
The familiar traffic stoplight color-
labeling system currently guiding 
service members throughout the mil-

itary toward dietary choices for better health 
and fitness may soon become a symbol in a 
larger anti-obesity and nutrition awareness 
campaign.

“We are very excited about this initiative 
and are working hard to make this revolu-
tionary effort a reality,” said Acting Deputy 
Assistant Secretary of Defense for Military 
Community and Family Policy (MCFP) 
Charles Milam, SES. “We are currently col-
laborating with the many people and agen-
cies that are key to this important effort. 
With that said, there is still a lot of work to be done 
and much that has to be mapped out.”

Each of the armed services is working with the Of-
fice of MCFP to encourage service members, retired 
beneficiaries and dependents to make better nutri-
tional choices. The campaign includes improving 
nutrition standards across the services, which were 
last revised 20 years ago, and raising the availability 
in dining facilities of fruits, vegetables, whole grains 
and entrée choices that are lower in fat.

In addition, the campaign aims to assess the nu-
tritional environment of military facilities and en-
sure healthier foods are available in dining facilities, 
as well as in DoD schools and other places where 
service members and their families purchase food on 
base, such as vending machines and snack bars.

The Department of Defense (DoD) emerged as the 
leader in the government-wide campaign, which is 
being driven by President Barack Obama’s National 
Prevention Strategy to end obesity. First lady Mi-
chelle Obama announced the campaign during the 
National Restaurant Association’s fall board meeting 
in September 2010.

“The Department of Defense is making a ground-
breaking commitment to the health of our troops 
and their families. And in doing so, they’re not just 
sending a powerful message throughout the military 
community, they’re sending a message to our entire 
country,” the first lady said. “When our service mem-
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cludes wholesale network and operational rations)

• Number served: 1.45 million (uniformed service 
members, afloat and ashore)

• Dining facilities: 1,100

Adm. Cecil Haney, USN, commander of the U.S. Pacific Fleet, is 
served lunch by Culinary Specialist 2nd Class Francine Henry, USN, 
on the mess decks aboard the Nimitz-class aircraft carrier USS John 

C. Stennis (CVN 74). 
(U.S. NAVy PHoto by MASS CoMMUNiCAtioN SPeCiAliSt 2ND ClASS lex WeNberg, USN)

“go for green” nutrition information cards help dining facili-
ty patrons to eat healthy. the cards designate foods as green, 
yellow or red based on their nutrition and performance en-

hancing value. (PHoto by SPeCiAliSt JoSHUA leoNArD)
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the entry-level physical fitness requirements.
“This is a huge issue for the country and 

the Department of Defense in terms of recruit-
ing, readiness and retention,” Milam said.

DoD spends $4.65 billion annually on 
food service, including its wholesale network 
and operational rations, and serves 1.45 mil-
lion DoD-uniformed service members (afloat 
and ashore) in approximately 1,100 dining 
facilities (DFACs) supported by the Defense 
Logistics Agency, he said. Additionally, there 
are approximately 200 DFACs in Afghanistan 
supporting about 216,000 people, including 

unformed personnel, DoD civilians and contractors.
Offering a greater assortment of healthier options 

and educating service members and their families 
about diet and exercise costs DoD less compared with 
the approximately $1.5 billion it spends annually on 
obesity-related healthcare costs, he continued.

Also, Milam noted that DoD has already done 
much to offer healthier options and educate service 
members and their families, such as promoting water 
instead of sodas and juices in vending machines, and 
setting policies for healthier foods in dining halls.

“This is not just about putting iceberg lettuce in 
your cooler,” he said of dining halls and installation 
restaurants. “It’s also about going for baked over 
fried and getting away from ‘supersizing’ portions.”

Contracted restaurants on base are also encour-
aged by DoD to feature healthier foods, including 
less fatty, salty options. “We don’t want to eradi-
cate fast food on installations,” he said. “Fast food 
doesn’t have to be bad for you.”

The Army & Air Force Exchange Service (AAFES) 
and Navy Exchange Service Command (NEXCOM) 
already agree to use the National Automatic Mer-
chandising Association’s (NAMA) Fit Pick criteria 
that requires a percentage of vending options to 
be no greater than 35 percent fat, no more than 10 

bers make healthy eating a priority in their lives, the 
rest of us are more likely to make it a priority in our 
lives. Simply put, this is America’s entire military 
once again stepping forward to lead by example.”

MOMENTUM GROWS
Momentum toward fighting obesity and raising 

nutrition awareness grew last February when the As-
sistant Secretary of Defense for Health Affairs and TRI-
CARE Management Activity Director, Dr. Jonathan 
Woodson, announced the Military Health System’s 
(MHS) obesity and nutrition awareness campaign.

“Obesity is a preventable problem, which, if com-
batted, can help prevent disease and ease the burden 
on our overall Military Health System,” Woodson 
said. “We are intent on focusing on preventable ill-
nesses to help our people stay out of our clinics and 
hospitals by improving their physical condition.”

