
for a spot on the U.S. Army Culinary Arts Team (US-
ACAT). USACAT gives members the opportunity to 
sharpen and broaden their skills, as well as to com-
pete in the Culinary Olympics in Europe and other 
international-level events.

 “Overall, this competitive training event offers a 
unique opportunity to see a different side of military 
chefs,” said Chief Warrant Officer 3 Charles H. Tal-
ley Jr., USA, chief, Advanced Food Service Training 
Division, JCCoE, and the event coordinator.

JCCoE is part of the U.S. Army Quartermaster 
School, Combined Arms Support Command. The 
QM School trains and educates soldiers, civilians 
and members of other services and nations in quar-
termaster skills and functions.

Of the 28 military teams competing in this year’s 
training event, 13 vied for Culinary Team of the Year, 
21 participated in the Armed Forces Junior Chef of 
the Year and 24 squared off for the coveted title of 
Armed Forces Military Chef of the Year.

Adding to the competition this year was the re-
turn of the International and Master’s categories. 
International included the United States against the 
three European countries, while the Master’s event 
comprised four service member contestants.

“The 40th annual culinary arts competition was 
the best I have personally experienced,” said Talley, 
who headed MCACTE for his third and final year. “The 
event included the historical favorites, such as the 
MKT event, Student Team Competition, live cooking 
and Team Buffet tables, but also included the return of 
ice carving and the International Chef’s Challenge.”

INSTALLATION OF THE YEAR
Team Hawaii worked its way to become 

only the second multi-service team to receive 
the training event’s top title, Culinary Team of 
the Year. The trophy is presented to the team 
with the best overall performance during the 
competition.

Comprising members from multiple military 
services, Team Hawaii earned the distinction 
with a 35.07 score and claimed gold in many 
categories along with several individual titles. 
Finishing second was the Naval Supply Systems 
Command (NAVSUP) team with a 33.06 score.

Team Hawaii’s wins also included the Student 
Team Skills Competition, Best Team Buffet, 

Military chefs returned to the regular business of 
preparing daily meals for service members back 

on the base, but have a refreshed approach to the 
routine after experiencing the 40th annual Military 
Culinary Arts Competitive Training Event (MCACTE).

The training opportunity has a lasting impact on 
the military chefs who participate in the event each 
year, and they can take back the culinary experiences 
learned from each other and the judges to share with 
their foodservice staff.

An international group of 12 chefs from the Ameri-
can Culinary Federation (ACF) judged 588 entrees 
submitted by 281 military chefs from the five service 
branches, along with participants from the United 
Kingdom, France and Germany. The MCACTE is 
sanctioned by the ACF to better military foodservice 
through individual and team competition.

Individuals and teams earned 62 gold, 179 silver 
and 191 bronze medals during the MCACTE, which 
was hosted by the Joint Culinary Center of Excel-
lence (JCCoE) at Fort Lee, Va., from March 7 to 12.

Winners were recognized in categories such as best 
team buffet, cold-food table, most artistic exhibit, 
contemporary cooking and pastry, nutritional hot-food 
challenge and field cooking. Judges’ decisions were 
based on presentation, food safety, kitchen cleanli-
ness and food flavor and color.

The competition also included titles for Senior 
Chef of the Year, Student Chef of the Year and Army 
Enlisted Aide of the Year.

A group of 29 service members were interested 
in a further test of their skills and chose to compete 

Taking Fort Lee’s Lessons Back to 
Share with Units and Diners

Members of Team Hawaii, a multi-service team, after winning the 
Culinary Team of the Year title, which is presented to the team with 
the best overall performance during the course of the competition. 

(PHOTO COURTESY: T. ANTHONY BELL, FORT LEE PUBLIC AFFAIRS)
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Nutritional Hot-Food Challenge and Student-
Chef-of-the-Year categories.

“This is my first time at Fort Lee competing, 
and to be able to bring gold home is just a great 
feeling,” said Team Hawaii’s noncommissioned 
officer in charge, Master Sgt. Adriana Ybarra. 
“All the hard work the military members went 
through paid off.”

Team Hawaii attributes its success to a com-
mitment to excel and following a grueling 
preparation schedule. “I don’t think I’ve seen 
my children in a while,” Ybarra said with a 
hearty laugh. “There were late nights, week-
ends, mornings – it’s a sacrifice you have to be 
willing to make, and these young kids did it.”

With its members coming from different 
services, Team Hawaii overcame a significant 
obstacle by managing to coordinate under a 

The 40th Annual Military Culinary Arts 
Competitive Training Event Awardees

INSTALLATION OF THE YEAR:
Joint Team Hawaii
Runner-up: Naval Supply Systems Command, 
Mechanicsburg Pa.

OTHER MAJOR CATEGORY 
COMPETITION WINNERS
Armed Forces Senior Chef of the Year: 
Sgt. Samantha Poe, Fort Myer, Va. 

