
customer service, accountability, etc., will move 
on to the final round of the competition. The fi-
nal step is the evaluation by MSC headquarters. 
A team from MSC headquarters will go to those 
who were selected for the final evaluation. Once 
all ships have been evaluated consensus scores for 
each ship will be discussed and the final winners 
will be determined.  Commander Military Sealift 
Command sends the message to the fleet with the 
annual winning ships. This year has outstanding 
ships competing for this prestigious award.

Government Food Service: The MSC presents the 
Capt. David M. Cook award for excellence in food service 
in Chicago during the National Restaurant Association 
Restaurant, Hotel-Motel show. Each of the services pres-
ents its culinary awards at NRA. Discuss this joint event.

Jio: This will be MSC’s second year of presenting 
the Captain David M. Cook Food Service Excellence 
Award along with all military branches during the 
annual NRA Show in Chicago. NRA Military Founda-

Government Food Service: Military Sealift 
Command restructured its Food Service Excel-
lence Award program, adding a third category 
and determining a winner in each. Will there 
be any changes this year?

Roberta Jio: Two years ago MSC made 
significant changes to the David M. Cook 
Food Service Excellence Awards Program. The 
change now has ships in the small, medium 
and large categories competing against each 
other worldwide versus having winners in 
each category from both the East and West 
coast. The new large category includes ships 
that we refer to as our HYBRID Class. These 
ships are designated USS with a USN cap-
tain and with MSC mariners operating the 
galleys, ship’s laundry, supply, engineering 
and deck divisions. We have a number of 
small-class ships that recently joined MSC’s 
fleet and have six additional ones joining in 
the next two years. We will revisit realigning 
or adding other categories to this program as 
we continue to grow.

Government Food Service: Talk about how win-
ners are evaluated.

Jio: The David M. Cook award is based on three 
steps. The first step is the ship’s financial perfor-
mance during the cycle year. Our ships submit their 
financial returns on a monthly basis to MSC TYCOM 
[Type Command] for audit and review; in order to 
be eligible for the initial food service evaluation, 
ships must have submitted their records on time on 
a monthly bases and have excellent reviews by the 
auditor. The second step in the evaluation cycle is 
the first-round evaluation of the ship’s food service 
operation. Masters ships’ captains who feel they 
have the best food service operation will submit 
a nomination for their ship to be evaluated. All 
ships meeting the 1st and 2nd steps will have their 
initial evaluation by the MSC Training Team. After 
the initial evaluation, the ships that score the high-
est in food preparation/presentation, sanitation, 

Military Sealift Command Delivers 
Levels of Culinary Training
Roberta Jio, Military Sealift Command Program Director

Jio

Winners of the Military Sealift Command’s David M. Cook award for food 
service excellence are determined according to financial performance, an 

evaluation and a final-round evaluation by MSC headquarters.
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MSC’s Assistant Cook Alvin Nucum (winner) and 
Assistant Cook Jary Smith (runner-up).

Government Food Service: Discuss culinary train-
ing opportunities and positions available in the MSC.

Jio: MSC provides culinary training to civilian 
mariners from Introduction to Food Service, Basic 
Culinary and Advanced Culinary, along with a Food 
Service Management course. MSC civilian mariners 
are required to successfully pass a specific course 
before they can apply for the next-higher food ser-
vice position. Because MSC only operates ships, we 
can standardize our training to target afloat junior 
and senior positions. We also provide shipboard 
production training to individual ship food service 
professionals by our MSC-certified executive chefs. 

Government Food Service: Last year, the MSC’s 
Future Food Service Accounting system entered the pro-
totype phase of development aboard one ship. Bring us 
up to date on development and how the system works. 
What is next after testing it on the ship, and is a rollout 
schedule planned?

Jio: Military Sealift Command has developed 
a new food service accounting system that will 
bring MSC’s current food service accounting system 
(FSM4.1) under the umbrella of our current logistics 
program. The new system, FSM-SHIPCLIP brings 
with it the capability of seeing data on near real-
time basis within four hours, or upon completion 
of the replication of files from the ship to shore. 
FSM-SHIPCLIP is an application module that runs 
in the current Configuration Logistics Information 
Program (SHIPCLIP). FSM-SHIPCLIP will provide MSC 
Headquarters and TYCOM availability of reviewing 
and auditing the ship’s financial status anytime.

