
and beverage section chief. 
“Our winners display ex-
cellence in management 
effectiveness, force readi-
ness support, food quality, 
employee and customer 

relations, training and safety awareness.”
It also recognizes individual excellence with the 

Hennessy Travelers Association (HTA) Award of Excel-
lence. Airmen from Regions 1 and 2 are selected, and 
each team selects an Air Force military foodservice 
person for the award, which signifies exhibiting the 
highest standards of professionalism, attitude and 
culinary skill.

Each of the HTA nominees is provided a continuing 
education scholarship to attend the annual Armed 
Forces Forum for Culinary Excellence (AFFCE) held at 
the Culinary Institute of America’s Greystone campus 
in St. Helena, Calif. The next forum is scheduled for 
October 2014.

The Hennessy Award program has three essential 
purposes: to promote excellence in customer service 
and food quality throughout the service by recog-
nizing outstanding dining facility operations and 
management; to inspire high morale, motivation, 
mission support and a professional image through 
pride and spirited competition, as recognized by in-
dustry peers; and to improve management concepts, 
and practices through industry partner feedback and 
recommendations.

“The HTA is honored to not only recognize each 
year outstanding individuals making a difference 
for their country, but the customers they serve,” 
said Dick Hynes, the co-chair of the NRA’s military 
hospitality subcommittee and HTA president. “These 
individuals really make the difference and inspire 
those around them to simply provide the best they 
can for their customers, day in and day out. We look 
forward to hosting them at Greystone during the 
week-long AFFCE.”

PROGRAM GROWTH
As the program grew, other trophies were intro-

duced. Each symbolizes recognition from respected 
hospitality industry peers of the training required 

Air Force and Air National 
Guard foodservice teams 
manage to satisfy the air-

men eating in mess halls every 
day, but faced a tougher set of 
critics when judges came through 
for the annual John L. Hennessy 
and Air National Guard Senior 
Master Sgt. Kenneth W. Disney 
award evaluations.

Judges select only the best food-
service programs for the awards, 
and the winners, announced by 
the Air Force Personnel Center 
(AFPC) on April 2, 2014, will be 
recognized during a revised military culinary awards 
banquet on Friday evening, May 16, at the Shera-
ton Chicago Hotel and Towers during the National 
Restaurant Association (NRA) show in Chicago, Ill.

The 95th annual NRA Restaurant, Hotel-Motel 
Show is May 17 to 20, 2014, at McCormick Place 
in Chicago.

“Our organization develops new programs to sup-
port airmen at every installation, and we ensure per-
sonnel follow and integrate industry best practices 
into their day-to-day operations,” said Jim Krueger, 
chief, business development section, Air Force Per-
sonnel Center, Directorate of Services.

Plans this year feature the awards banquet recogniz-
ing winners of the 2014 Air Force John L. Hennessy, 
Air National Guard Senior Master Sgt. Kenneth W. 
Disney, Marine Corps William Pendleton Thompson 
Hill Memorial, Navy Capt. Edward F. Ney, SC, USN, 
Memorial and Military Sealift Command Capt. David 
M. Cook awards.

Also, a daylong military culinary training program 
debuts on Saturday, May 17. Military culinary spe-
cialists attending NRA have a set of four educational 
sessions in the morning, then head back to the NRA 
exhibit floor for tours and specialty booth visits. (See 
NRA preview on page 22.)

HENNESSY
Established in 1957, the Hennessy trophy is pre-

sented annually in single and multiple categories 
to Air Force installations judged to have the best 
foodservice program after weeks of evaluation.

Winners are selected from Region 1 (East) and 
Region 2 (West), for Best Missile Feeding Operation 
with the Air Force Global Strike Command and Best 
in Air Force Food Transformation.

“The Hennessy Award is based on the entire scope 
of an installation’s foodservice program,” said Bill 
Spencer, the AFPC appropriated fund operations, food 

The Joshua Tree Dining Facility 
at Edwards AFB, Calif., serves 

those on base who do not 
receive Basic Allowance for 

Subsistence, primarily airmen 
living in the dorms. 

(PHOTO COURTESY: REBECCA AMBER, 
U.S. AIR FORCE)
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to achieve culinary 
excellence and con-
tributes to boosting 
morale.

The Hennessy 
collection comprises 
Active Duty, which began in 1957, and Air Force Reserve Com-
mand, introduced in 2005. The Air National Guard founded the 
Senior Master Sgt. Kenneth W. Disney award in 2000 to promote 
excellence in guest service and meal quality, as well as to inspire 
high morale, motivation, mission support and a professional 
image through pride and spirited competition.

