
“A lot of what they asked for was they 
want to do more cooking, they don’t want 

to do as much reheating,” said Navy 
Corporate Chef/Instructor Michael 

Harants, referring to the culinary 
specialists. “There is a desire to keep 
up their skills and still be market-
able individuals as they progress 
through their career.”

Most of the Navy menu became 
populated with items prepared us-
ing advanced- and speed-scratch 
recipes that were developed with 
the U.S. Navy Type Commands 
(TYCOMs) in response to diminish-
ing manning requirements, includ-
ing culinary specialists.

More than 7,300 culinary spe-
cialists are deployed worldwide. Of 
that total, the number of culinary 

Navy culinary specialists 
are eager to sharpen 

their skills, but had limited 
opportunity to practice those 
talents and prepare for careers as 
most of the preparation done in 
the galley until recently involved 
reheating rather than cooking.

Galleys are becoming a 
better training environment. 
The Chief of Naval Operations, 
Adm. Jonathan Greenert, USN, 
together with the Chief of the 
Supply Corps decided to step up 
cooking from scratch in response 
to meetings with culinary 
specialists, who expressed their 
desire to keep up their skill sets, 
and sailors, who asked to see more 
fresh, not processed, items.

StartiNg 
from Scratch
Navy Lets Culinary Specialists Practice Their Art

More meals in the Navy will be pre-
pared from scratch to create a better 
culinary training environment. (U.S. 

ArMy photo by Sgt. NAShAUNdA tILghMAN) 

Navy culinary specialists consider cooking 
from scratch an opportunity to practice 
their skills. (U.S. NAvy photo by MASS CoMMU-

NICAtIoN SpeCIALISt 2Nd CLASS gAry prILL) 
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by the Naval Supply Systems Command (NAVSUP).
Every menu the Navy develops is built on the recipes 

available within the database, either AFRS (Armed 
Forces Recipe Service) or local Navy, that have wide 
acceptability. Each platform, or ship category, has 
the opportunity to develop its own menu from sailor 
input, but it must be prepared from the catalog. More 
creative or customized menus require demand sufficient 

enough to be included in 
the Master Load List.

“We still have to meet 
contractual requirements 
within the prime ven-
dor and the DLA system, 
we still have to have the 
throughput on items in all 
locations in order to use it 

consistently,” Harants continued. “If not, we have to 
turn around and try to figure out how to endurance 
load those items so that they’re available throughout 
the menu cycles.”

The Joint Services Recipe Committee is developing 
recipes and revising existing ones based on feedback 
from sailors. “The goal of the recipe efforts is to 
incorporate ideas from the fleet in conjunction with 
new recipe development to utilize ingredients that are 
consumed in amounts required to meet prime vendor 
minimums,” said Jennifer Person-Whippo, nutrition 
program manager, NAVSUP. 

The committee meets quarterly to review recipes 
and determine new products to be tested at the Armed 
Forces Recipe Service testing site in Natick, Mass. At the 
last meeting in May, Navy personnel expressed interest 
in new international flavors in the menu. “They told 

specialists per ship ranges between about 12 and 16, 
depending on the platform, compared with 15 to 18 
a few years ago, he said.

“In order to compensate for the loss of labor, pre-
pared and processed, or advanced foods, have been 
used to try and make up for that loss,” Harants said. 
“Working smarter, not harder, is an important aspect 
of menu development.”

THREE TECHNIQUES
Working to increase 

scratch cooking involves 
reviewing items already 
on the Navy menu that 
are prepared, or heat-and-
serve, then teaming up 
with the Natick Soldier 

Research, Development and Engineering Center’s 
Department of Defense Combat Feeding Directorate 
to also develop versions of the recipes in two other 
categories: from-scratch and speed-scratch.

Heat-and-serve lasagna is easiest to prepare. A from-
scratch version involves more culinary skill and re-
quires starting from basics in the cupboard, including 
making the tomato sauce. Speed-scratch takes short 
cuts, such as using a canned tomato sauce and adding 
meat or spices.

With three preparation techniques for a recipe, 
heat and serve, speed-scratch and scratch, the Navy 
is working smarter in menu development and taking 
steps to do more with less. 

Menu development remains all about creating what 
sailors want on the menu, but is a fleet-wide process 
spearheaded by the type commanders and managed 

culinary Specialist 1st class An-
drae Keith explains his recipe and 

cooking techniques to NbC tv 
broadcaster peter Alexander dur-
ing the Navy vs. Army cook off 
competition on the NbC today 

Show in New york City. 
(U.S. NAvy photo by Lt. CMdr. 

