
Many participants in the Sealift Command Cook 
awards program are Navy retirees with years of ex-
perience in food service and recipe preparation. But 
they must put that experience to work by adapting 
to constantly changing requirements, such as com-
plying with nutritional guidelines.

Judges who evaluated the ships this year, Roberta 
Jio and Nydia Ekstrom, concentrated on how well 
award participants follow the culinary guidelines 
and requirements set by the Military Sealift Com-
mand.

Jio, chief of MSC’s food service policy and proce-
dures, is pleased to see ships involved in this year’s 
competition that had not participated before, and 
considers it a positive sign.

“It was a pleasure to evaluate the ships this year; 
all were either on deployments, just returned or get-
ting ready to go relieve a ship overseas,” she said. 
“All ships evaluated were serving excellent meals 
and providing outstanding customer service. The 
difference between the winning ships and coming 
in second place was in most cases only by one or 
two points and that shows the truly great foodser-
vice professionals we have serving with MSC.”

Ekstrom, a corporate chef with Unilever for 26 
years, focused on the menu and kitchen procedures, 
such as compliance with requirements for cooking 
temperature and sanitation.

For the menu, Ekstrom evaluated 
three meals (breakfast, lunch and din-
ner) prepared by each team. She com-
pared the meals against the posted 
menu for what is to be served that day 
to ensure consistency and variety.

To ensure variety in the menu, the 
Military Sealift Command requires that 
leftovers not be reserved the next day 
or combined with other ingredients to 
make a main entrée. “They want vari-
ety and they want to make sure it’s well 

balanced,” she said.
Also, the Military 

Sealift Command re-
quires a choice of 
three entrées be avail-

Ships in the Military Sealift Command compete 
annually for the Capt. David M. Cook awards, 
which recognize excellence in foodservice op-

erations, and the 2013 winners are savoring victory.
Winners are selected in four categories for East 

and West Coast ships.
Small ships operated by the Military Sealift Com-

mand on the East and West Coast became a sepa-
rate category that was added last year to the Cook 
awards. Previously, winners were selected for 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.

All ships operated by the Military Sealift Com-
mand are eligible for nomination in the Capt. Da-
vid M. Cook Food Service Excellence Awards, which 
were established in 1992.

Capt. David M. Cook was director of logistics in 
the Military Sealift Command from 1995 to 1998 
and a catalyst in improving all aspects of foodservice 
operations aboard its ships. The award, in his name, 
recognizes the challenge of achieving the highest 
standards of culinary skill and nutrition in the food 
served to soldiers, sailors, airmen, Marines and civil 
service mariners aboard its vessels.

The award also recognizes the contribution ship-
board foodservice professionals make to maintain 
high morale and fitness to accomplish missions.
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Recognition for Shipboard 
Foodservice Professionals

Judges evaluate the ships on how well 
participants follow the culinary guidelines 

and requirements set by the Military Sealift 
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able each day, and that one must be plain, either 
without sauce or with it on the side.

Ekstrom also confirms that participating teams 
follow the requirement that daily menus were sub-
mitted to the Military Sealift Command nutritionist 
for review and grading.

When evaluating kitchen and sanitation pro-
cedures, Ekstrom is checking that food is handled 
properly. Procedures require that any unused cheese 
slices must be properly wrapped, dated and stored 
for future use.

Ekstrom has evaluated military culinary teams 
for 10 years and this was her sixth consecutive year. 
“When you get to the level that we are at, they are 
very good,” she said, referring to selecting winners 
from among teams that made it to the finals. “To 
be at the tip of the top, you’ve got to be very good.”

THE WORKFORCE
Military Sealift Command has a workforce of 

more than 9,000 people worldwide, about 80 per-
cent of whom serve at sea. More than half of its 
workforce is civil service mariners who are federal 
employees. The remainder include commercial mari-

ners, civil service personnel ashore and active-duty 
and reserve military members.

It operates approximately 116 non-combatant, 
civilian-crewed ships worldwide, and has access to 
50 other ships that are kept in reduced operating 
status, but ready to be activated if needed. All ships 
are crewed by civilians, and some also have small 
military departments assigned to carry out commu-
nications and supply functions.

HISTORY
Sea transportation was controlled by four sepa-

rate agencies during World War II, but in 1949 the 
Military Sea Transportation Service (MSTS) became 
the single managing agency for the Department of 
Defense, assuming responsibility for providing sea-
lift 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 organiza-
tions have treated hundreds of thousands of patients 
in hospital ship deployments around the globe.

—GFS
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