
Until this year, winners were selected in three cat-
egories: East Coast Large Ship and West Coast Large 
Ship with crews of 75 or greater, and overall small ship 
with a crew of fewer than 75.

This year, the Sealift Command expands its food-
service award categories to four by selecting separate 
small ship winners for the East and West Coast.

 “MSC recognizes that our shipboard foodservice 
professionals keep morale high and they are the back-
bone to the success of keeping our Marines fit to accom-
plish the mission. Whenever, wherever, MSC delivers,” 
explained Roberta Jio, chief of MSC’s food service policy 
and procedures, regarding separating the small ship 
award into separate East and West Coast categories.

Many participants in the Sealift Command Cook 
awards program are Navy retirees, some of whom are 
in their 50s, who have years of foodservice experience 
and following recipes. “They know if they don’t fol-
low it, they are going to run into problems,” she said.

Nutritional considerations in the menu were of 
particular interest during this year’s evaluation pro-

The Military Sealift Command (MSC) established the 
Capt. David M. Cook awards to recognize several 
of its East and West Coast ships for excellence in 

foodservice operations.
Established in 1992, the Capt. David M. Cook award 

is named in honor of Capt. David M. Cook, a former 
MSC director of logistics from 1995 to 1998 and a 
catalyst in improving all aspects of foodservice opera-
tions aboard MSC ships.

Since 1992, the Sealift Command annually recog-
nizes several of its ships for excellence in foodservice 
operations. For the last 14 years, winning ships are 
presented with awards as part of the International Food 
Service Executives Association program.

All ships operated by the Military Sealift Command 
are eligible for nomination in the Capt. David M. Cook 
Food Service Excellence Awards, which recognize the 
challenge of achieving the highest standards of culinary 
skill and nutrition in the food served to soldiers, sail-
ors, airmen, marines and civil service mariners aboard 
its vessels.
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Sealift Command’s Cook Award Recognizes the 
Challenge of Achieving High Standards

The 2011 Military Sealift 
Command Capt. David 
M. Cook award winners.
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U.S. Navy ships, conduct specialized missions, strate-
gically pre-position combat cargo at sea around the 
world and move military cargo and supplies used by 
deployed U.S. forces and coalition partners.

Military Sealift Command delivers supplies and con-
ducts specialized missions across the world’s oceans. Sea 
transportation was controlled by four separate agen-
cies during World War II, but in 1949 the Military 
Sea Transportation Service (MSTS) became the single 
managing agency for the Department of Defense, as-
suming responsibility for providing sealift and ocean 
transportation for all military services, as well as for 
other government agencies.

During the Vietnam War, MSTS was renamed the 
Military Sealift Command (MSC). In addition, MSC, 
the Navy and several non-governmental organizations 
have treated hundreds of thousands of patients in hos-
pital ship deployments around the globe.

Winners will be recognized in a special ceremony 
during the joint military and IFSEA conference on Sat-
urday, March 31, 2012, in San Diego, Calif. This year 
marks the 54th anniversary of this program.

Here are the 2012 winners.

cess. The influence shows, as a nutritionist must check 
all meals to make sure each has the right balance of 
foods and falls within MSC guidelines. “They are 
really focusing on nutrition quite a bit,” said Nydia 
Ekstrom, a military corporate executive chef with 
Unilever.

For the second consecutive year Ekstrom traveled 
as a member of the Military Sealift Command Cook 
evaluator team along with Jio and Hospital Corpsman, 
Master Chief, (SW/AW) Todd Wende.

She has traveled and evaluated with Jio for five 
years.

“Each one of us has a specific thing we look at,” 
Ekstrom said, explaining that she evaluates culinary 
expertise while Jio focuses on recordkeeping and Wende 
on medical and sanitary procedures.

“I love doing the traveling, the team is excellent,” 
she said.

The three-member evaluation team worked together 
from Nov. 30, 2011, through Dec. 18, 2011, plus a short 
additional trip in January to visit one ship.

Military Sealift Command operates approximately 
110 noncombatant, civilian-crewed ships that replenish 
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USNS SACAGAWEA (T-AKE-2)

USNS KANAWHA (T-A0 196)

USNS RICHARD E. BYRD (T-AKE-4)

USNS GUADALUPE (T-A0 200)

Large Ship 
Winner 

(East Coast)

SMaLL Ship 
Winner 

(East Coast)

SMaLL Ship 
Winner 

(West Coast)

Large Ship 
Winner 

(West Coast)
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