
The breakfast menu in military dining facilities 
features eggs, waffles and assorted traditional 
options, but is showing some signs of change 

toward added variety, convenience and better sup-
port of nutritional goals.

Standard entrées available every day include om-
elets; scrambled, fried and boiled eggs; French toast; 
pancakes; waffles; grits; oatmeal; assorted ready-to-eat 
cereals; and creamed beef.

Then there are the familiar morning meal sides, 
pork sausage (links or patties), bacon, and hash 
browns, along with traditional breads and pastries, 
like Pop-Tarts, biscuits and muffins.

Juices are available all day long and include 100 
percent orange, 100 percent apple, cranberry juice 
blend and grape juice blend.

Now, military breakfast menus increasingly fea-
ture nutritional options, such as egg whites, granola 
bars, yogurt, fruit, turkey bacon and sausage, and 
whole-grain rather than sugary cereals.

“Yes, the Air Force is promoting better 
options for the breakfast menu to include 
egg whites and other selections of breakfast 
meat versus just pork selections,” said Andrew Pas-
tula, manager, Sultan’s Inn Dining Facility, Incirlik 
AB, Turkey. “Although pork sausage is still popular, 
more and more customers are willing to try differ-
ent items, such as turkey bacon, links and chicken 
sausage patties. Egg white omelets and scrambled 
eggs are far more popular than other egg products 
with our customers these days.”

Pastula considers egg white omelets and scrambled 
eggs to be the most popular items on the Air Force 
breakfast menu, and that airmen typically choose 
a side protein, such as bacon or sausage, to supple-
ment these choices.

“Pancakes and French toast still sell, but are not 

quite as popular,” he said.
Cereal availability also reflects the emphasis on 

nutrition. Sultan’s Inn features a selection of five 
variety packs, three of which are geared to healthier 
selections and are appropriately named, such as Good-
ness, Wellness, Healthy, etc.

The Air Force requires that 100 percent juices (apple, 
grape and pineapple) are served with all meals and 
the standard for milk is 1 percent, although skim is 
also available, he said, adding that Incirlik switched 
to orange juice fortified with vitamin D.

Nutritional items are not replacing traditional 
entrées, but are increasing 
the variety available. “We 
actually put out more of the 
healthier cereals than we do 
the non-healthy,” said Lt. Je-
nicia McFadden, chief of food 
operations, Shifting Sands 
Dining Facility at Holloman 
AFB, N.M. “It’s just having 
more variety out there.”

Another new menu item 
that Shifting Sands features 
occasionally is a breakfast 
sandwich that McFadden 
considers to be a grab ’n’ go 
option for airmen who are 
running short on time.

“It’s like a sausage, egg and 
cheese croissant,” she said. “It’s one of those 
new items that we just started. If we see a 
continued trend, we can start putting them 

out more.”
Although the breakfast croissant is not yet of-

ficially part of Shifting Sands’ grab ’n’ go lineup, 
McFadden sees potential for the future. “Our grab ’n’ 
go is fairly new; we may look into adding breakfast 
options later,” she said.

Otherwise, Holloman’s breakfast menu comprises 
hot entrées available either on the serving line or self-
serve items. Airmen can fill a bowl of cereal, choose 
a yogurt or granola bar, toast bread and pick a fruit.

“We usually keep the hot food behind the line,” 
she said.

Eielson AFB, Alaska, rotates in new breakfast items, 
like a cobbler or different types of meats, to keep the 
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standard menu fresh. “We are currently on a 28-day 
menu, so it gives a bigger variety of other items for 
other meals; but, again, breakfast is the same for the 
most part; we just add certain items as the days go 
on,” said Technical Sergeant Ronald Cooper, 354th 
Force Support Squadron assistant dining facility 
manager at Eielson AFB.

GRAB ’N’ GO
Grab ’n’ Go is a growing alternative that recog-

nizes the busy schedule airmen have and the non-
traditional work hours that do not always coincide 
with dining facility operation.

“We actually just started our grab-’n’-go program 
in May,” McFadden said. “It’s gotten pretty popular. 
And it’s just easier for airmen; a lot of times they 
don’t have the time to wait in the line for a meal.”

Shifting Sands’ grab-’n’-go program features four 
choices suited to lunch and dinner schedules. When 
launched in May, the three original choices were 
turkey, ham or roast beef deli sandwiches. In July, 
a peanut butter and jelly sandwich was added as a 
fourth option.

“We put them out, usually during lunch because 
that’s the rush period,” she said.

Each grab-’n’-go option is packed with different 
items, according to foodservice standards. Turkey, 
ham and roast beef each come with a granola bar, 
chips and fresh fruit. The peanut butter and jelly 
sandwich has applesauce, fresh fruit and chips.

Options are available in a section of the serving 
line that is able to keep meals cold and has four 
separate slots to display all four options. “It’s right 
on the corner of our serving line, so the airmen can 
just walk in, grab it and head straight to the register,” 
she said. “It’s pretty easy access; they don’t have to 
interfere with any of the lines.”

At checkout, the cashier rings up the grab ’n’ go as 
a package, not each item individually. Prices are the 
same for all the deli sandwiches except the peanut 

butter and jelly.
These grab-’n’-go items are 

not available during breakfast 
hours.

Incirlik AB offers grab-’n’-go 
items to support customers who 
take a meal when the dining 
facility is closed or about to end 
operation for the day. Airmen 
whose shift ends around the 
time the dining facility closes 
can get a ready-made item quick-
ly before operating hours end.

“The Sultan’s Inn offers a 
wide variety of fresh-made subs, 
sandwiches, wraps and chef’s 
salads, which are prepped and 

readily available near the salad bar just as our custom-
ers enter the facility,” Pastula said. “Other grab-’n’-go 
items to complement meals are available in the same 
area, such as 100 percent fruit juice, granola and 
multi-grain bars, and individual packets of oatmeal 
for breakfast.”

