
M ilitary dining facilities are more than just the set of hot entrées du 
jour available along the serving line; instead service members can 
opt for a custom-made sandwich or supplement meal variety with a 

healthy, hearty bowl of soup.
Sandwiches expand the options available to service members in the dining 

facility and prevent the daily meal from becoming too predictable. There are 
many different meat and bread combinations, plus a variety of toppings and 
condiments to suit any taste.

Soups, meanwhile, also help to augment variety when added to a meal. 
Available year-round, soups can change the dining experience by adding a 
complementary flavor or nutritional value.

SANDWICHES

The Freedom Inn dining facility at Fort George G. Meade, Md., has a variety 
of sandwiches and wraps available beginning with lunch that can be made 
using all-lean sliced meats, including bologna (turkey), ham, roast beef and 
turkey. It also has either a tuna or chicken salad every day.

“They can have any variation of those sandwiches,” said Howard Mountain, 
a head chef and project manager for Son’s Quality Food, contract manager at 
Freedom Inn. “They can have turkey or tuna, a tuna melt; it’s up to them.”

The latest addition is Panini sandwiches made with a press the dining facil-
ity recently acquired. “They really seem to like that,” he said.

Further expanding the variety is that the main menu choices are available 
in multiple formats depending on the bread used, including whole wheat and 
rye. Sandwiches can be served on toasted bread or on a Kaiser roll, for example.

“They have a choice of having white bread, but eventually, it’s my plan to 
cut out the white bread,” Mountain said. “We have to phase things out. I’m 
looking toward the fall.”

Pumpernickel is another bread that Mountain is considering adding to the 
assortment available in the dining facility, as well as for making sandwiches.

When the Hot Line
Leaves You Cold
Soups and Sandwiches Make A Meal

Freedom Inn’s salad bar options 
achieve better nutrition by sub-
stituting a garden mix containing 
spinach, arugula, romaine, Swiss 
chard and other green, leafy veg-

etables for iceberg lettuce.

All sandwiches are made to order 
at Freedom Inn’s sandwich station.
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Condiments available to 
top off and personalize the 
sandwich include a choice of 
mayonnaise, mustard, vinegar 
and oil.

Accompanying the sand-
wich menu, as sides, are vari-
ous chips: Doritos, barbecue, 
baked and pretzels. “It’s just 
something extra to give to the 
soldiers,” he said, referring to 
pretzels, which he is adding.

Traditional, Italian-style 
hero sandwiches, such as 
chicken or eggplant Par-
mesan, are not available as 
sandwiches. “We don’t do 
sandwiches, but we offer a 
vegetable lasagna, a vegetable 
burger, every day,” he said, 
adding that eggplant with 
onions is also available, but 
only as an entrée.

Sandwiches are available 
during the dining facility’s 
lunch and dinner hours. 
“Lunchtime is the meal that 
I have the most customers 
coming in,” he said.

    SOUPS

Freedom Inn’s Sandwich 
station is available during 
lunch and dinner year-round, 
but is most popular in the 
summer months. Soups fol-
low a different cycle, with its 
popularity peaking in the fall 
and winter when the tem-

perature is cooler.
Mountain makes soups available self-serve through-

out the year near the serving line, but adjusts the 
variety and quantity by the season. “What I usually 
do is have a cream-based soup and a broth-based 

soup every day, so we may 
change the variety in the 
winter time,” he said.

The biggest  seasonal 
change regarding soup is in 
the preparation. “What I usu-
ally do is in summer time, 
we have instant [Knorr de-
hydrated] soups that are very 
good,” he said. “In the winter 
time, we change over to do-
ing soups from scratch.”

One of the Freedom Inn 

All sandwiches are made to 
order at Freedom Inn’s sand-
wich station. “Sandwiches 
are our most popular item,” 
Mountain said, attributing it 
to a combination of variety 
and convenience. “Also, I 
think it has to do with the 
summertime, they want 
something light.”

The only ready-made 
sandwich on the Freedom 
Inn menu is Smucker’s Un-
crustables peanut butter and 
jelly. “They like those; they 
can grab them and put them 
in their pocket and take them 
with them,” he said. “They 
just take it with them as a snack for later on.”

Additional options that let service members cus-
tomize the sandwich include tomatoes, onions, hot 
peppers and a choice of romaine and iceberg lettuce 
that is available shredded and leaf.

Sandwiches served on toasted bread 
add even more options for service 

members.

In soups, Freedom Inn changes from instant in the 
summer to preparing from scratch in the colder months.

Freedom Inn’s Sandwich sta-
tion is available during lunch 

and dinner year round

—Continued

FOOD FOCUS: SOUPS, SANDWICHES AND MORE

GOVERNMENT FOOD SERVICE • SEPTEMBER 201416



cooks enjoys making soup from scratch. “We go 
through the whole process of boiling the chicken 
and taking it off the bone and chopping up the 
vegetables,” he said.

