
Topping off a meal by indulging in a dessert is a favorite fin-
ishing touch for service members and requires a great deal 
of attention by the military to keep the choices available 

current with popular trends and service member preferences.
“Dessert choices are also based on customer preferences,” said 

Sgt. First Class Jason D. Hughes, 75th Ranger Regiment DFAC 
non-commissioned officer in charge, at Fort Benning, Ga. “The 
key to desserts is a wide variety and rotation of choices. We also 
provide lower-calorie options, like Jell-O, seasonally available 
fresh fruit, yogurt parfait and granola products.”

Hughes changes the variety of dessert options available daily. 
Selecting the right assortment involves more than simply adjust-
ing the variety according to customer preferences and varying the 
menu. “It requires a balance of prepared products and products 
made from scratch,” he said.

Dessert options available in dining facilities (DFACs) for service 
members are constantly reviewed by the military to ensure the 
best nutritional items are provided.

Manufacturers meet with the military to explain new options 
or other changes that can expand variety or better satisfy diet/
nutrition requirements. “Yes, lower-calorie, reduced-sugar des-
sert options are introduced by vendors based on nutrition,” he 
said. “Many traditional recipes have been changed to use whole 

grains and egg substitutes to enhance nutrition and 
reduce calories.”

Changes made to the assortment of prepared 
dessert choices available from vendors in response 
to dietary and nutritional concerns include intro-
ducing more whole-grain, reduced-calorie options.

Examples of changes made to the dessert options 
found in dining facilities over the years include 
adding fruits and yogurts while assortments limit 
the availability of baked cakes and pies, cream-filled 
and syrup-covered choices, as well as gelatin and 
puddings.

TRAINING REQUIREMENTS
Service members in Initial Entry Training (IET) 

dining facilities still can indulge in dessert after 
meals, but the assortment receives a higher level 
of scrutiny and control compared with permanent 
party DFACs.

“Desserts in IET DFACs are determined by the 
mandatory menu published by JCCoE [Joint Culi-
nary Center of Excellence], and in permanent party 
DFACs they are determined by the DFAC manag-
ers,” said William Denton, chief, food services at 
Fort Benning.

Nutritional considerations carry greater emphasis 
for decisions about the dessert choices available in 
IET dining facilities than keeping up with popular 
trends and customer preferences.

“Depending on their physical condition, trainees 
are encouraged to refrain from dessert and con-
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Portion size is controlled by Army regulations, 
but a dining facility manager can make modifi-

cations in response to customer requests.
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sider other healthy choices,” Denton said. “Good diet 
and nutrition is stressed overall, but permanent-party 
DFACs do not have the same restrictions for their 
soldiers as IET DFACs.”

DESSERT GUIDELINES
Multiple guidelines are referenced for selecting des-

serts, including: AR 30-22, DA PAM 30-22, AR 40-25, 
TM 4-41.11. and JCCoE IET Policy.

Army regulations determine the types of desserts 
that can be offered. Dietitians at the Army level evalu-
ate desserts and decide which choices can be considered 
for IET dining facilities.

“The Army has stressed the importance of provid-
ing fruits and yogurts as an additional choice to the 

traditional desserts of the past,” Denton said. “We are 
always looking for good desserts that may be healthier 
for our customers.”

Although the Army prefers desserts prepared from 
scratch, it does work with manufacturers on prepared 
items, and is seeing increasing availability of choices 
containing less fat or portioned smaller.

“Most desserts offered in dining facilities can be 
portion controlled,” Denton said. “The Army’s recipes 
dictate portion size, but each DFAC manager can also 
right-size their desserts to meet customer request.”

Similar to traditional dining facilities that constantly 
vary the dessert menu rather than follow a set rota-
tion, the IET DFAC at Fort Benning does not follow a 
regular cycle for the choices available. —GFS
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Selecting the right dessert 
assortment involves adjust-
ing the variety according to 
customer preferences and 

varying the menu. 
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