
Culinary specialists working in Navy Food Service 
programs contribute to the health, morale and 

fleet readiness of sailors by skillfully preparing the 
meals available in galleys ashore and afloat.

Recognizing that contribution to Navy quality-of-
life makes it more important than ever to encourage 
culinary excellence and ensure the necessary training 
and support.

Each year, the Capt. Edward F. Ney, SC, USN, Memo-
rial Awards emphasize training to improve culinary 
skill by recognizing the best performers in Navy Food 
Service.

More than 7,300 Navy culinary specialists are de-
ployed around the globe and feed an average of 92.5 
million wholesome and nutritious meals per year, 
ensuring service members operate at peak performance 
and are ready to respond to threats worldwide.

Everyone Wins
Navy Ney Awards 

Raise The Standards 
for All Culinary Teams

First Place: 
USS Harry S. Truman 

(CVN 75)

Runner-Up:  
USS John C. Stennis

(CVN 74)

Aircraft Carrier Category

The Ney Awards encourage culinary excellence.
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able learning and training experience that 
motivates higher performance and teamwork, 

even among runners-up.
Large General Mess category winner NB Kit-

sap’s Bangor Trident Inn Galley adds to its history 
of Ney victories this year. The galley won the Ney 

award for the fifth time.
“This is the most prestigious award a food service 

team could ever win in their career, and we can now 
say we are one of the best military and civilian teams 
in the Navy,” said Chief Warrant Officer 4 Eric Van 
Hofwegen, food service officer at Trident Inn Galley. 
“I am very proud of all of them. It is huge a win for 
each and every one of them.”

Teamwork is the key to Bangor Trident Inn’s Ney 
victory. “We have a great crew,” said Culinary Special-
ist 1st Class (SW/AW) Richard Jacobs III, leading petty 
officer, Trident Inn Galley. “We work hard as a team, 
and it’s great that my junior sailors get the recogni-
tion they deserved for all the hard work they put in.”

The Trident Inn Galley serves more than 1,000 
meals a day and has a staff of 35 civilians and 35 
Culinary Specialists.

“It really means a lot for us to win this award,” said 
Culinary Specialist 1st Class Tasia Penaranda, galley 
supervisor, Trident Inn Galley. “We were the runner-
up last year, so we put our hearts out there to win it 
this year. Our dedication is what really sets us apart.”

Penaranda said her culinary specialists and the 
civilians work closely together and have a very tight 
bond, which is why she thinks they continually do 
well in the awards category. “When you win [the 

Secretary of 
the Navy Ray 

Mabus, on March 
25, announced the 

seven winners of the 
2013 Ney awards. These 

annual awards are co-sponsored by the International 
Food Service Executives Association (IFSEA).

“It is a pleasure to announce the results of the 2013 
Capt. Edward F. Ney Memorial Awards Program for 
foodservice excellence. My personal congratulations 
to all the outstanding foodservice teams,” said Ma-
bus in the message. “I commend the Navy undersea 
enterprise, surface warfare enterprise, naval aviation 
enterprise, CNIC and individual commands for their 
hard work and commitment to excellence.”

Each year, best performers in Navy 
Food Service are selected from a field of 
more than 300 messes in seven categories: 
five afloat and two ashore (CONUS and  
OCONUS). In a change this year, winners 
in the ashore category were selected in the 
Large General Mess Category and Small 
General Mess Category.

“High-quality food prepared fresh daily 
by culinary specialists is one of the biggest 
morale boosters the Navy provides,” said 
Commander, Naval Supply Systems Com-
mand (NAVSUP), Rear Adm. Mark Heinrich. 
“More scratch cooking, updated menus and 
increased on-the-job training for culinary 
specialists are defining the future of Navy 
food service.”

