
and be in line with the foodservice industry in the 
civilian sector.

When I use the term “our people,” I am taking in 
account the over 54 Food Service Chief Warrant Of-
fi cers, 7,000-plus Culinary Specialists and the numer-
ous civilians around the world that work in Navy Food 
Service daily providing wholesome, nutritious meals 
to our fi ghting force. These personnel are deployed 
on board ships, submarines, aircraft, and assigned to 
galleys stateside and overseas, GSA assignments, etc.

Government Food Service: What changes to the 
Navy’s foodservice operations do you hope to bring 
about, if any?

King: Developing a system that is easy 
for our Culinary Specialists and custom-
ers to relate to that will ensure that basic 
business is consistently covered on a daily 
basis. We call it “SQS” and it stands for 
Sanitation, Quality and Service.

There will be more details in the future 
to further clarify “SQS,” and we fi rmly be-
lieve that this system will ensure job satis-
faction for the Culinary Specialists, while 
consistently meeting the expectations of 
our sailors.

Government Food Service: Several nu-
trition initiatives aim to improve diner 
understanding and delivery of better food 
options. Describe these initiatives and the 
reasons driving them.

NAVSUP’s 
New Navy Food Service Director

Government Food Service: Tell us a little about 
yourself and how you came to become involved in 
the Navy food service program. 

Cmdr. Danny King: I joined the Navy when I was 
17 years old in 1984, after my mother signed approv-
al, of course. After completing boot camp at Great 
Lakes, Ill., I went to my fi rst ship, the USS Adroit 
(MSO 509). There I was assigned to the Deck Depart-
ment as a Deck Seaman.

I was on the list to be a foodservice attendant and 
I embraced the opportunity. I truly enjoyed the en-
vironment and most of all taking care of the crew. It 
was at that point I made my decision to strike out of 
the Deck Department and become a Mess Manage-
ment Specialist (name of the rate at the time).

Government Food Service: What areas will you 
focus on during your tour? Is this a response to 
trends in military food service?

King: Investing in our people through Culinary 
Certifi cation, providing our people with a road map 
that will enable them to meet their full potential as a 
Culinary Specialist in support of the Navy’s mission 

Cmdr. Danny W. King, SC, USN, Considers 
Role Pinnacle of His 27-Year Career
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Government Food Service: What is on the horizon 
for Navy food service? Are there any initiatives you 
are working on to be implemented in 2011 or 2012?

King: We are working on a different approach to 
menu development, validating and increasing our 
range of recipes while also benchmarking against the 
other services. If the Army or the Air Force has a great 
recipe or process, we want to leverage their efforts. 
We will be sharpening our pencils as we review the 
cost of boutique beverage and products with little no 
nutritional value; those costs compete with the bot-
tom line on center-of-the-plate items.

Government Food Service: Are any changes 
planned for the Navy Standard Core Menu?

King: As the Navy Standard Core Menu (NSCM) 
continues to be the feeding model for afl oat we will 
continue to refi ne the menu with the “CUSTOMER” 
(our sailors) in mind. We have encouraged maximum 
fl eet participation when it comes to menu develop-
ment and will continue to do so to refi ne both the 
process and selections available. This is the key to 
ensure we are meeting our customers’ expectations.

We will soon bring the ashore locations into the 
NSCM fold.

Finally, the staff in Navy Food Service and the 
NSCM will continue to support the sailor with qual-
ity ingredients and menus. We’ll look to the menu and 
the cooking applications required to prepare the menu, 
in part, to drive training requirements and equipment 
standardization in support of our “SQS” concept.

In summary, I am truly humbled by being 
appointed to the position of director, Navy 
Food Service. I feel as though I have been train-
ing for this job for 27 years. It is truly the pin-
nacle of my career and I am looking forward to 
serving each of you!

—GFS

King: Naval Supply Systems Command (NAVSUP) 
led the nutrition component for the development 
of the Navy Operational Fitness and Fueling Series 
(NOFFS) designed to provide the Navy with a “world 
class” performance-training resource for fl eet sailors 
as well as Navy health and fi tness professionals. Using 
the latest sports science methodologies, the logic en-
gine for NOFFS combines both human performance 
and injury prevention strategies, resulting in safer 
training while yielding positive human performance 
outcomes. Developed as a complete fi tness package, 
the fueling aspect of this resource provides sailors 
the tools required to make healthy nutrition choices 
in both shore-based and operational environments. 
Feedback from 750 Sailors was utilized to develop the 
NOFFS training system,  which “eliminates the guess-
work”. The NOFFS is a system that gives the sailor the 
education and the tools needed to instill lifelong hab-
its that will improve both health and performance 
through proper fueling. The intent of the fueling se-
ries is not to make a quick fi x or a weight loss plan; it 
is to provide the guidance needed to help all sailors 
and their families improve their lives through the 
foods they eat.

On June 2, 2011, the federal government’s new 
food icon, MyPlate, was unveiled. MyPlate is a new 
generation icon with the intent to prompt consum-
ers to think about building a healthy plate at meal-
times and to seek more information to help them do 
that by going to www.ChooseMyPlate.gov. The new 
MyPlate icon emphasizes the fruit, vegetable, grains, 
protein and dairy food groups. Navy Food Service 
and the DoD Nutrition Committee will promote this 
concept through posters and educational seminars.

The military-Nutrition Environment Assessment 
Tool  was developed to help DoD communities mea-
sure accessibility to healthy food options. The process 
of completing the m-NEAT helps health promotion 
professionals, commanding offi cers and other stake-
holders collect information to support decisions 
about access to healthy foods. M-NEAT appraisals as-
sess environmental factors and policies at the com-
munity level that support healthy eating, which you 
will see when you go to the Web site and click on 
“Get m-NEAT Community Assessment Tool.” Right 
now m-NEAT is an EXCEL spreadsheet that totals 
up a command’s fi nal score. We are in the process 
of working with a contractor who is building a Web-
based tool, which will allow us to have the capability 
to compare our data across the services and within 
each category of the eating environment.
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