Argentinian and Korean.

Popularity of ethnic cuisine also appears to be ris-
ing, according to the research. Nearly all consumers 
(80 percent) eat at least one ethnic cuisine per month 
and 66 percent are eating a wider variety of ethnic 
cuisines compared with five years ago.

Recruits and staff at the Naval Station Great Lakes, 
and at Parris Island, prefer a menu with ethnic op-
tions just as consumers prefer diversity at restaurants. 
According to the NRA, 75 percent of consumers say 
they like it when restaurants with mainstream menus 
also serve ethnic cuisine.     —GFS

said Capt. Derrick Oliver, food service director for the 
Marine Corps Recruit Depot at Parris Island. “Our most 
popular special is the stir-fry bar, which continues to 
receive a lot of positive feedback though it is not com-
pletely traditional.”

Other Asian main serving-line entrées on the menu 
are shrimp curry, General Tso’s chicken and a Can-
tonese stir-fry with snow peas.

African-American culinary heritage is represented 
with jambalaya chicken and shrimp, and Fu-Fu (yams 
and plantains). Diversifying the menu further are such 
Native-American entrées as braised beef with red pep-
per relish and fried cornmeal catfish.

Hispanic-American favorites include beef Machaca 
enchilada, chipotle chicken with pico de gallo. These 
are served with Aztec corn, okra and tomatoes, along 
with yellow rice.

MENU PLANNING
Entrées on the Great Lakes Recruit Training Center 

galley menu throughout the week represent cuisines 
from around the world, yet the variety of options 
included are relatively conservative and consistent 
with the Navy menu. “The food that is prepared for 
the recruits does cover the ethnic flavors by region 
and geographic area, just as it is done in all Navy 
galleys,” Wright said.

Any specialty entrées or sauces the galley plans for 
the menu follow a test process before being added to 
ensure it is well received and enjoyed by Great Lakes’ 
recruits and staff.

Being a recruit galley limits the variety of condi-
ments and spices available on the serving line and 
tables to customize the flavor of meals down to the 
typical assortment because of space and time.

Still, the training center galley’s geographically di-

GOVERNMENT FOOD SERVICE • MAY 2016