Soup consumption by Fort Meade soldiers eat-
ing at Freedom Inn is much greater in the winter, 
with the dining facility preparing as many as three 
varieties in stockpots of up to 20 gallons capacity 
for the day, he said. In summer, he said, that falls 
to two varieties with a typical batch volume starting 
at about 10 gallons.

“Chicken noodle soup, potato soup, they like; it’s 
really based on the soup that I’m cooking for that 
day,” he said. “That’s how much I’ll make based on 
that.”

A challenge that Mountain manages to meet is 
preparing soups that comply with Go for Green and 
other dietary requirements. Cooking soups from 
scratch allows flexibility with the ingredients used 
to keep fat and sodium levels down.

“We use low-sodium items; we can also use, in-
stead of putting cream in cream-based soups, we use 
1 percent or 2 percent milk,” he said.

Another strategy in making lean soups is trim-
ming the skin from chicken, for example, and using 
better cuts, such as breast meat instead of thighs.

Sodium is not a consideration because Mountain 
said the Freedom Inn does not add it as an ingredi-
ent when making soups. “We try to stay away from 

salt,” he said. “I think of salt as an item that a person 
should add at the table.”

And that strategy applies to preparation of other 
meals as well. Many new menus already are low-
sodium, but salt is used sparingly in the Freedom 
Inn kitchen. “Where I can get away from using salt,” 
he said, “I try not to use it.”

GO FOR GREEN

Adjusting food preparation at Freedom Inn to the 
changing military nutritional and dietary guidelines 
came as a natural progression for Mountain.

Freedom Inn has complied with the Army’s Go 
for Green program since it began. “We started imple-
menting healthier foods here and it’s just been a 
gradual change,” he said. “I’ve changed menus, I’ve 
brought in healthier products, I’ve gotten away from 
a lot of the heavy fat and heavy cholesterol items.”

Recently, Mountain participated in an inspection 
at Fort Meade for the Department of Defense Healthy 
Base Initiative during which a chef gave instruction 
on healthy cooking methods.

Best illustrating the transition to the increased 
availability of healthier foods at Freedom Inn is the 
gourmet salad bar Mountain introduced that has fruit 
as well as grilled chicken every day. “I’m continu-
ously changing,” he said.
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One change aimed at better nutrition on the salad 
bar was substituting a garden mix containing spinach, 
arugula, romaine, Swiss chard and other green, leafy 
vegetables for iceberg lettuce. “One of the things on 
the salad bar I found is that Iceberg lettuce has little 
or no nutritional value at all,” he said.

In the morning, Freedom Inn has a smoothie bar 
featuring an entire lineup that falls under Green 
and comprises a variety of recipes, including fruit 
and kale. “It’s a nice little treat that the soldiers 
like in the morning, he said. “When they’re com-
ing through the line to get their breakfast, they can 
grab a smoothie.”

Mountain considers the smoothie bar to be a 
convenient and nutritional grab ’n’ go option that 
soldiers can drink while waiting on the serving line 
as hot entrées are being prepared.

“A lot of them come in for the smoothies just 
for a healthy option,” he said. “They just have the 
smoothie for breakfast.”

Freedom Inn has also increased availability of 
enhanced waters while moving away from sodas.

“We have cholesterol-free eggs, egg whites; we 
offer a large range of different, healthier items for 
the soldiers,” he said. “Any place that I can make 
some changes.”

Freedom Inn also substitutes turkey items for much 
of the beef it had used on the menu. “For the most 
part wherever I can implement turkey, I have, such 

as ground beef and turkey meatloaf,” he said. “It’s all 
in how it’s presented and how it tastes. I don’t think 
the soldiers can really tell the difference. They don’t 
seem to mind the difference from beef to turkey.”

Some equipment has been replaced to help with 
the transition, including waffle machines and high-
burner woks used to make stir-fry.

Only whole-wheat waffles are available at the 
dining facility’s waffle station, which also features 
berries and assorted other fruits for soldiers to use 
as healthy toppings.

Mountain talks daily with his customers as they 
come down the line, and holds monthly meetings 
with them. “The main thing is what I’ve tried to do 
is get the customers involved in the whole eating 
process,” he said. “I ask them, ‘hey, do you like this, 
what can we do to change?’ And, if it’s within my 
budget to change, I’m open to do it.”

Freedom Inn follows a 45-day menu, and Moun-
tain tries to tailor as many of the options as he can 
to fall within the Green and Yellow category.

Some categories, like pastries and desserts, are a 
challenge, but he investigates creative alternatives. 
Mostly whole-wheat bread is available in the dining 
facility, and Freedom Inn uses it to make a whole-
wheat bread pudding. “But it’s still hard,” he said, 
“you’ve got to put the sugar in, and the raisins and 
the vanilla.”       —GFS
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