More breakfast grab-’n’-go options also are avail-
able at Incirlik AB. Two fruit crunch parfait recipes 
were recently introduced at breakfast under Opera-
tion Refresh. The blueberry and strawberry banana 
crunch parfaits turned out to be so popular that 
availability was expanded to lunch and dinner as 
an alternative dessert, Pastula said.

In addition to the parfaits, which are served in 
a smoothie cup with lid, the Sultan’s Inn prepares 
fresh breakfast sandwiches, such as egg and cheese 
and sausage, egg and cheese. Each is individually 
wrapped, labeled prominently for self-serve and dis-
played on the serving line.

FLIGHT MEALS
In addition, the Holloman and Eielson dining 

facilities make flight meals available 24 hours a day, 
seven days a week as a courtesy to airmen departing 
for a mission or training and unable to leave for the 
dining facility during operating hours. 

“Our only request for those is that we’re notified 
at least two hours ahead of time so that we can pre-
pare those,” Eielson’s Cooper said. “We know their 
schedule can be a little unpredictable.”

Flight meals are the only option available between 
meals once the Eielson dining facility is closed. “Now 
granted those are only for flights leaving or those 
who are stuck in a location and can’t leave,” Cooper 
said. “I can’t speak for every base, but some places 
have a 24-hour kitchen or an on-call flight kitchen.”

NUTRITION
With the military’s growing emphasis on nutri-

tion, calorie counts are changing slightly in the new 

FOOD FOCUS: BREAKFAST

Airmen with time can sit down for break-
fast, but grab ’n’ go is a growing alternative 

when time is short.

GOVERNMENT FOOD SERVICE • AUGUST 2014



said. “I tested this theory many times, 
and I found out that I was drained by the time I got 
off of work.”

With cooking from scratch becoming more com-
mon, breakfast and other menu items can be avail-
able in the military to add variety. “Yes, cooking 
from scratch is what we usually do now; granted 
there are items like premade pastries that we use,” 
he said. “Some bases have a full-time baker who 
can make items from scratch. It’s at the discretion 
of the manager and how many folks are staffed at 
that facility.”

Changing how items are cooked also can con-
tribute to reducing fat and calories on the military 
menu. “This changes with how an item is cooked. 
If you deep-fat fry something, then it’s red, but if 
you baked it, then it could potentially be deemed 
yellow,” Cooper said.

Incirlik’s Sultan’s Inn dining facility prepares 
certain recipes from scratch, but continues to in-
corporate prepared items. “There are just as many 
great heat-and-serve/ready-to-serve products that 

are incorporated into the menus, such 
as breakfast burritos,” Pastula said.

recipe cards and cooking methods din-
ing facilities follow when preparing meals.

“Yes, new recipes are meant to be healthier,” Pastula 
said. “Also, a lot more steaming is being done as in 
the case of the Operation Refresh fish fillet recipes, 
such as Fish Veracruz and Polynesian Seafood Fillet.”

A recommendation is to use reduced-sodium soy 
sauce instead of regular when it is available.

To support nutritional goals the military phased in 
the Go for Green color-label system, which educates 
airmen about foods to eat rarely (red), occasionally 
(yellow) and often (green).

Omelets, scrambled eggs and oatmeal, for example, 
qualify for the green label; fried eggs, creamed beef 
and biscuits get the yellow and red includes bacon 
and breakfast pastries/Danish.

Incirlik follows a 21-day menu after it switched 
recently to the CAFÉ system. The breakfast menu 
is standard each day and bacon is always available, 
but CAFÉ rotates the alternative meat option daily 
to offer more variety and selection.

“The only change I have seen would be the Go 
for Green,” Cooper said. “But other than 
that we offer the same normal breakfast 
items we have been, but we 
give the customer the option 
to make an informed decision 
on what is good for them and 
what isn’t.”

Airmen, and service mem-
bers throughout the military, 
face a demanding job, and 
breakfast is essential to pro-
viding the energy to perform.

“Breakfast is the most 
important meal of the day, 
and with your body being a 
combustion engine that is 
constantly burning fuel, you 
need to eat a balanced meal to 
start the day off right,” Cooper 
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HEADCOUNTS
Shifting Sands average headcounts are highest 

for lunch with dinner second and breakfast third. 
Average daily headcount during May was 7,600 at 
lunch, 5,200 for dinner and 4,046 with breakfast.

A fourth meal period, from 11 p.m. to 1 a.m., is a 
convenience for airmen working during unconven-
tional hours and drew an average daily headcount 
of 1,700 during May. “It’s for the late-shift workers, 
it’s usually their lunch hour,” McFadden said. “A lot 
of the airmen don’t have cars to travel off of base to 
get something, so we’re the closest option for them.”

The Midnight menu falls between breakfast and 
dinner options. “We try to run a brunch,” she said. 
“We’ll have some breakfast items and then we’ll have 
some dinner entrées as well. We don’t know whether 

someone is on their lunch break or just starting out 
their shift.”

Breakfast is usually slower at Eielson, too, which 
Cooper attributes to the base having a smaller popula-
tion of dorm residents. “The ones who generally eat 
here every day sit and enjoy the food while watch-
ing sports or news on one of two TVs in the dining 
area,” he said.

Grab ’n’ go items are available at Eielson and are 
selected consistently, he said.

Headcounts for breakfast at Incirlik’s Sultan’s Inn 
are about 350, which is half the 700 at dinner time, 
both figures include Dutch soldiers. Lunch is the 
second-largest meal of the day, with a headcount 
of 450, while the midnight meal is lowest at 150.

—GFS
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