
options, rather than skip this essential meal.
These ready-made and grab-’n’-go options enable the 

dining facility to accommodate airmen’s tight sched-
ules and hectic lifestyles that leave too little time to sit 
down in the dining facility for a traditional breakfast. 
Dining facility hours sometimes are out of sync with 
airmen’s work shift schedules, and these options are 
a solution when work shifts are starting or ending.

“We do provide grab-’n’-go meal options ranging 
from ready-to-eat (RTE) sandwiches to cereal to as-
sorted fruits,” the 412th FSS Sustainment Services 
wrote. “We also offer ground/flight meals that afford 
personnel who are not able to leave their post due to 
the operational mission, to provide more sustenance 
to get them through their shifts.”

Otherwise, the breakfast assortment is tailored to 
the 21-day Air Force menu cycle. Main entrées vary 
daily, including creamed beef, turkey links, French 
toast, pancakes and eggs to order.

“The grilled items that we offer are omelets, fried 
eggs, scrambled eggs, which can be made with egg 
whites, and bacon, pork or turkey,” Sustainment Ser-
vices wrote. “We also offer hash browns, biscuits and 
gravy, boiled egg, grits and oatmeal.”

No single meal provides a service member with 
all the energy required to maintain mental and 
physical performance throughout the day, but a 

healthy breakfast drives a quick jump off the starting 
blocks and fuels endurance for the long run.

“We believe that breakfast is the most important 
meal that our airmen should take to provide them 
with energy and mentally prepare them to perform 
their daily duties and tasks,” according to responses 
from the 412th Force Support Squadron (FSS) Sustain-
ment Services, Edwards AFB, Calif.

Airmen understand the value of eating nutritious 
meals, but under the rush for time the percentage 
that stop to have breakfast at the base’s Joshua Tree 
Dining Facility falls slightly below the level that sus-
tainment services targets.

“We use the register tapes from each meal period 
that separates the meal card customers from our cash 
customers,” said the 412th FSS Sustainment Services. 
“Further, we can also gather the breakdown by items 
that were purchased by the customer.”

For airmen on the run and pressed for time, Joshua 
Tree encourages a healthy start to the day with tradi-
tional hot meals to go along with a few grab-’n’-go 
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Joshua Tree Dining Facility consid-
ers breakfast the most important 
meal of the day, and provides a 
choice of hot meals as well as 
ready-made and grab-’n’-go op-

tions for when time is short.
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As alternatives or supplements to hot entrées, Josh-
ua Tree makes a choice of several varieties of pastry 
products available, including donuts, cinnamon rolls 
and coffee cakes.

“Additionally, we offer several varieties of hot and 
cold cereals, and dairy products, such as soy milk, 
fat-free and 1 percent,” Sustainment Services said. 
“There are offerings of a whole, freshly cut assort-
ment of fruits.”

The selection of fresh fruits, hot and cold cereals, 
whole-grain breads, fat-free milk, 100 percent juice 
reconstituted from concentrate and other healthy 
breakfast items is available at all times.

Healthier options like omelets made with egg whites, 
and turkey bacon and sausage are leaner choices that 
supplement the availability of Go for Green items at 
Joshua Tree.

Go for Green is an educational color-label system 
that guides airmen toward meal choices that should 
be eaten often (green) compared with occasionally 
(yellow) and rarely (red).

“We have posters and marquee signs that promote 
the ‘Go for Green’ program,” Sustainment Services 
wrote. “Additionally, we discuss this topic during our 
menu review board/forum held quarterly.”

The color labels are also displayed on Joshua Tree’s 
digital menu boards with coordinated colors to match 
the food items for all meals on its production log.

Breakfast menu items earning the green label include 
grilled turkey links, cottage fried potatoes, scrambled 
eggs, omelets, grits, blueberry parfait, cut-up fruits, 
fat-free 1 percent milk, whole-grain breads and 100 
percent juice reconstituted from concentrate (orange, 
grape and apple).

The yellow “eat occasionally” label is on creamed 
beef, breakfast burritos, French toast, boiled eggs and 
fried eggs.

Bacon, the tasty, traditional, hard-to-resist favorite 
has a red, eat-rarely label.

All the education and guidance appears to be 
achieving its intended goal of encouraging airmen 
to understand the menu choices available and select 
meal options with the best nutritional value.

“They have been ever more mindful of what to eat, 
as affirmed on their suggestions to the food service 
officer’s comment box,” Sustainment Services wrote.

More of the food and juice choices available to 
airmen dining at Joshua Tree are fortified to improve 
nutritional value. “We have a variety of milk/soy milk 
and yogurts fortified with vitamin D, and our juices are 
fortified with calcium,” Sustainment Services wrote. 
“Our salt is fortified with iodine and our bread and 
pastas with folic acid. Even our cooked cereals are 
fortified with iron.”

Cooking methods are also being revised to reduce 
calories, sodium and fat, and improve the nutritional 
value of meals prepared at Joshua Tree.

“The cooking method used is based on the Armed 
Forces recipe card system; there has been a big change 
in how to prepare food items in our subsistence in-
ventory,” Sustainment Services wrote. “It has been 
compressed by over 20 percent. This was a great move 
because it reduced manpower requirements and en-
hanced the quality of the food. It’s a win-win solution 
that will save the government costs associated with 
the food preparations. These products will provide 
a variety for our airmen to choose from, as well as 
improve nutrition while reducing calories, sodium 
and fat.”

Working with 
an inventory of 
prepared-food items 
that is about 20 per-
cent overall, more meals 
are being prepared from 
scratch. “We prefer cooking from scratch to offset 
the high cost of prepared food items,” Sustainment 
Services wrote. “Plus, that gives the customer a fresher, 
higher-quality choice.”

Joshua Tree at Edwards AFB reopened on Oct. 20, 
2011. The decision to reopen the dining facility came 
in 2010 after then-Air Force Vice Chief of Staff Gen. 
Carroll H. Chandler visited Edwards. He and base 
leaders agreed that a dining facility was an essential 
and necessary convenience that Edwards lacked since 
the last one closed five years earlier.

Responses attributed to the 412th Force Support Squadron 
Sustainment Services for this story were answers written by 
Master Sgt. Herman Jackson, 412th Force Support Squadron 
Sustainment Services flight superintendent, together with 
Paul Martin, 412th Force Support Squadron food service 
specialist. —GFS
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Go for Green, the ed-
ucational color-label 
system, guides air-
men toward healthy 

meal choices.

Breakfast options include tradi-
tional favorites, like pancakes, 
potatoes, sausage and bacon.
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