
selecting new desserts and have 
resulted in changes for the break-
fast bakery items available. “Most 
of our breakfast bakery items have 
transitioned to healthy alterna-
tives,” Whitsitt said. “We currently 
have whole-grain biscuits, bagels, 
donuts, and low-fat coffee cakes.”

Otherwise, the assortment 
available for lunch and dinner 
reflects the trend toward more 
healthful choices. Selections are 
trans-fat free, contain whole grains 
and are lower in fat and cholester-
ol. “Fruits are part of the enhance-
ments and are ordered separately,” 
Whitsitt said.

Portion control comes into play 
for desserts, not in the sense that 
servings are intentionally being 
made smaller, but owing to UGR 
container size restrictions. “Our 
portions are relatively small when 
compared to restaurant portions, 
due to weight and cube constraints 
in group rations,” Whitsitt said.

—GFS

Similar to the meals avail-
able in dining facilities, the 
items available on the rations 

menu are based on service mem-
ber requests, testing and approval, 
along with additional require-
ments such as shelf life, nutrition 
and packaging.

Warfighters rely on group ra-
tions in the early stages of deploy-
ment until field kitchens are set up.

Beverages and desserts are two 
key components of unitized group 
rations (UGR) developed at the U.S. 
Army Natick Soldier Research, De-
velopment and Engineering Center 
at the Natick Soldier Systems Cen-
ter in Natick, Mass. These change 
annually based on the approval of 
warfighters as determined through 
field evaluation results, as well as 
the Joint Services Operational Ra-
tions Forum held annually.

BEVERAGES
Nutritional content is another 

consideration that influences the 
beverage choices made available 
to service members with UGRs. 
“Most of the beverages are forti-
fied with vitamin C, and, recently 
approved, was the addition of cal-
cium and vitamin D in the UGR-
A frozen juices (equivalent to the 
amount of calcium/vitamin D pro-
vided in a glass of milk),” said Jer-
emy Whitsitt, Natick public affairs.

 Beverage assortment is tai-
lored to the time of day and the 
accompanying meal being served. 
“For unitized group rations, juice 
and coffee are provided for each 

breakfast meal, and 
a flavored beverage 
(e.g. iced tea, fruit-
flavored beverages) 
and coffee are pro-
vided for each din-
ner meal,” Whitsitt 
explained. “Flavored 
cocoa beverages are 
also available at break-
fast. Milk is a required 
supplement, which 
is ordered separately. 
Flavored cocoa bever-
ages are also available 
at breakfast.”

As with beverages in dining fa-
cilities, juice, coffee and flavored 
drinks are available to service 
members as self-serve, while milk 
comes in 8-ounce packages.

DESSERTS
Dessert is important to the meals 

available to service members as a 
taste of home and comfort food. 
This treat is provided at each lunch 
and dinner meal, and many choices 
are available. “There are currently 
a total of 21 menus, so 21 desserts, 
which include cookies, pies, bars 
and cakes,” Whitsitt said.

When researching and testing 
new desserts for group rations, 
Natick considers consumer trends 
as well as performance and health. 
“Additionally, we are concerned 
with nutrition and look for items 
that are trans-fat free, high fiber 
and lower fats,” he said.

Nutrition and dietary guide-
lines are a consideration when 
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U.S. Marines with Golf Company, 2nd Battalion, 
1st Marine Regiment receive breakfast cereal 

before an exercise at the Marine Corps Air Ground 
Combat Center at Twentynine Palms, Calif. 
(U.S. MARine CoRPS PhoTo By LAnCe CPL. JoShUA D. oMMen)
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