
during the NRA’s Restaurant, Hotel-Motel Show 
in Chicago, Ill., recognize achievements driving 
advancement in the foodservice industry, as well 
as fueling customer satisfaction and profitability.

“Restaurant operators are coming up with new 
and better ways to do business every day … the Air 
Force, too, strives to meet our demanding customer 
needs,” said Fred McKenney, chief, Air Force Food 
& Beverage Operations Section, Air Force Personnel 
Center. “This award is for everyone involved in FTI; 
planners, implementers, operators and supporters.”

Operator Innovations Award winners are selected 
by an independent panel of 11 expert judges in five 
categories. In addition to Health and Nutrition, awards 
were presented in Food Safety, Menu Development, 
Sustainability and Technology.

“We are extremely excited to be recognized for our 
achievements with the Operator Innovations Awards, 
recognized by our industry peers,” McKenney said. 

Judges recognized FTI for revolutionizing Air Force 
food selections, cooking methods, meal availability and 

W
hen the Air Force made the Food Transformation 
Initiative (FTI) the centerpiece of several steps to 
improve foodservice operations it would have 

been content simply having airmen recognize the 
progress, now even the National Restaurant Associa-
tion (NRA) is taking notice.

The Air Force is the winner in the Health and Nu-
trition category of the NRA’s second annual Operator 
Innovations Awards. The awards, announced May 29 
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Achievements Being Noticed
Air Force Food 
Transformation 

Wins NRA Award

the operator innovation 
awards recognize achieve-

ments driving advancement 
in the foodservice industry.

the air Force Food and Beverage team received the Nra’s operator 
innovation award in the Health and Nutrition category.
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EMPHASIS ON NUTRITION
Application forms require responses to a series of 

questions, such as how unique is this, how useful is 
this and can it be replicated by others? “You’ve hit on 
something others should be able to utilize your idea 
as a prototype,” said Patricia Bando, a member of the 
panel reviewing the applications and associate vice 
president, auxiliary services, Boston College.

Applicants, or those making the nomination, are also 
asked to provide performance statistics, such as quan-
tifying how much customer satisfaction has improved.

An emphasis on nutritional elements stood out on 
the Air Force application. “It was unique in that they 
took it to the nth degree with regard to nutrition,” 
Bando said.

It motivates participation by operators and cus-
tomers with ideas like nutrition that are gaining sig-
nificance with the restaurant industry and the public, 
and reinforces the message with patrons and family 
members.

She considers the Go for Green color-coded nutri-
tional guidelines (green, yellow and red) easy to follow 
to achieve a balanced diet and applicable to consumers 
in commercial restaurants.

“It was a good way of not putting a guilt-trip on 
customers,” she said.

Consumers can use it to make much more intuitive 
judgments compared with following calorie numbers 
posted next to meal options on menus.

Another was impressed that a wide-ranging menu 
following a 21-day cycle and featuring healthy items 
is available at all outlets along with grab-n-go items.

“Very, very comprehensive menu programs,” said 
Douglas Davis, senior director, Global Food Safety, 
Marriott International.

Healthy eating was a common element of all the 
nomination applications. Davis felt the Air Force was 
doing more and was able to prove it while also having 
an impact on the greatest number of people.

Making the healthy eating element more attractive 
is that the Air Force wanted its initiative to mirror 
first lady Michelle Obama’s “Let’s Move!” nutrition 
initiative that is dedicated to solving the problem of 
obesity within a generation.

Also in the Air Force’s favor is that others can fol-
low the Air Force’s model. “It has an effect on the 
industry,” he said, adding that Food Transformation 
can be replicated by others. —GFS

merchandising to guide customers toward healthier 
choices.

“This industry-wide recognition validates FTI as 
revolutionizing Air Force Food Service by providing 
new healthy selections, improved cooking methods, 
expanded meal availability and creative merchandising 
to guide customers toward healthier choices,” said Jim 
Krueger, chief of Air Force Food & Beverage Business 
Development Section, Air Force Personnel Center. “Air 
Force daily is feeding the force of freedom around the 
globe and health and nutrition is mission critical.”

When comparing participating with non-partici-
pating operations, performance metrics confirm FTI 
elevates healthfulness, energy and alertness through 
optimal nutrition, without sacrificing flavor, taste 
and satisfaction.

“We are fortunate to have a great relationship with 
the National Restaurant Association, and being able 
to share some of our accomplishments and being 
recognized in front of our peers within the industry is 
truly an honor,” said Bill Spencer, chief, appropriated 
fund operations, Air Force Food & Beverage Section, 
Division of Operations, Air Force Personnel Center.

Food Transformation entered its second phase 
last year with a contract awarded to Aramark in July 
2012 to operate five U.S. Air Force bases, raising the 
total under Food-T to 11. The initiative began late in 
2010 at six pilot locations, which are operated under 
a contract awarded to Aramark. 

“Winning this award is a testament to all the hard 
work that all the participants in the Food Transforma-
tion Initiative test put forth,” said Steve Bedford, chief, 
portfolio management, Air Force Food & Beverage 
Section, Division of Operations, Air Force Personnel 
Center. 

Operator Innovations Award winners are trans-
forming the industry with extraordinary creativity 
and commitment to innovation and excellence in 
execution.

“This trophy is a true symbol of our efforts and 
accomplishments,” said Col. Tom Joyce, USAF, direc-
tor, Air Force Personnel Center Directorate of Services. 
“When people look and see this award, it simply 
looks like an awesome-looking trophy … they may 
not know all of its history and levels of effort behind 
it … this has been a labor of love for thousands of 
folks involved in FTI, exactly what our mission here 
is … taking a look at how we can strategically make 
things better, incorporate industry best practices into 
a military model, feeding troops and then execute to 
make things better is what FTI is all about.”
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