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Introduction

Chairman Fallon, Ranking Member Houlahan, and distinguished members of the
Subcommittee, thank you for the opportunity to discuss the Army Food Program. We
appreciate this subcommittee’s shared concern for our Soldiers’ welfare. As the lead for

execution of the Army Food Program, it is my honor to testify today.

Food is an essential element of the Soldier experience. However, the Army has not
made major changes to its feeding model in decades. Soldier feedback and recent
media articles have highlighted issues and concerns with Army Food Program

performance and resourcing.

Soldiers have indicated that they want to see the same flexible innovative dining
solutions offered by the private sector mirrored on Army posts, and our dining facility
system is not meeting the needs or preferences of our newest generation of Army

Soldiers.

Feeding our personnel at home and overseas is an enormous task, and our culinary
specialists, dietitians, and contracted personnel work around the clock to do so. The
Army operates almost 210 dining facilities in the Continental U.S. and overseas. The
service must face the realities of force structure reductions, specifically culinary
specialists, plus fiscal constraints, while creating a more modernized food service
system to better support Soldiers. We will not lose focus on providing a food model that
delivers necessary nutritional readiness and dietary needs to Soldiers as we prepare to

fight and win the nation’s future wars.
Army Food Program

Feeding of service members is complex, highly regulated and highly legislated. The
Army Food Program is designed to provide essential nutrition to Active-Duty Soldiers,
particularly those residing in the barracks and in the field, while ensuring efficient use of
resources and adherence to federal statutes and Department of Defense (DoD) policies.

To ensure synchronization in modernization efforts and develop a governance structure
among the many stakeholders within the Army, an Army Food Program Board of
Directors was established in August 2023. Comprised of senior leaders from the

Department of the Army G-4, Army Materiel Command, and Combined Arms Support
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Command, the board assigns responsibility for driving positive change and action in
policy, training and installation services.

The Army classifies its uniformed cooks as Military Occupational Specialty (MOS): 92G
— Army Culinary Specialists. Army Culinary Specialists are primarily responsible for field
feeding operations, ensuring Soldiers outside of garrisons, whether in the field or in
operational environments, maintain access to nutritional meals. Field feeding includes
the set-up and operation of mobile kitchens and unitized group rations. Garrison feeding
operations, including management of Dining Facilities (DFACs), are a secondary
responsibility assigned to Army Culinary Specialists. Due to Army Force Structure
decisions that prioritize warfighter capabilities, the Army is reducing Army Culinary
Specialists by about a third between Fiscal Years 2025-2029.

Army Dining Facilities

DFACs are the Army’s primary means of feeding Soldiers in garrison on installations,
especially those living in unaccompanied housing. While Soldiers receive Basic
Allowance for Subsistence (BAS), meant to offset the cost of food for service members,
DOD requires that the services collect payment from Soldiers for the Essential Station
Messing (ESM) program. The ESM program provides dining facility meal plans for those
living in barracks or similar government quarters to ensure they have reliable access to

up to three nutritional meals each day.

To support DFAC food service operations, the Army executes nearly a billion dollars
each year beyond the procurement and preparation of raw food for the meals consumed
by many of our Soldiers. Across multiple budget accounts, other Army expenses include
contracted facility staff; facility maintenance; transportation; equipment maintenance

and repair; food preparation, safety and sanitation supplies; and more.

DFAC utilization varies due to operational requirements, such as deployments and field

exercises, traditional annual leave blocks, and personal food preferences.
Unique Army Garrison Food Service Operations

The U.S. Army Forces Command (FORSCOM) DFACs serve the majority of the force
but are notably different than the U.S. Army Training and Doctrine Command

(TRADOC) dining facilities. TRADOC dining facilities are contracted to support Initial
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Entry Training recruits and Soldiers at training schoolhouses and Centers of Excellence.
Due to the high volume and turnover of personnel, as well as the lack of Army Culinary
Specialists (92Gs) in TRADOC units, the Army uses full food service contracts to avoid
disruptions in service. Currently, 68 contracted dining facilities support the Army training

environment.

FORSCOM DFACs are mainly operated by Army Culinary Specialists, who are
responsible for menu planning, cooking and serving meals. FORSCOM units manage
55 dining facilities across their installations. Army Culinary Specialists are supported by
a dining facility attendant contract that provides cleaning and other services within the
DFACs.

The reduction of Army Culinary Specialists due to ARSTRUC requirements, unit training
and deployment rotations lead to fewer Army Culinary Specialists available for DFAC
operations. To mitigate impacts, FORSCOM installations have recently begun
requesting full food service contracts. The Army is reviewing options to include
contracted solutions for FORSCOM. However, full food service contracts are expensive

and restrictive.
Nutritious Meals for our Warrior Athletes

A well-nourished Soldier is better equipped to handle the physical and mental demands
of their role, leading to improved productivity, morale, and mission readiness. Ultimately,
the solutions we implement to feed our Soldiers must meet the nutrition guidelines
established within the DoD. The Army Food Program also promotes healthy eating
habits, education, and awareness, empowering Soldiers to make informed choices

about their diet and lifestyle.