Further discussion about the DoD-led anti-obesity 
campaign and plans for revising military nutrition 
standards came during an education session at the 
annual Armed Forces Food and Beverage Training 
Workshop last July in San Antonio, Texas.

During the workshop session, Milam explained that 
nationally, the Body Mass Index, a measure of 
body fat based on height and weight, increased 
in 2010 to 30 percent that are considered to be 
obese from below 10 percent in 1990.

The military is adversely affected by ris-
ing obesity. The number of service members 
diagnosed as being overweight tripled to 
more than 100,000 between 1998 and 2010, 
Milam said. Among recruits entering the Air 
Force in 2010, for example, 59 percent of fe-
males and 49 percent of males could not pass 

lt. Col. Hugh r. Ware, USMC, Marine Aviation logistics group 29 
commanding officer, serves pulled pork to Sgt. Shane A. Salyers, 

USMC, MAlS-29 flight equipment technician. 
(MAriNe CorPS PHoto by lANCe CPl. JoHN SUleSki, USMC)

Sgt. Jesse Parker, USA, 529th Military Police Company, and Sgt. Quincy Queen, USA, 
72nd Signal battalion, plate up beef tenderloin portions for the Nutritional Hot Food 
Challenge during training at Mannheim, germany’s Spinelli barracks dining facility 

for the U.S. Army Culinary Arts Competition. (PHoto by kriSteN MArQUez, iMCoM)
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nutritional initiatives affecting menu standards, din-
er education and meal kits.

One of the initiatives, Fueling the Soldier, focuses 
on the right things to eat, ensuring bodies are being 
fed for the demands of initial training and combat, 
and establishes the understanding that being physi-
cally fit has many important aspects besides just 
working out.

It is supported by a Nutrition Education System, 
also known as “Go for Green,” which illustrates the 
changes and educates soldiers on the nutrition con-
tent of foods using a color labeling system. Resem-
bling a traffic stoplight, food is identified with either 
a green, yellow or red label to designate whether 
items should be consumed often, occasionally or 
rarely.

Similar programs put in place throughout the 
military over the past two years educate service 
members to understand basic nutrition and make 
healthy dietary choices. Sailors have followed Go for 
Green since the Navy began using it in 2010.

Go for Green became a standard program Air 
Force-wide earlier this year (See page 30). The easy-
to-use color-coded system guides airmen to make 
healthy choices: green indicates low-calorie, low-to-
no-fat items that can be eaten often; yellow iden-
tifies items higher in calories, having a little more 
fat and should be consumed occasionally; while red 
signifies the least nutritious, higher-in-fat content 
foods that should be consumed rarely.

Also contributing to improving airmen’s access 
to healthful foods is the Air Force’s Food Transfor-
mation Initiative (FTI). The Food Transformation 
Initiative is designed to enhance foodservice qual-
ity, variety and availability while maintaining the 
training platform for Air Force military cooks. Under 
FTI, base dining facilities are open to the entire base 
populace, and hours of operation expanded from an 
average of 53 hours to 112 hours per week.

The dining facility is the primary location at an 
Air Force base for airmen to obtain a reasonably 
priced, nutritious meal. By partnering with industry, 
the Air Force has enhanced its menus and food qual-
ity, and increased the opportunity and access for all 
members of the base to use the dining facility.

Lack of access to the dining facility contributes 
to a poor diet by making it more likely airmen will 
choose fast food and snack bars as feeding options. 
FTI offers a foodservice program that not only pro-
vides nutritious meal offerings, but also provides the 
nutritious menu items and variety airmen expect. 
More than 561,000 additional meals were served at 
the six pilot bases during the initial year of operation.

—GFS

percent saturated fat and limit sugar to make up no 
more than 35 percent of total product weight.

 Also, at least 15 percent of the items in a vending 
machine in general areas should be Fit Pick items 
and raise the mix of Fit Pick items to 50 percent in 
training vending areas.

OTHER STEPS
Military food service recognized the problem and 

took its own steps toward fighting obesity and raising 
nutrition awareness separate from the DoD campaign.

Concern with the number of recruits coming into 
the military who have not been involved in physical 
activities, are overweight and unfit for duty led the 
Army to transform Basic Combat Training, the stan-
dard process of preparation for future soldiers.

Since transforming the character of basic training 
a little more than two years ago, the Army further 
implemented a revised set of foodservice rules de-
signed to guide soldiers’ eating habits toward mak-
ing healthy choices through education on basic 
nutrition.

The Soldier Athlete Initiative, a comprehensive 
Army Training and Doctrine Command (TRADOC) 
program introduced in July 2010, aimed to ready 
soldiers for battlefield challenges. It included several 

Culinary Specialist 3rd 
Class rouel edwards, 
USN, from the aircraft 
carrier USS Abraham 

lincoln (CVN 72) pre-
pares food in the galley 
aboard lincoln’s float-
ing accommodation 

facility while the ship is 
under renovation. 

(U.S. NAVy PHoto by MASS CoM-

MUNiCAtioN SPeCiAliSt SeAMAN 

APPreNtiCe MiCHAel rANey, USN)
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