
Fort Dix-McGuire-Lakehurst, N.J.
The dining facility staff at 

the joint base often applies its 
creativity by creating specialty 
sandwiches using hot entrées. 

“Halvorsen Hall does offer specialty sandwiches 
during the week located at our snack line station,” 
Davis said. “Our cooks prepare items, such as open-
faced chicken caprese sandwich, grilled beef and 
provolone and a chicken BLT [bacon, lettuce and 
tomato] wrap with aioli.”

Other popular sandwiches are veggie burgers, the 
Cannonball sandwich, Italian sausage, pastrami, tur-
key, ham, roast beef clubs, grilled chicken wraps, 
vegetable wraps, pizza, grilled cheese with whole-
grain bread, chicken cheese steaks, hot dogs and 

85/15 lean hamburgers, according to 
Keith McRae, mobilization food 
service officer for JB McGuire-
Dix-Lakehurst.

At Aviano AB in Italy, the 
sandwich is essential to achiev-
ing the variety featured on the 
daily menu at lunch and dinner. 
“Our dining facility offers a daily 
specialty sandwich in addition to 
our standard sandwich bar,” ac-
cording to written responses from 
the La Dolce Vita Dining Facility 
staff. “These specialty items range 
from Reubens to open-faced chicken 
caprese sandwiches.”

Sandwiches also are a time-saver, 

Numerous sandwich and 
soup options that ac-

company the serving-line en-
trées available in military dining 
facilities each day expand the 
menu variety, and the increased choices contribute 
to greater satisfaction among service members.

With sandwiches playing a more prominent role, 
dining facilities are going beyond the choice of tradi-
tional deli meats served between two slices of bread 
or in a hero.

“The Halvorsen Hall dining facility offers a variety 
of sandwiches and wraps with different toppings,” 
said Master Sgt. Vicki Davis, 87th ABW Force Sup-
port Squadron, Halvorsen Hall Superintendent at JB 

Sandwiches and Soups 
Are an Alternative 

to Entrées

Sandwiches play a more promi-
nent role in dining facilities and 

expand menu variety. 

Not Just for Picnics
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Adding a cup 
or bowl of 

soup builds a 
complete and 

balanced meal.

Wraps are popular 
and add variety to 
the sandwich op-
tions available in 
dining facilities.
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enabling service members to consume a meal more 
quickly compared with sitting down with a hot en-
trée. Halvorsen Hall dining facility serves a variety of 
sandwiches through its deli bar, as well as grab-’n’-go 
options. “We also offer hot sandwiches on our snack 
line as our daily special,” Davis said.

As military dining facilities feature a more versatile 
assortment of sandwich options, availability is no 
longer limited to the lunchtime menu. Halvorsen 
Hall makes items prepared at its deli station available 
during lunch and dinner, but Davis said the specialty 
sandwiches on the snack line are only available for 
lunch.

HEALTHY
Adding to the familiar sandwich made with favorite 

combinations of traditional deli meats and cheeses, 
military dining facilities are increasingly designing 
recipes built around leaner and lower-sodium meats.

“Today’s airmen are definitely more health con-
scious when making meal selections,” said the La 
Dolce Vita Dining Facility staff. “To accommodate 
this, we offer leaner meats that can go into a sand-
wich or a wrap. We have incorporated meats such 
as steak, chicken and tuna.”

Go for Green is well received by service mem-
bers as a convenient guide to make educated food 
choices at each meal according to an easy-to-follow 
color-code system. “With today’s focus on health 
and fitness, airmen feel empowered to select better 
food options,” Aviano AB’s La Dolce Vita Dining 
Facility staff said.

Halvorsen Hall also sees its service members choose 
these healthier sandwich options in response to nutri-
tional guidance. “Many customers prefer the chicken 
or turkey as the meat selection, along with the wheat 
tortilla and vegetables,” Davis said.

All sliced breads used in the dining facility, in-
cluding white, must be whole-grain/whole-wheat to 
comply with military requirements and satisfy the 
expectations of service members, McRae said. “More 
warfighters are requesting heathier food choices, and 
it is the food management’s responsibility to provide 
diners with nutritionally adequate menu choices.”

Since Go for Green became used across all ser-
vice branches, the food choices available in dining 
facilities have changed with the military and service 
members working to support the goal.

“It has gone both ways,” she said. “As the mili-
tary has held service members more accountable 
regarding fitness and health standards, members have 
been more proactive as to what they decide to eat. 

However, we have also been more proactive with 
providing our patrons more green options, whether 
we use less salt or expand more on our salad bar. We 
have also added more vegan/vegetarian options.”

SOUP
Service members can enjoy building a complete 

and balanced meal by adding a cup, or bowl, of 
soup to a sandwich, serving-line entrée or any din-
ing hall option.

“We serve a variety of soup during our lunch, 
brunch and dinner meals,” Davis said, adding that 
the choices are available year-round during Halvorsen 
Hall’s lunch and dinner hours.

 Aviano AB is prepared to expand ordering op-
tions and this fall plans to make soup available in 
the dining facility year-round during lunch and din-
ner with the selection tailored according to dietary 
guidelines, customer demand and even local cuisine. 

“When soups are available in the fall, they will 
adhere to the Go for Green standards, and maximum 
effort will be made to ensure soups fall in green and 
yellow categories more often,” said Aviano AB’s La 
Dolce Vita Dining Facility staff.

Dietary guidelines that educate service members 
to identify and select meal choices that should be 
eaten regularly instead of rarely or occasionally are 
contributing to raising the availability of lower-sodium 
soups in dining facilities.

“Our vendors offer the low-sodium options to 
remain competitive for our customers as the eating 
habits have changed to lead a healthier lifestyle,” 
Halvorsen Hall’s Davis said.

Halvorsen Hall makes two soup choices available 
daily, a broth and a cream base, which gives service 
members a choice within the Go for Green guidelines 
on display and comply with the target of consuming 
less than 480 mg of sodium per serving.

Guidance coming from Air Force dietitians that is 
used to decide menus and expand the meal options 
available to airmen considers sodium, fat, cholesterol, 
protein and other health-related factors.

The impact the foods have on a warfighter’s perfor-
mance varies with the choices service members make 
over days, weeks and months. For example, McRae 
said, “Foods labeled green are high-performance foods 
that can positively impact a warfighter’s performance, 
and foods labeled red are performance-inhibiting 
foods, which can negatively impact a war fighter’s 
performance.”

—GFS
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