HENNESSY
In the 58th year of the Hennessy program, the goal remains 

the same: to promote foodservice excellence through an award 
process that enables industry leaders to exchange suggestions 
with the armed forces.

John L. Hennessy was a hotel and restaurant executive who led 
a special task group within the Hoover Commission, which was 
established by President Eisenhower to study ways to improve 
the efficiency of government agencies.

One of the government agencies being studied was the De-
partment of Defense, and Hennessy was assigned to a task group 
focused on making improvements to commissary (principally the 
troop issue element as opposed to the retail stores) and troop-
feeding programs.

A recommendation made by the task group was that services 
initiate a competition among foodservice operations that would 
identify and reward those judged to be the best, as well as inspire 
better management and command support of food service.

The Air Force was first to implement the recommendation. 
It established a program that was named in Hennessy’s honor 
and became known as the Hennessy Trophy Awards Program.

Food service teams continue to be motivated to step up per-
formance through participation in the program. Edwards AFB’s 
Joshua Tree Dining Facility learned in January that it advanced 
to the next round in the Hennessy competition and immediately 
began preparing for the next stage.

“This is the ultimate for any foodservice person, to win the 
most prestigious award,” said Paul Martin, 412th Force Support 
Squadron, food service officer, after learning the dining facility 
advanced. “You can put on your resume that you worked in the 
best foodservice place in the Air Force.”

Dining facilities are selected to advance from the initial phase 
through an awards and decorations package that is accompanied 
by photographs and an extensive checklist.

For the next round, two NRA evaluators visited each Air Force 
base in the Region 2 category in February.

Hennessy awards are evaluated on five categories including 
kitchen operations, serving and dining operations, training, person-
nel and readiness, sanitation repair maintenance and management.

“It’s a huge thing for the force support community, and our 
leadership is really excited for us to win the Hennessy Award at 

In the Joshua Tree 
Dining Facility kitchen, 

a pot of chili-mac is 
being prepared as one 
of the lunch entrees of 

the day. 
(PHOTO COURTESY: REBECCA 

AMBER, U.S. AIR FORCE)

58TH CONSECUTIVE 
HENNESSY AWARD WINNERS

REGION 1 (EAST)REGION 1 (EAST)
Offutt Air Force Base, Neb.

REGION 2 (WEST)REGION 2 (WEST)
Edwards AFB, Calif.

Best Small Site Within U.S. Air Forces in Europe
Buechel Air Base, Germany

Best Missile Feeding Operation Within the 
Air Force Global Strike Command
341st Operations Group, Malmstrom AFB, Mont.

Best in Air Force Food Transformation
Patrick AFB, Fla.

Best in Air National Guard (Disney Award)
185th Air Refueling Wing, Force Support Squad-
ron, Sustainment Services Flight, Sioux City, Iowa.

Semi-Finalists
134th Air Refueling Wing, Force Support Squad-
ron, Sustainment Services Flight, McGhee-Tyson 
ANGB, Tenn.

182nd Airlift Wing, Force Support Squadron,
Sustainment Services Flight, Peoria, Ill.

Nominees for the HTA Award of Excellence 
in Region 1:
• Senior Airman Jade Truett, 55th Force Support 

Squadron, Offutt AFB, Neb.
• Airman 1st Class Amy Klaviter, 509th Force 

Support Squadron, Whiteman AFB, Mo.
• Airman 1st Class Isata Tucker, 87th Force 

Support Squadron, Joint Base McGuire-Dix-
Lakehurst, N.J.

• Airman Savannah West, 786th Force Support 
Squadron, Ramstein AB, Germany

Nominees for the HTA Award of Excellence 
in Region 2 include:
• Senior Airman Thomas McGarry, 27th Special 

Operations Force Support Squadron, Cannon 
AFB, N.M.

• Senior Airman Norman Martinez, 374th Force 
Support Squadron, Yokota AB, Japan

• Airman 1st Class Krizann Hinahon, 355th Force 
Support Squadron, Davis Monthan AFB, Ariz.

Disney Award of Excellence Nominees
• Senior Airman Audrey Manis, 134 FSS, Mc-

Ghee-Tyson ANGB, Tenn.
• Airman 1st Class Amanda Gill, 1855 FSS, 

Sioux City, Iowa
• Airman Ashlee Barkeloo, 182 FSS, Peoria, Ill.

