
This year, the Military Sealift Command 
(MSC) restructured its Food Service 

Excellence Award program. Taking the 
competition to a new height, it added 
the Hybrid class as a third category and 
had the East and West Coast compete to 
determine a single winner for each of the 
three awards versus selecting a champion 
for each coast — it is a time for the Best 
of the Best to be determined during the 
final inspection.

The final round evaluation this year 
was conducted by MSC Food Service Pro-
gram Manager and Certified Executive 
Chef Roberta Jio. To judge each of the 
six finalist ships, Jio traveled to various 
locations throughout the world, including 
Washington, D.C., Norfolk, Va., Abu Dhabi, 
Japan, Hawaii and Guam. In the future, 
final-round evaluations will be conducted 
by the MSC program manager and a rep-
resentative from the National Restaurant 
Association Military Foundation (NRAMF).

MSC’s Food Service Excellence Awards 
program has followed suit with other 
branches of military service and part-
nered with the NRAMF. This partnership 
provides an array of benefits for mariners, 
from culinary training during the National 
Restaurant Association Restaurant, Hotel-
Motel Show and one week at the Culinary 
Institute of America in Greystone, Calif., 
to opportunities for mariners to connect 
with mentors who are willing to share their experi-
ence and provide them guidance on fulfilling a career 
in the foodservice industry.

SPEARHEAD-CLASS JOINT HIGH-SPEED VESSEL
The Joint High-Speed Vessel (JHSV) is the newest 

platform operated by Military Sealift Command. It 
is a high-speed, shallow-draft ship designed for rapid 
intra-theater transport of troops, military vehicles and 
equipment in support of all branches of the military.

At the inception of the JHSV program, the intent was 
to procure eight ships of this class. Since then, due to 
its capabilities, the number of JHSVs needed to fulfill 
the military services mission has grown to 11. The first 
JHSV, USNS Spearhead, was delivered on Dec. 5, 2012; 
USNS Trenton (JHSV-5) will be delivered this month.

With the JHSVs come many new challenges, including 
provisions support from ashore. With several missions 

completed with USNS Spearhead (JHSV-1), 
MSC has learned that close communication 
with the Commander Task Force (CTF), 
the local fleet logistics centers (FLC) and 
Defense Logistics Agency (DLA) is vital to 
the sustainment of the ship.

FOOD SERVICE ACCOUNTING SYSTEM
MSC’s Food Service Accounting system 

development has moved into prototype 
phase onboard one of its Dry Cargo/Am-
munition ships (T-AKE). The new system 
provides TYCOMs [type commands] and 
MSC headquarters the visibility of the day-
to-day interactions and transactions that 
are taking place in our shipboard galleys.

HEALTHY COMPONENT MENU CYCLE
Currently, the MSC 35-day-cycle menu 

with healthy components has been imple-
mented on 46 of 54 MSC government-
owned/government-operated ships 
worldwide. The focus has been on pro-
viding a menu that is well balanced and 
provides a healthy alternative for the civil-
ian mariners at each meal. An additional 
benefit for implementing one menu across 
MSC’s fleet is the sustainability, product 
demand and availability of consistent food 
products required for menu production.

We continue to receive feedback from 
the ships and suggestions on what ad-
ditional recipes they would like to have 

included in the cycle menu. MSC takes the ship’s 
feedback, develops a recipe, tests the recipe in a lab 
to ensure the recipe meets the taste profile and can 
be adapted to small, medium and large foodservice 
shipboard operations. Currently, MSC is testing ap-
proximately five recipes for possible inclusion in its 
menu for the next update.

MSC FOODSERVICE SHIPBOARD POSITIONS 
MSC continues recruiting commercial foodservice 

professionals from among military members who have 
made the decision to leave active duty and veterans 
with culinary experience. MSC’s fleet of ships contin-
ues to grow, and there is a need to recruit additional 
personnel with different levels of foodservice experi-
ence for jobs from management down to entry-level.

To apply, please visit http://www.msc.navy.mil/.
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