
Government Food Service
Witnesses the Changes

boost dining facility utilization. Front-
of-the-house changes that pick up on 
campus-style dining and other trends 
popular in national chain fast-food and 
casual-dining restaurants are being intro-
duced to better satisfy the expectations of 
a younger generation of service members.

As Government Food Service celebrates its 
20th anniversary this month, we review 
the progress of military food service and 
the system for supplying it.

PRIME VENDOR
Under the Subsistence Prime Vendor program im-

plemented by what was known then as the Defense 
Personnel Support Center (DPSC), commercial dis-
tributors supply military and government foodservice 
operations directly. Operators gained the opportunity 
to specify by brand name everything from frozen 
meats and vegetables to canned and dry goods.

In addition, inventories and labor costs were re-
duced, while deliveries and turnaround became quicker.

DPSC rolled out the prime vendor program through-
out CONUS by the end of 1996. Then, after DPSC be-
came the Defense Supply Center Philadelphia (DSCP) 
on January 13, 1998, two contracts totaling $56 million 
were awarded to bring the subsistence prime vendor 
program to U.S. military installations in Europe.

One contract went to Theodore Wille Intertrade 
(TWI) of Hamburg, Germany, to supply U.S. military 
customers in Northern Europe. A second 
for Southern Europe went to Ebrex Food 
Services, based in the Netherlands.

In January 2001, DSCP awarded two 
subsistence prime vendor contracts for 
regions in Southwest Asia. 

Expansion later reached the Pacific 
Rim with contracts for Japan, Okinawa, 
Guam, Korea and Singapore.

In support of the Department of De-
fense in Afghanistan, DLA Troop Sup-
port in 2012 awarded a prime vendor 

Throughout the long history of military 
food service, the mission has been to 
ensure that service members receive 

steady and reliable access to the nutrition 
required to perform optimally, as well as 
remain healthy and alert for the long term.

How military food service acquires the 
supplies needed to accomplish that mission 
has evolved over the years. Food procurement 
and distribution transitioned to more central-
ized management following recommenda-
tions of a 1950s congressional commission, 
known as the second Hoover Commission, 
chaired by former president Herbert Hoover.

The result was a “single manager” system in which 
specific categories of supplies in common use by all 
services were assigned to a single military department 
for purchase, storage and distribution. The first single 
manager, established in 1955, was the Army-operated 
Military Subsistence Supply Center.

This system of partially centralized procurement, 
which achieved lower costs and simpli-
fied the supply chain, was consolidated 
in 1961 into one agency, the Defense 
Supply Agency, which later became 
the Defense Logistics Agency (DLA).

A 1993 General Accounting Office 
(GAO) report analyzing Department of 
Defense food storage and distribution 
practices stimulated development of 
DLA’s Subsistence Prime Vendor pro-
gram, which further reduced inventory 
and overhead costs.

Budget tightening since 2008 has in-
creased emphasis on cost management 

and steps to streamline catalogs, reduce expenses and 
cut the acquisition price of items. DLA Troop Support 
and the Joint Services Prime Vendor Program (JSPVP) 
recently began reducing costs on annual purchases by 
consolidating contracting into only a few suppliers 
selected for each specific item category.

In recent years, military food service sought to 
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contract to ANHAM FZCO for the distri-
bution of full-line food and non-food. 
DLA reevaluated all offers following a 
protest, but in January 2013 reaffirmed 
its award to ANHAM.

BRANDS
As the prime vendor program grew, 

DPSC recognized that orders for the 
familiar brand-name items it expected 
would become available in dining facili-
ties were lagging. Distributors holding 

prime vendor contracts promoted their own private-
label brands instead.

In response, DPSC established the National Al-
lowance Program Agreement (NAPA) in 1996, which 
encouraged manufacturers to offer 
discounts to end-users. An incen-
tive was that manufacturers would 
be able to merchandise their items.

A manufacturer signing a NAPA 
stipulates how much of a discount, 
or allowance, it offers on a certain 
pack size of a specific item. This al-
lowance is taken off the distributor’s 
price and is then recovered by the 
distributor from the manufacturer.

Approximately 50 manufacturers 
joined the NAPA program in its first 
year, and the number grew to 244 
active accounts in fiscal 2013.

MPA
DSCP introduced another price-tracking component 

to the prime vendor equation in 2008 when it rolled 
out Manufacturer Pricing Agreements (MPA). An MPA 
is an agreement between DSCP and manufacturers to 
set Free On Board (FOB) origin/point of manufacture 
pricing for items used with the prime vendor program 
for OCONUS.

The FOB origin/point of manufacture is a company’s 
established FOB point(s), whether it is the manufac-
turer’s plant or distribution warehouse, with no freight 

consolidator for the DSCP OCONUS 
prime vendor contractor.