FerNANdo eStreLLA) 

culinary Specialist 1st class christopher r. Williams sprinkles paprika on 
deep-fried shrimp tortillas during the Abraham Lincoln Strike group Culinary 

Showdown aboard the Nimitz-class aircraft carrier USS Abraham Lincoln (CvN 
72). (U.S. nAvy photo by mASS commUnicAtion SpeciAliSt 3rd clASS ZAchAry S. Welch)

Culinary Specialist 3rd Class harvey Xavier prepares meat 
sauce aboard the ticonderoga-class guided-missile cruiser 
USS cape St. George (cG 71). (U.S. NAvy photo by MASS CoM-

MUNICAtIoN SpeCIALISt 3rd CLASS ChrIStopher S. JohNSoN)
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with prepared items. “The sugar content tends to be 
higher, the sodium content tends to be higher, fiber 
is processed out, vitamins and minerals are lost at 
certain stages of the cooking process with the different 
ingredients that we use in order to prolong shelf life,” 
Harants said, referring to prepared foods.

TARGET
Navy Food Service is moving toward a target set in 

November 2011 of a menu that is 60 percent precooked 
and 40 percent from-scratch cooking. Menus are being 
revised gradually.

Although the goal is to achieve the 60/40 balance 
Navy wide, the ratio of precooked to from-scratch will 
vary. Small ships are likely to have a higher percentage 
of meals prepared from scratch because storage space is 
limited and raw ingredients require less room compared 
with precooked meals, King explained, noting that 
packaging is also different.

Less storage space is required when cooking from 
scratch because the ingredients can be used over a 
wide variety of items. Many of the ingredients used 
in making lasagna, for example, are required for other 
recipes, such as eggplant Parmesan, spaghetti and chili.

INDUSTRY COOPERATION
Navy Food Service credits cooperation from the 

military and suppliers with achieving the goal. “That 
was the key to this whole thing,” King said. “Industry 
bent over backward to accommodate us.”

King credited the Navy, Defense Logistics 
Agency Troop Support, the Natick Soldier Research, 
Development and Engineering Center, U.S. Fleet Forces 
Command and all the TYCOMs for working together 
to move this project forward.

The supplier industry learned Navy Food Service 
is working toward more from-scratch cooking and 
responded with more precut items, such as diced beef, 
to save preparation time.

The Navy served 92.5 million meals prepared 
by a team that includes more than 7,300 culinary 
specialists and 54 foodservice warrant officers plus 
assorted technical experts (one on each aircraft 
carrier) on a food budget of $420 million in the last 
fiscal year, King said. “We do the very best at feeding 
our sailors, compared to none.” —GFS

the recipe group that Asian-, Filipino- and Mexican-
themed meals are offered, but the Puerto Rican-themed 
foods are missing. They asked for hummus,” Person-
Whippo said.

In addition to ethnic foods and versatility, the 
committee wants to bolster the nutritional content 
of a menu catalog that dates back to the 1960s.

“Taking a fresh look at recipes is an important part 
of incorporating healthy alternatives in food prepared 
for all services,” said Cmdr. Danny King, SC, USN, 
director of Navy Food Service, NAVSUP.

NUTRITION
Raising the amount of from-scratch cooking also 

assists the Navy to improve quality and nutrition. 
This became a consideration for supporting the 21st 
Century Sailor and Marine Initiative, which sets objec-
tives and policies to maximize readiness and hone a 
combat-effective force. 

“For us to provide healthier foods, it means going 
back to scratch cookery and decreasing the prepared 
and processed high-salt and fatty foods,” Person-
Whippo said.

There are health advantages as sailors consume 
more foods prepared from a natural state and less of 
the ingredients that are added to extend shelf life. “If 
we have a prepared and processed item that has to 
get loaded onto a ship before a deployment, it needs 
to have a fairly long shelf life. Recipes that can be 
made from scratch contain ingredients that are in 
their natural state,” Person-Whippo said. “When a 
CS, a sailor, you or I look at the back of a nutrition 
fact label for a prepared or processed item, there are 
so many ingredients listed, and many that you can’t 
even pronounce. You should ask yourself why you 
are eating it.”

The Navy wants sailors to know nutritional guide-
lines are being supported, but without identifying 
which recipes may be changed. “The fleet should un-
derstand that there is an awful lot going on out there 
to continue to improve food quality, food presentation 
and to make the food not so much healthier, but more 
healthful for the entire population,” Person-Whippo 
said. 

There is greater control over the nutritional content 
of a recipe when cooking it from scratch compared 
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