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“THEY DESERVE A BREAK EVERY DAY”
story by Denise Calabria, 21st TSC Public Affairs Office

   NOVO SELO TRAINING AREA, Bulgaria - It's a heck of a lot more than basic sustenance.  For Soldiers in the field on a two-month exercise, food becomes more than something merely to fill their bellies. What Soldiers eat, and how the food tastes, become factors in morale issues, as well.     

     At Bulwark ’04 – the U.S. Army's first significant military maneuver within Bulgaria – the proverbial “heat in the kitchen” rises several more degrees as far as meals are concerned.

     Chief Warrant Officer 2 Mark Bottomley, Food Warrant Officer, 21st Theater Support Command, has the oversight for the meals of the 1,300 American and Bulgarian soldiers and civilians currently taking part in Bulwark ’04.

     As the Food Contracting Officer Representative, Bottomley performs spot checks on food quality and kitchen-sanitation procedures; checks the temperatures of food-holding equipment, refrigerators, food warmers, and delivery trucks; monitors the health records of local national kitchen employees, ensures that food lines open on time, and oversees vector control. In the latter, Bottomley takes a “hands-on” approach and can be seen patrolling the dining facility (DFAC) armed with his fly swatter to eliminate uninvited flying guests.

     Morning, noon, or night, Bottomley can be found in the DFAC observing, checking temperatures and food guidelines.  Throughout his mission, he wears the look of a proud host who is eager to make sure his guests enjoy their dining experience.
    Bottomley is well-suited for this assignment. He entered the Army more than 17 years ago as a cook and has served for the past six years as a Food Warrant Officer.

    “Our goal,” Bottomley said, “is to provide Soldiers three quality meals per day.”
    That quality is maintained regardless of deployment locations. Soldiers can only eat food from approved sources -- which the Veterinary Medicine experts are responsible for inspecting.

    Calorie consumption is also a consideration. Regulations recommend 1,800 to 2,100 daily calories for Soldiers with high-energy needs, such as those who are in training.

    Although the DFAC offers a wide selection of sodas, teas, and juices, cool water is the beverage of choice because it prevents dehydration.  If Soldiers are not receiving enough calories, or are sweating excessively, electrolyte and sodium replacements may have to be introduced through the consumption of salt, carbohydrates, and potassium in the diet.

     “Bulwark is a field-training exercise, and we are using a 28-day menu (with flexibility), from Camp Bondsteel, Kosovo,” Bottomley said.  “We are operating under a full-food service contract, with KBR responsible for food ordering, accounting, menus, and management of personnel.  Bread, sodas, and baked goods are provided by a local Bulgarian supplier.”
     From all indications, Bottomley is satisfied with contractor Kellogg, Brown, and Root's (KBR) performance.

     “They are generous with the portions, cook quality meals, and have cooks from Bondsteel who have four to five years experience with KBR,” Bottomley said.

     The Soldiers appear to be pleased with the meals, as well.

    “I like the food.  They have a lot of choices and don't have the same things every day,” said Spc. Jeremiah Johnson, 27, a postal clerk with 1st PERSCOM, Baumholder.

    “It's great,” said Sgt. 1st Class Martin Parsons, 1st Sgt., HQ Company, 2d Battalion, 130th Infantry, an Illinois National Guard unit participating in Bulwark.

     “There's a good variety and that's hard to do because I understand what goes into feeding 1,000 people.  The fact that the DFAC is open 24-7 is also great.  If guys come in late from training, they can still get something to eat.”
    Sgt. Garrett Walton, 1st PERSCOM TPS Manager, Kaiserslautern, paid what was perhaps the ultimate compliment.
    “The food is great. I'm surprised the Bulgarians can cook American food so well,” Sergeant Walton said.
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