Over 100 manufacturers have ob-
tained MPAs compared with 20 in the 
year following introduction.

OTHER PRIME VENDOR PROGRAMS
In addition, food is supplied to Morale, 

Welfare and Recreation (MWR) food service 
operations worldwide through the Joint 
Services Prime Vendor Program (JSPVP) 
and Air Force Nonappropriated Fund (AF-
NAFPO) Prime Vendor III Program.

Begun in 1991, the JSPVP falls under the 
auspices of the Army Family and Morale, 

Welfare and Recreation Command, G9 (FMWRC). It 
provides high-quality food, condiments and other food-
service supplies on a pre-negotiated basis to more than 
1,747 nonappropriated fund MWR business activities. 

Highlights from the Last Decade
2005

 —————————————————————————————————————————————————————————————————————————————

• DLA begins developing the Common Food Management 
System for the Army, Navy, Marine Corps, Coast Guard 
and Military Sealift Command.

2006
 —————————————————————————————————————————————————————————————————————————————

• The Air Force John L. Hennessy Awards program cel-
ebrates its 50th anniversary. 

• The Army Installation Management Command (IMCOM) 
is activated, replacing the Installation Management 
Agency (IMA).

• Air Force Services considers adopting a campus-style 
foodservice system.

2008
 —————————————————————————————————————————————————————————————————————————————

• The Senate privatizes its dining facilities, turning the 
management over to Restaurant Associates, a division 
of the American arm of the British-owned Compass 
Group PLC.

• The Army Family and Morale, Welfare and Recreation 
Command (FMWRC) considers entering into bulk food-
purchase agreements through its Joint Services Prime 
Vendor Program (JSPVP).

• FMWRC also looks into partnering with the Army & Air 
Force Exchange Service (AAAFES) to aggregate its buy-
ing power.

• The Navy Capt. Edward F. Ney, SC, USN, Memorial awards 
program celebrates its 50th anniversary. 

• The Air Force partners with the Marine Corps to recognize 
winners of the John L. Hennessy and Gen. W.P.T. Hill 
Memorial Awards.

• Air Force Services Agency (AFSVA) holds a Worldwide 
Food and Beverage Workshop in July at the Kelly Annex, 
Lackland AFB, Texas.

• The Hennessy Travelers Association Education Foundation, 
in conjunction with the Culinary Institute of America, hosts 
a “Class of 25 Initiative” training event for the “best of 
the best” in Air Force Food Service in August.

2009
 —————————————————————————————————————————————————————————————————————————————

• DSCP establishes the Manufacturer Pricing Agreement 
(MPA) for the OCONUS Subsistence Prime Vendor program.

• On March 31, DSCP ends its contractual relationship with 
IBM to develop the Common Food Management System.

• DSCP’s Capt. Ed Rackauskas, SC, USN, begins a catalog-
streamlining campaign for the subsistence prime vendor 
program. A streamlining pilot reduces the number of 
catalogued line items 34.5 percent overall.

• Army Center of Excellence, Subsistence (ACES), located 
at Fort Lee, Va., since 1989, becomes the Joint Culinary 
Center of Excellence (JCCoE). (The Air Force and Navy 
arrive in 2010. Joint classes begin in January 2011)

2010
 ——————————————————————————————————————————————————————————————————————————————

• JCCoE launches a nutrition campaign to properly fuel and 
sustain soldiers, and it will roll out the “Go for Green” 
color-coded food-labeling program.

• Gen. Stanley McChrystal, in February, issues a “fragmentary 
order” that would reduce the number of selected conces-
sions, including fast-food options, in Afghanistan that are 
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It has four OCONUS and two CONUS 
contracts with foodservice distributors.

MARINE CORPS AND SODEXO
A milestone in military food service 

was set on March 14, 2001, when the 
Marine Corps awarded two landmark 

mess hall management contracts to So-
dexo (formerly Sodexho Marriott Services) 

that were valued at a record $881 million 
over eight years.

One contract covered the 32 garrison 
dining halls on the East Coast, while the other covered 
the 23 garrison dining halls on the West Coast. The 
awards were guaranteed for five years, with options 
for three one-year renewals.

Sodexo’s contracts with Marine Corps Food Service 
began on Oct. 1, 2002.

The second generation of regional garrison food-
service contracts (RGFSC II) cover a similar number 
of facilities. An important change gave the operator 
more latitude to revise operating procedures, menu 
opportunities and mess hall configurations 
to obtain operating efficiencies.

RGFSC II contracts for garrison 
mess halls were awarded in 2011. 
The Marine Corps, on February 23, 
2011, awarded one contract to So-
dexo Management Inc. to operate 
31 mess halls on the East Coast and 
the second for the West Coast to Su-
perior Services Inc., a small business. 
After a protest, the Marine Corps 
re-awarded the West Coast contract 
on Aug. 5 to Sodexo.

