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DPC dining facility runs in high gear to feed outbound troops
30 April 99

by Spec. Greg Jones

21st TSC Public Affairs Office


Amid clattering pots and pans, and a maze of stainless steel food preparation tables, a half-dozen cooks hurry about their mission preparing meals for the more than four hundred troops who eat lunch at the Rhine Ordinance Barracks Consolidated Dining Facility.


Ever since the Deployment Processing Center shifted into high gear processing units through to go downrange, the Dining Facility--affectionately known as Pop’s Place by its Noncommissioned Officer in Charge--has more than tripled its daily number of customers. The facility increased from serving about 100 at breakfast, 125 at lunch and 65 at dinner to serving 350 at breakfast, 400 at lunch, and more than 500 at dinner.


“Anybody who deploys (downrange) comes through Pop’s Place,” said SFC Anthony ‘Pop’ Everett, NCOIC.


The increase in tempo has meant more work for the facility’s approximately 25 personnel, 16 of whom are Army food service specialists. Working 10 to 14-hour shifts -- six, sometimes seven days a week -- they put
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 in long hours to keep the outward-bound troops fed. “It’s been a challenge, but we still get it done,” said Spec. Mary Bowman, a food service specialist at the facility.  “Most people think cooks don’t do anything all day. Well, we work all day.” While the facility has received assistance from other units that sent cooks, the facility also loses cooks, so they are still working with the same number of personnel as they did when the DPC was not in operation, according to Everett.

Everett takes pride in being able to provide plenty of food for the facility’s customers and giving them an opportunity to fill themselves up before going downrange to live on Meals Ready to Eat. “If you leave this dining facility hungry it’s your fault,” said Everett. “We have an increased variety of food and a 25-item salad bar with fresh fruits and vegetables.”


In addition to the salad bar and variety of foods, the facility also features a different culture’s ethnic food every day. Mexican food on Tuesdays and Oriental on Fridays are just two of the themes that offer a variety of dining choices for the troops who eat at Pop’s.
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