
and performance-based fats to 
reduce inflammation and im-
prove blood flow.

“We aim to support the 
patron in optimizing their 
food choices so that no 
matter which foods they 
choose, they will be en-
sured a nutritious choice,” 
Gravesande said. “We pre-
pare foods using healthy 
cooking techniques such 
as baking, roasting, broil-
ing, steaming, sautéing 

and grilling.”
Although the dining fa-

cility focuses on special opera-
tions forces, it sometimes has a blend 
of conventional military and civilian 

patrons. The foodservice team must accommodate 
the unique nutritional requirements of special op-
erations with the health and wellness needs of the 
other communities.

A variety of all of the vitamins, minerals and an-
tioxidants are encouraged and are important to the 
optimal performance of Special Operations Forces 
service members, as are many micronutrients.

“All SOF DFACs aim to serve healthy and nutri-
tious items for all patrons while optimizing human 
performance for the special-operations community, 
creating what we hope to be a new dining culture 
for the military,” Gravesande said. “Our goal at SOF 
DFACs is to educate from the plate. The food we 
serve is the education; it will set the standard for 
SOF service members for the rest of their careers. 

Their choices today will affect their performance 
tomorrow, whether that is next week or next 
year.”

Special operations performance nutrition 
focuses on reducing saturated fats, which are 
suspected to promote inflammation, slow blood 
flow to the tissues and negatively impact the 
immune system, he noted.

“Hence we recommend 
skim and low-fat milks instead 
of 2 percent or whole milk,” 
Gravesande said. “Low-fat 

R igorous physical training 
is the hallmark of Army 
Special Operations Forces 

(SOF) soldiers, and the 
high-octane nutrition 
required to fuel that per-
formance influences the 
choices available in the 
dining facilities (DFACs) 
where these elite warfight-
ers eat.

Special  Operat ion 
Command is a culture 
that focuses food on opti-
mizing human performance 
with influence from the best 
in Olympic, professional and col-
legiate sports. It is in contrast to the 
culture of quick convenience foods.

“The DFACs provide a place for the practical ap-
plication of their performance nutrition education 
that they receive from their performance dietitians,” 
said Sgt. First Class Corey O. Gravesande, USA, senior 
enlisted food advisor, U.S. Army Special Operations 
Command, Fort Bragg, N.C. “By eating at the DFAC, 
SOF service members will be able to learn first-hand 
what performance foods are and how to improve 
their selections.”

As a result, SOF dining facility menus are designed 
to support these elite warfighters’ physical and men-
tal performance by emphasizing a variety of deep-
colored fruits and vegetables to optimize immune 
function, quality carbohydrates to enhance endur-
ance and recovery, lean proteins to build muscle 

Special Operations DFAC Serves Special Operations DFAC Serves Special Operations DFAC Serves 
Unique Physical DemandsUnique Physical DemandsUnique Physical Demands

Fueling the 

High-Performance Soldier

Fresh fruits are a dessert option 
that satisfies guidelines focused on 

avoiding added fats and sugars.
(PHOTOs COURTEsY: JENNIFER HARTWIG, 

FORT sTEWART PUBLIC AFFAIRs)

Fresh fruits and granola toppings help des-
serts meet the athletic and performance 

standards demanded by special forces.
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chocolate milk has been shown to be an ideal post-
training recovery drink because it contains quality 
carbohydrates and proteins, and is known for its 
high concentration of leucine, an amino acid that 
aids in muscle recovery, repair and building.”

BEVERAGES
At self-serve beverage dispensers in Fort Bragg’s 

U.S. Army John F. Kennedy Special Warfare Center 
and School dining facility, for example, the high-
octane options available are considered part of 
the formula that fuels the soldiers.

“In SOF, where energy demands can run sig-
nificantly higher than conventional forces or basic 
trainees, we do not try to limit the beverages offered 
to only calorie-free (i.e. sugar-free) or fat-free bever-
ages,” Gravesande said. “We provide a combination 
of calorie-containing and calorie-free beverages, as 
we have different patrons with different needs din-
ing in the same DFACs.”

Students in the Special Forces Underwater Combat 
Dive Qualification Course, for example, can burn 
approximately 6,000 calories daily and need bever-
ages concentrated with that energy.

On the other end of the scale, the command staff 
at the Special Forces Underwater Operations School 
does not require the same energy needs and can choose 
calorie-free or lower-calorie containing options.

The beverage assortment comprises low-fat (1 
percent) or skim (0 percent fat) milks, white and/or 
chocolate; unsweetened teas and black coffee; sports 
drinks (i.e. Powerade); water; and 100 percent juices. 
Condiments are also available to sweeten coffee or tea.

Other calorie-free options include Crystal Light 
and diet sodas, but regular sodas are also available, 
with and without caffeine.

To allow better utilization of the beverage choices 
special operations forces are encouraged to drink, 
the dining facility modified options at two of its 
primary dispensing stations to offer only two spouts 
for water, three for sports drinks (Powerade, based 
on the current contract), and one regular and two 
diet sodas, each containing caffeine.

In addition, the dining facility has three milk 
dispensers, three soda dispensers, three Crystal Light 
dispensers, three juice dispensers and coffee and tea 
dispensing capability. The juice dispensers contain 
two choices, each 100 percent juice, and Graves-
ande said the goal is for all juices served to be 100 
percent juice.

Providing 100 percent juice is ideal as it contains 
less added sugars, yet provides quality sources of 
calories, carbohydrates and vitamins for the Fort 
Bragg population.

Beverage options avail-
able in the dining facility are based on Department 
of Defense Food Service regulations. The variety of 
flavors and options available typically depend on the 
prime vendor used by the installation, consumption 
and the beverage company under contract with food 
service at Fort Bragg.

Customer preference occasionally is a factor in the 
beverage choices available at the dining facility, but 
the options service members can choose is limited 
by the installation contract and food catalog.

DESSERTS
Dessert options in the John F. Kennedy Special 

Warfare Center and School dining facility typically 
are determined by DoD requirements; however, the 
choices available to meet the guidelines depend on 
each DFAC’s food service manager.

With the emphasis on optimizing performance, 
the dining facility also uses athletic guidelines to 
decide on the options available. “A full set of dietary 
standards has been adopted from the U.S. Olympic 
Training Center, Colorado Springs, Colo., which in-
cludes the overall dietary needs including desserts,” 
Gravesande said.

Overall, he considers desserts a low priority in 
Special Operations Forces and more of an afterthought 
than a focus. “That doesn’t mean they don’t choose 
them, but that it simply isn’t a priority for them,” 
he continued.

The dessert options that are available aim to provide 
the Special Forces with a nutritional and performance 
benefit. “For example, we might focus on offering 
low-fat ice cream with fresh fruits and granola as 
toppings; fruit cobblers; or even just fresh-cut fruit 
and yogurt parfaits,” he said.

Options available typically are made from scratch 
by the DFAC’s foodservice staff. Fresh-made, or from 
scratch, items are preferred to reduce unwanted and 
unnecessary fillers and preservatives, he said.

—GFS

Fresh-made, or from scratch, items are 
preferred to reduce unwanted and un-

necessary fillers and preservatives.
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