AIR FORCE FOOD TRANSFORMATION
In an effort to improve the variety and availability 

of nutritious meals at Air Force food and beverage fa-
cilities (appropriated and nonappropriated fund), Air 
Force Subsistence and MWR feeding merged in 2008 
to form the Air Force Food and Beverage Division of 
the Air Force Services Agency (AFSVA), headquartered 
in San Antonio, Texas.

With subsistence and MWR feeding joining forces, 
the division focuses on ensuring that the feeding needs 
of airmen and their families are met in dining facilities 

on the appropriated fund side, as well as in 
clubs, snack bars and other food and 

beverage facilities on the nonap-
propriated fund side.

Food Transformation (Food-T) is 
a top strategic initiative at Air Force 

Services, now part of the Air Force 
Materiel Command’s provisional In-

stallations and Mission Support Center 
(AFIMSC). The goal is to develop a more 

efficient, customer-driven system while 
maintaining airmen’s foodservice skills 

for contingency and wartime missions.
As part of Food-T, the Air Force would 

move toward providing a campus-style, 

operated by the Army & Air Force Exchange Service (AAFES).
• Pizza Hut becomes the first fast-food vendor to reopen 

in Afghanistan once the ban on such concessions on U.S. 
military installations is lifted in September.

• ANHAM FZCO LLC becomes prime vendor for the Middle 
East (Kuwait, Iraq and Jordan).

• Defense Supply Center Philadelphia (DSCP) is renamed 
Defense Logistics Agency Troop Support. The name change 
resulted from an initiative called “We are DLA,” which 
aims to unite all segments of the agency, as well as to 
build a clearer identity.

• Air Force Services Agency (AFSVA) awards, on Aug. 31,  
a contract to Aramark as part of the Food Transforma-
tion Initiative.

• A transformation of Basic Combat Training, on July 1,  
aims to make overweight, out-of-shape recruits fit for 
duty and results in a new set of foodservice rules.
(It grew out of the Soldier Athlete initiative, which included 
Fueling the Soldier and Go for Green.)

• The Air Force Services Agency (AFSV) completes its 
relocation to Port San Antonio (formerly Kelly AFB), as 
part of an initiative to centralize Air Force agencies and 
save annual costs.

2011
 ——————————————————————————————————————————————————————————————————————————————

• Fort Sam Houston begins the Soldier Fueling Initiative 
before it is rolled out to all dining facilities.

• A convenience available to sailors aboard ships comes 
ashore as the Commander, Navy Installations Command 
(CNIC) begins accepting credit cards as a payment op-
tion in galleys.

• George Miller, chief of operations, Air Force Food and 
Beverage Division (AFSVA) earns the Gold Plate Award on 
May 25 from the International Foodservice Manufactur-
ers Association (IFMA), after receiving the Silver Plate 
Award on May 23.

• The Army Family and Morale, Welfare and Recreation 
Command’s (FMWRC) completes moving to San Anto-
nio, Texas, from Arlington, Va. With the move, FMWRC 
integrates into the Installation Management Command 
(IMCOM), and an MWR Programs (G9) Division is created.

• DLA marks its 50th anniversary.

2012
 ——————————————————————————————————————————————————————————————————————————————

• Murry Greenwald, publisher of Government Food Service, 
passes away on Sunday afternoon, Feb. 19. Though few 
U.S. military service members and their families had 
heard his name, he was one of their strongest champions.

• DoD launches an obesity and nutrition awareness cam-
paign that includes improving nutrition standards across 
the services, which were last revised 20 years earlier.

• ANHAM FZCO becomes the subsistence prime vendor 
for Afghanistan.

• DLA Troop Support launches an Enterprise Cost Reduction 
program to significantly reduce operational expenses, as 
well as the acquisition price of items procured.

• The U.S. Army Installation Management Command 
(IMCOM) Family and Morale, Welfare and Recreation 
(MWR) Programs Division awards three national dis-
tribution contracts in the Joint Services Prime Vendor 
Program (JSPVP). Prime vendors in the National Product 
Consolidation Program (NPCP) are: Reinhart FoodService 
LLC for the Northeast region and US Foods Inc. for the 
Southeast and West regions.
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year later, with establishment of the 
Navy’s Commander, Naval Installations 
Command (CNIC).

IMA, renamed the Installation 
Management Command (IMCOM), 
completed relocating from Arlington, 
Va., to San Antonio in 2011. It oversees 
all facets of installation management 
for all of the nearly 80 Army instal-
lations worldwide. 

Similarly, CNIC, headquartered 
in Washington, D.C., is responsible 
for shore installation management 
Navy-wide, including operation of ashore 
galleys and MWR food and beverage services.