The Army Center of Excellence, Subsistence Operations Directorate maintains
oversight for the Army Food Program with functions pertaining to subsistence including
menu and recipe planning, nutrition, food safety and protection. Army Regulation 40-25,
Nutrition and Menu Standards for Human Performance Optimization, establishes
nutritional standards for military feeding, operational rations and restricted rations.
These standards underpin both the DoD Menu Standards (DoDM 1338.10) and the Go
for Green® program, a stoplight-color labeling program that aids Soldiers in selecting

nutritionally balanced meals.



Army Food Program Modernization

In 2023, the Army launched a renewed effort to build a modernized food ecosystem that
ensures Soldiers have access to affordable, healthy food options, geared toward how,
where, when and what they want to meet their dining needs and preferences. A team of
Army food experts conducted assessments, surveys and focus groups in FY24 at more
than 35 installations to get feedback directly from Soldiers, Army Culinary Specialists,
and Senior Commanders. Soldiers overwhelmingly requested flexible, convenient dining

options and accessibility, including better operating hours.

In response, the Army has expanded the use of food trucks, Meal Prep / grab-and-go
programs, and 24-hour self-service kiosks to supplement the traditional sit-down dining
facility. Today, the Army is operating 26 mobile food trucks at 15 installations; 25 self-
service kiosks at 17 installations; and 69 meal prep / grab-and-go programs across 17

installations.

Mobile food trucks bridge the gap between busy Soldiers and DFACs, placed at the
point of need like motor pools or warehousing districts, or other garrison locations which
may have challenges with food accessibility. Self-service kiosks provide ready grab-
and-go meals for Soldiers, managed by Army Culinary Specialists with menu items
procured from local Defense Commissary Agency (DeCA) locations. Kiosks increase
dining accessibility and availability (hours and coverage) on installations. The Army
Meal Prep program provides a convenient and flexible feeding option that has grown
extremely popular over the last decade. Army Meal Prep provides Soldiers
performance-based and nutritional meals in compliance with the Go for Green®
initiative. These pre-prepared meals are available at DFACs for Soldiers to pick up and
eat at the location and time of their convenience. This program is great for Soldiers who
have schedules that do not align with traditional DFAC operating hours. The Meal Prep
Program serves as a flexible and popular option for Soldiers.

While food trucks, kiosks and meal prep programs are incremental improvements and
progress to meeting Soldiers where they are, only through revolutionary change to our
legacy DFAC model will we truly achieve the modernization needed.

Campus Style Dining Venue Pilot



Following years of planning with stakeholders and as directed in the FY25 National
Defense Authorization Act (NDAA), the Army will begin a pilot program this year that will
enable a contracted commercial vendor to transform traditional DFACs into a college
campus-style experience. The pilot will leverage industry expertise and incentivize a
contractor to operate a facility where Soldiers want to dine, with better ambiance,

additional healthy food options, extended operating hours, and more.

The Army released the Request for Proposal for the Campus Style Dining Venue
(CSDV) pilot in early January 2025. The initial pilot includes one DFAC location at five
installations: Fort Bragg, North Carolina; Fort Carson, Colorado; Fort Stewart, Georgia;

Fort Drum, New York; and Fort Cavazos, Texas.

To fully realize the potential of the pilot, the Army will continue to work with DoD and
Congress to address barriers and challenges, as well as opportunities for improvement.
We will remain flexible and agile, modifying processes and responding to lessons

learned, both for the pilot program and legacy DFACs.
Accountability and Reporting Mechanisms

The Army remains committed to providing prompt and accurate responses to committee
requests for information about Army Food Program performance. We have implemented
multiple reporting mechanisms to address performance in food service operations,
including echeloned food service managers and advisors at each command from the
Brigade to the Corps-level. An open line of communication between Senior
Commanders, installation food service managers, and the Army Food Program Board of

Directors ensures continued integration and synchronization.
CONCLUSION

Ultimately, a generational overhaul to DFAC operations is necessary to bring dining
expectations in line with what troops are telling the Army they want, current industry
standards, and, most importantly, what they deserve and what the service owes them.
By providing a modern, flexible, and nutritious dining experience, the Army is
demonstrating its commitment to supporting the health and performance of its personnel
and setting a new standard for Army food service. We strongly believe the pilot program
will bring Soldiers back to the DFAC and foster a sense of community that supports and
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enhances their Army experience. The Army wants our dining facilities to be Soldiers’
preferred choice.

Thank you for your continued support and concern for our Soldiers.