Rollout of the new system started with the pro-
totype onboard USNS William McLean (T-AKE 12) 

tion (NRAMF) continues to grow and provide value-
added training to our civilian mariners during the 
National Restaurant Association annual show. This 
year, military and MSC students will attend culinary 
training at Kendall College in Chicago, Ill. Students 
will be provided advanced cooking techniques and 
training by executive chefs. The training provided 
can be utilized immediately when the students get 
back to their ships and military bases.

Government Food Service: MSC and the other 
services are partnered with the National Restaurant As-
sociation Military Foundation and participate in the 
culinary training at the NRA Hotel-Motel Show as well 
as the weeklong opportunity at the Culinary Institute 
of America in Greystone, Calif. Discuss the advantages 
of participating in this training and the response from 
MSC mariners.

Jio: This year MSC was given the opportunity to 
send two of its culinary professionals to the Culinary 
Institute of America at Greystone for one week of 
training. This year’s MSC participants, assistant cooks 
Alvin Nucum and Jary Smith, were impressive from 
the start. At the beginning of training, participants 
from all branches of the military, including MSC, 
were divided into groups; MSC participants were 
hand-selected to be leaders of two of the groups. 
The training received at the CIA in Greystone is 
top notch. MSC is proud to be a part of this class 
act. NRAMF’s support and dedication to providing 
the military and MSC training in culinary is out-
standing. On the last day of training, the teams 
competed in a culinary competition, required to 
gather their mise en place, prepare their product, 
then set up the plate presentation for the judging 
by a team of food service professionals, including 
Master Chef Anthony C. Seta. The winning and 
runner-up teams in the competition were led by 

Over 40 percent of the Miltiary Sealift Command’s afloat galley 
crew is former military because of their skill sets and experience.

Military Sealift Command provides culinary training to 
civilian mariners, including Introduction to Food Service, 
Basic Culinary and Advanced Culinary and a Food Service 

Management course.
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in June 2015. During the prototype, areas of im-
provement were identified by the chief steward and 
the implementation team. Upon completion of the 
enhancements, the system was rolled out in August 
2015 starting with MSC’s newest ship, USNS Puller 
(ESB-3); as of January 2016, we had 21 out of 56 
ships deployed with FSM-SHIPCLIP.

Government Food Service: Update us on Military 
Sealift Command’s Healthy Heart program. Last year, 46 
of 54 MSC ships had begun the 35-day cycle menu with 
healthy, reduced-fat components. How is this progress-
ing, what is being learned and what is the reaction to 
the menu recipes?

Jio: MSC has completed its roll-out of the Healthy 
Heart cycle menu to all 56 of its civilian-manned 
ships. This menu has been welcomed by both the 
cooks preparing the menu, as well as the mariners 
enjoying the variety and quality of the meals being 
prepared. The Healthy Heart menu will be revised 
annually taking into consideration product avail-
ability, crew acceptability and equipment used on-
board MSC ships. The Healthy Heart menu review is 
led by myself, as MSC program director and senior 
certified executive chef, with participation from 
the TYCOM, MSC-certified executive chefs/train-

ers and representatives from the fleet. With MSC’s 
deployment of FSM-SHIPCLIP, revised recipes and 
menus can be pushed to the ships for utilization 
immediately.

Government Food Service: Give an update on 
MSC’s recruiting of military and veterans with culinary 
experience to work aboard the fleet.

Jio: Military Sealift continues recruiting military 
and veterans with culinary experience to work aboard 
our fleet of oilers, dry-cargo/ammunition ships, joint 
high-speed vessels, fast combat-support ships and 
more. Across all departments, over 40 percent of our 
afloat crew is made up of former military, because 
their skill sets and experience align with needs of 
MSC. In an effort to ensure we are recruiting the 
best-trained, best-qualified and knowledgeable food 
service personnel to operate our galleys and prepare 
meals, MSC has expanded its recruiting goals and 
has begun recruiting from culinary schools, looking 
for students to serve onboard an MSC ship getting 
the opportunity to earn competitive wages to pay 
off those college loans while having the opportunity 
to travel the world. In the past year, we’ve recruited 
several certified executive chefs to join and serve 
as chief stewards. —GFS
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