FIRST PLACE PERSPECTIVE
For the teams competing in the Ney 

Awards, the evaluation becomes a valu-

submarine 
Category

Runner-Up: 
USS Maine 
(SSBN 741)

First Place: 
USS Alaska 
(SSBN 732)

The Ney awards recognize the best performers in Navy Food Service
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Ney winners has 
to be the stan-
dard, not just the 
goal. “Winning the 
award is like winning 
the top prize for what 
we do,” said Culinary Specialist Seaman José Dejesus 
Rubio. “It is excellent for the entire crew.”

Winning the award is also the culmination of a 
long, challenging competition. “Out of the 120 ships 
in our category, it is an incredible honor for Curtis 
Wilbur to be recognized with this award,” said Cmdr. 
Joseph D. Femino, commanding officer of Curtis Wil-
bur. “Many may believe the award is given solely 
based on the great food served on the mess decks, but 
it encompasses a wide range of moving parts. From 

record keeping to supply management, our food 
service assistants (FSA) and culinary specialists, and 
our engineering department’s maintenance on our 
supply equipment. It is great to see these elements 
operate together daily, and to have the combined 
work evaluated as the best is well deserved.”

The aircraft carrier Harry S. Truman (CVN 75) 
food service division went on to take first place in 
the Ney Award’s Aircraft Carrier category, but had 
to overcome some strong competition.

The Truman became a finalist in the competi-
tion for the 2013 Capt. Edward F. Ney Award on 
Sept. 26 when its food service division became 
the East Coast aircraft carrier category winner. 
That set up a final foodservice evaluation for 

Ney Award], everyone wins and shares the 
moment with you, and it gives my team a 
tremendous sense of accomplishment know-
ing the sailors and Marines who we support 
everyday are getting the best food and customer 
service possible,” said Van Hofwegen. “That means 
more than anything to us, and it is our part of our 
command mission.”

The Guided-Missile destroyer USS Curtis Wilbur 
(DDG 54) is the 2013 Navy Capt. Edward F. Ney Me-
morial Award winner in the medium afloat category.

This makes the USS Curtis Wilbur a two-time win-
ner, as it previously won in 2002.

Evaluation teams assess many aspects of food ser-
vice for the ship to be eligible for the award, but the 
Curtis Wilbur attributes winning to a commitment 
to teamwork from leadership on down.

“The entire crew put in a lot of long hours and we 
are pleased with the results,” said Culinary Specialist 
1st Class (SW) Levi Nichols, Curtis Wilbur’s foodser-
vice division leading petty officer. “This award is not 
just for the foodservice department but for the entire 
crew. Everyone played a part in making this possible.”

Sailors agree that 
winning the award 
is a great honor 
and that being 

First Place: 
USS Curtis Wilbur 

(DDG 54)

Runner-Up: 
USS Robert G. 

Bradley (FFG 49)

Small Afloat
Category

First Place:
USS Reuben James

(FFG 57)

Runner-Up: 
USS Stockdale 

(DDG 106)

Medium Afloat 
Category
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skills on board to 
benefit the crew,” 
Jiggetts said.

Culinary Specialist 
3rd Class Kyleen Pion-
tek has been stationed 
aboard Truman for more than four years, and is proud 
to be part of the foodservice division. “Being the top 
carrier allows our junior sailors to see that their hard 

work is appreciated,” said Piontek. “When the 
Navy says we are one of the top foodservice 
divisions, it gives our sailors the motivation to 
give it their all and strive to win. We’re going 
to make sure the galleys are inspection ready 
as we continue to keep our standards high.”

RUNNERS-UP
Runners-up are no less enthusiastic, still 

enjoyed competing and gained valuable ex-
perience that can improve performance in 
the galley, as well as career opportunities.

The NAS Jacksonville Flight Line Café is 
proud to be selected the runner-up in the Ney 
award’s Large General Mess category. Whether 
first or runner-up, the staff strives for the best 
quality service and food during every meal.

“This is a great accomplishment to be se-
lected as runner-up in the competition, and 
to be named second best Navy galley out of 
20 in its category. Our culinary specialists are 
the ‘best of the best,’” said NAS Jacksonville 

it against USS John C. Stennis (CVN 74), the 
top West Coast carrier.