HENNESSY/DISNEY AWARDS
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bar in the menu options. 
“As long as you’re 

doing what you’re sup-
posed to be doing each 
and every day, having a 

Hennessey evaluation team visit is no different than 
having an airman basic walk through the door,” 
Spaulding said.

DISNEY
Air National Guard units undergo a similarly rig-

orous culinary assessment by Hennessy Travelers As-
sociation evaluators as part of the annual Disney 
award program.

185th Air Refueling Wing, Force Support Squad-
ron, Sustainment Services Flight, Sioux City, Iowa, 
won following a two-day evaluation of foodservice 
and hospitality excellence, which includes kitchen 
operations, such as serving and dining, sanitation 
and management.

The evaluation is a collaborative effort with mem-
bers from the National Guard Bureau and the National 
Restaurant Association, as well as the Culinary Insti-
tute of America, working together to improve food 
quality and service throughout the military services.

“Our goal, since the program began was to bring 
civilian and military together to improve food ser-
vice,” said Hynes.

Over the past decade many members of the Air 
Guard’s services personnel have deployed in support 
of contingency operations around the world. Whether 
they are at home or abroad, one thing that is usually 
a top priority to commanders is quality food service, 
and this is what the program aims to accomplish. 
“Quality food service is great for morale,” he said.

Named after the late Senior Master Sgt. Kenneth 
Disney, the award was created as a way to promote 
quality meal service in the Air Guard. The award 
program has units from all states and U.S. territories 
vying for “Best Food Service” among the 99 Air Guard 

units nationwide.
Additionally, one 

member from each of 
the final three units is 
selected by the evalua-
tion team to attend the 
Culinary Institute of 
America in Napa Val-
ley, Calif., for a week of 
training and hands-on 
experience all paid for 
courtesy of the NRA.

—GFS

the major command level,” said 
Capt. Karena Faust, 412th Force 
Support Squadron, Sustainment 
Services flight commander. “It’s a 
really prestigious award, and we’re 
pumped about competing at the 
Air Force level. I’ve seen the work 
that our folks do, and I think our 
chances are very good. I definitely 
think that we could win.”

When winners were announced 
in April, Edwards AFB became the 
Region 2 (West) winner for 2014. 
The dining facility last won the Hennessy trophy 
in 2002, but after that was shut down for six years 
until reopening in 2011. It is now contractor-run 
by Rice Services Inc.

“It’s a clean environment, friendly faces at the 
serving line, the joy of the staff serving everyone 
who comes through the door,” said Randy Spauld-
ing, project manager, Rice Services. “We do our best 
to make them feel like family.”

The DFAC is open for breakfast, lunch, dinner and 
a midnight meal. The facility serves those on base 
who do not receive Basic Allowance for Subsistence 
(BAS), primarily unaccompanied airmen living in 
the dorms on base.

“I’m very proud of the dining facility and their 
hard work and dedication,” Faust said. “I think the 
camaraderie and exceptional customer service towards 
the dining facility patrons is what set them apart 
from all of the other nominees for Hennessy. They 
definitely deserved this award, and I know they’ll 
go on to win many more.”

Winning the Hennessy only motivates the dining 
facility to focus on its customers and be consistent. 

“It’s a normal day for us,” Martin said. “For me 
the Hennessey is the highlight of everyone’s career 
that worked in food service. It’s a testimony that a 
theme can be formed, even in a short time, as long 
as everybody puts their mind and heart into it.”

Hennessy evaluators recognize different methods 
of service are required to best suit each base’s mission.

“There are some security forces airmen that work 
at the [far away] Rocket Lab that we support,” said 
Martin. “We provide them the meals that are needed, 
not just a cold meal, but we accommodate above and 
beyond by preparing them some hot meals. We take 
time for them because we understand 
their schedule.”

The facility also tries to accommo-
date people with dietary restrictions 
by offering items like veggie burgers 
and soy milk. The salad bar was ex-
panded with additional greens and 
they recently included a sandwich 

Staff Sgt. Brennan Gill with the 
185th services flight prepares 
red potatoes for the afternoon 
meal at the 185th Air Refueling 
Wing (ARW) kitchen in Sioux 

City, Iowa. 
(PHOTO COURTESY: TECH SGT. OSCAR 
SANCHEZ, U.S. AIR NATIONAL GUARD)

Disney winners are selected in a two-day 
evaluation of food service and hospitality 
excellence, which includes kitchen opera-

tions, such as serving and dining, sanitation 
and management. 

(PHOTO COURTESY: U.S. AIR NATIONAL GUARD)
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