The Marine Corps Installation Command, head-
quartered in the Pentagon, was activated in fiscal 
2012; and in July 2014 the Air Force Installation and 
Mission Support Center, temporarily located at JB 
Andrews, Md., was created to centralize installation 
support management in the Air Force. —GFS

restaurant-quality environment 
that resembles what is featured in 

higher-education dining. 
Air Force Services awarded a con-

tract on Aug. 31, 2010, to Aramark 
to conduct food operations at six Air 

Force installations as part of the Food 
Transformation Initiative (FTI) pilot 

program at: Elmendorf AFB, Alaska; 
Fairchild AFB, Wash.; Little Rock AFB, 

Ark.; MacDill AFB, Fla.; Patrick AFB, Fla.; 
and Travis AFB, Calif.

The Air Force proceeded with the sec-
ond phase of its Food Transformation Initiative by 
selecting Sodexo to provide food service at Beale AFB, 
Calif.; Vandenberg AFB, Calif.; F.E. Warren AFB, Wyo.; 
Ellsworth AFB, S.D.; Dyess AFB, Texas; Barksdale AFB, 
La.; and Eglin AFB, Fla.

WARTIME
The premier issue of Government Food Service 

was published when military foodservice supported 
several thousand U.S. troops engaged in combat as 
part of a United Nations force in the former Yugo-
slavian province of Bosnia-Herzegovina.

That war drew to a close in 1995, but in 1999 
American armed forces joined North Atlantic Treaty 
Organization (NATO) troops battling Serbian forces 
in the former Yugoslavian province of Kosovo. The 
conflict was over by the end of that year.

Following the terrorist attacks of Sept. 11, 2001, 
tens of thousands of U.S. forces engaged in Operation 
Enduring Freedom (OEF) in and near Afghanistan, 
plus the hundreds of thousands in Operation Iraqi 
Freedom (OIF) after March 2003.

To achieve greater menu variety and deliver freshly 
prepared food in deployed areas, the Army Center of 
Excellence, Subsistence (ACES) instituted a Contin-
gency Operations (CONOPS) 21-day LIA (Line Item 
A) Menu. 

The CONOPS menu cycle changed from 21 days in 
2007 to 28 days in 2008. Currently, the Army, Navy 
and Air Force have standard menus built around a 
cycle of 28 to 14 days. 

Marine Corps had no standard menu until 2007, 
when a 21-day master menu was introduced for dining 
facilities in the continental United States. Overseas 
had different menus based on availability.

Coast Guard units tend to be 
smaller, giving foodservice teams 
autonomy to create their own menus 
to suit crews.

TRANSFORMATION OF  
INSTALLATION MANAGEMENT

In the 21st century, transforma-
tion in troop support resulted in 
restructuring of the installation man-
agement hierarchy in the armed ser-
vices, beginning in October 2002 with 
formation of the Army’s Installation 
Management Agency (IMA) and, one 

• Air Force Personnel Center became a new, reengineered 
organization that integrates the Air Force Services Agency 
(AFSVA), Air Force Manpower Agency (AFMA) and the 
predecessor Air Force Personnel Center (AFPC).

• Emily Prior, 72, died, Dec. 23. She retired as chief, Con-
cepts and Systems Division, Army Center of Excellence.

2013
 ——————————————————————————————————————————————————————————————————————————————

• The Air Force selects Sodexo for the second phase of its 
Food Transformation Initiative.

• John McNulty is selected to the executive director of 
R&DA. He replaces Jim Fagan, who retired.

• The Department of Defense (DoD) launches the Healthy 
Base Initiative at 14 pilot installations.

• Stephen Moody becomes director of the Department 
of Defense Combat Feeding Directorate at the Natick 
Soldier Research, Development and Engineering Center, 
succeeding Gerry Darsh, who retired in June 2013.

• The Army Center of Excellence, Subsistence, Operations 
Directorate (ACES OD) is researching a campus-style 
strategy that includes kiosks and retail stores to supple-
ment remaining standard, traditional Army dining facilities.

• Defense Logistics Agency Troop Support plans to con-
solidate purchasing outside the continental United States 
(OCONUS) into a supplier selected in each of five specific 
prime vendor categories: chicken, beef, pork, turkey and 
seafood.

2014
 ——————————————————————————————————————————————————————————————————————————————

• Defense Logistics Agency Troop Support selects Tyson 
Foods Inc. as the supplier of commercial chicken items 
for use of outside the continental United States (OCONUS).

• Defense Logistics Agency (DLA) Troop support considers 
contracting military dining facility services.

• Fred McKenney, 58, chief, food and beverage branch, 
Air Force Personnel Center, Directorate of Services, died 
March 30.

• The Navy and Military Sealift Command join the Air Force, 
Air National Guard and Marine Corps to present foodser-
vice awards at the NRA Restaurant Hotel-Motel Show.
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