“It means a lot for us to be among the top 
carrier food services in the Navy,” said senior 
chief culinary specialist (SW/AW) Nathan Jiggetts, 
Truman’s food service leading chief petty officer. 
“It means we’re doing things the right way aboard 
Truman. The award carries a lot of weight within the 
foodservice community and would be a huge benefit 
to the entire ship.”

The quality of food, sanitation, physical manage-
ment of the galleys, safety, and the skills of the cu-
linary specialists were the main focuses during the 
inspection. Other factors included the level of 
teamwork in and out of the galley, and whether 
or not the food offered to the crew represented 
the Navy’s standard core menu.

Constant training prepared the culinary spe-
cialists for the inspection. “Basic CS training 
and training on sanitation practices were our 
main focus,” said Culinary Specialist 1st Class 
(SW/AW) Latonya Felton, the aft galley captain. 
“They needed to make sure food was prepared 
at the right temperature and that everyone has 
received safety training. We wanted to start off the 
inspection the right way, with properly trained sailors.”

Winning the award allows Truman culinary special-
ists the opportunity to receive additional education, as 
well as training with professionals. Selected culinary 
specialists receive several weeks of training at the 
Culinary Institute of America in New York.

“They would come back to use their enhanced 

Evaluators consider each Ney entrant across the entire range of foodservice 
operations, from preparation to administration
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First Place: 
USS Wasp 
(LHD 1)

Runner-Up:
USS Boxer 

(LHD 4)

LARGE Afloat 
Category

militArY FoodService AwArdS: neY



competing in the 2013 Ney Award Large 
Afloat category and considered it a valuable 

experience despite settling for runner-up to 
the winner, USS Wasp.

For the Boxer, being a finalist in the presti-
gious competition and competing against four 

other ships in its class was a valuable training 
process.

“Being nominated means a lot to me and my 
division,” said Chief Culinary Specialist (SW/
AW) Nakia Bynum, food service leading chief 
petty officer. “The food service division works 
hard to make sure the crew receives quality 

and nutritional meals daily, which, in turn, promote 
good morale.”

Evaluations improve foodservice team performance 
as a training opportunity. Inspection teams bring their 
expertise and raise skills across many areas, such as 
record keeping, financial returns and sanitation.

Then, winning teams send select culinary specialists  
to get advanced training with certified chefs, which 
they can bring back to share. “We send cooks to get 
certified so they can bring those skills back to the Boxer 
in support of the food 
service team and crew 
as a whole,” said the 
Boxer’s Food Service 
Officer, Chief War-
rant Officer Carey 
A. Worsham.

—GFS

Food Service Officer, Chief Warrant Officer 4 Teresa 
Cullipher.

Ney inspectors evaluated the team on all aspects of 
food service including preparation, presentation and 
food quality, accountability of records and returns, 
sanitation, customer service and morale of the crew.

“Our goal is to provide outstanding food service 
every single meal and ensure our customers have the 
best nutritional meal possible,” added Cullipher. 

The culinary team participates in many compe-
titions that motivate culinary excellence and best 
performance. “They have won numerous culinary 
competitions in the Southeast region and have earned 
chef certifications, which enhance their knowledge 
and culinary skills,” Cullipher said. “They are the 
pinnacle of morale at NAS Jax and I couldn’t be more 
proud of our entire team.”

The Ney award is named in honor of Capt. Ed-
ward Ney, head of the subsistence division of the 
Bureau of Supplies and Account from 1940 to 45.

The foodservice division aboard the amphibi-
ous assault ship USS Boxer (LHD 4) enjoyed 

First Place: Naval Base Kitsap,  
Bangor, Wash.

Ashore General Mess:
Large General Mess Category

Ashore 
General Mess:
small General 
Mess Category

First Place:
NAS Oceana, Va.

Runner-Up: 
NAS Jacksonville, 

Fla.
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Runner-Up: Naval Fleet 
Activities Yokosuka, Japan