Armed Forces Masters Chef of the Year:
Staff Sgt. Matthew Flemister, Fort Huachuca, Ariz.

Armed Forces Junior Chef of the Year:
Spc. Symone Harden, Hawaii

Army Enlisted Aide of the Year:
Staff Sgt. Marc Susa, Fort McNair, Washington, D.C.

International Team of the Year:
United States

Student Team Skills Competition:
Hawaii

Field Cooking Competition:
Naval Supply Systems Command, Mechanicsburg Pa.
Runner-up: Joint Team Hawaii

Nutritional Hot Food Challenge:
Master Sgt. Adriana Ybarra and Sgt. Daniel Parks,  
Joint Team Hawaii

SPECIAL CATEGORY WINNERS INCLUDE:
Best in Class (Cat P, Contemporary Pastry Professional):
Tie between Spc. Adreas Bell, Fort Huachuca, Ariz., and 
Master Sgt. Esnault Oliver, French National Team

Best in Class (Cat P, Contemporary Pastry Student):
Tie between Petty Officer 3rd Class Stephan Trimble, 
U.S. Navy, and Spc. Sandra Quinones, Joint Base Lewis-
McChord.

Best in Class (Cat K, Contemporary Cooking 
Professional):
Petty Officer 2nd Class Joseph Hale, U.S. Coast Guard

Best in Class (Cat K, Contemporary Cooking Student): 
PFC Catherine Whitaker, Joint Base Langley-Eustis, Va. 

Best Exhibit in Show (Cat A, Cold Platter):
Staff Sgt. Justin Gonzalez, Fort Lee, Va.

Best Exhibit in Show (Cat B, Cold Appetizers):
Sgt. Daniel Parks, Joint Team Hawaii

Best Exhibit in Show (Cat. C, Patisserie/Confectionery):
Petty Officer 2nd Class Aaron Quiambao, Joint Team 
Hawaii

Best Exhibit in Show (Cat. D, Showpiece):
Spc. Jessica Romero, Fort Carson, Colo.

Most Artistic Exhibit in Show: 
Spc. Jessica Romero, Fort Carson, Colo.

Judges Special Award (Cold Food Table)
Team Hawaii

Rear Adm. Jonathan Yuen, commander of Naval Supply Systems Command 
and chief of Supply Corps, talks with junior culinary specialists during the 
final field competition event of the Military Culinary Arts Competitive Train-
ing Event. The U.S. Navy team finished second in the Culinary Team of the 
Year category. (PHOTO COURTESY: MASS COMMUNICATION SPECIALIST 2ND CLASS CHASE HAWLEY, USN)
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ally, this venue of training enables our CSs 
to train other CSs at their commands.”

Participating in the Fort Lee training 
event is part of Navy Food Service’s com-
mitment to continuously hone the skills 
of culinary specialists and perform better 
ashore and at sea. “These events also offer 
CSs the opportunity to acquire skills that 
will be marketable when they leave the 
Navy,” Lawrence said.

CHEF OF THE YEAR
Armed Forces Chef of the Year is consid-

ered the most prestigious individual contest 
in the training event, and attracts the most 

senior and talented military contestants.
“It takes years of experience to get to this level 

and hours of training and dedication to the craft,” 
said Sgt. Maj. Mark Warren, the current food service 
sergeant major, G4, U.S. Army Forces Command at 
Fort Bragg, N.C. He is a former winner and judge for 
this year’s competition.

Success depends on a balance of mentoring and 
long hours in the kitchen to perfect details, such as 
cutting and seasoning. Contestants typically train 
under an advisor or mentor, and have the maturity 
and poise to think critically under pressure.

“When you go into competition, you are going to 
be preparing things that are advanced, things that 
are very difficult and things that might be considered 
multitasking,” Warren said. “You are testing yourself 
to execute at the highest ability you possibly can, 
and at the same time, you are observed and judged 
by those who have already walked that path so they 
can identify the smallest annoyances in your capabili-
ties and communicate that to you prior to leaving 
the kitchen.”

Competitors had four hours to prepare a four-course 
meal based on a mystery basket concept, meaning 
they had no knowledge of the menu items until start 

common set of standards and had different levels of 
training. “It was very important to tell these young 
team members that regardless of what branch you 
are, we are a team,” she said.

The NAVSUP team credits a similar commitment 
to teamwork with helping it to finish as the runner-
up. “We had a vision,” said Chief Warrant Officer 5 
Alicia A. Lawrence, SC, USN, readiness officer, Navy 
Food Service. “We wanted the Navy to be a strong 
part of this Fort Lee competition. This is our fifth 
year competing, and we wanted to institutionalize 
our effort.”

The NAVSUP team claimed the Field Cooking Com-
petition and finished strong in a number of other 
categories.

In all, 26 Navy culinary specialists from around the 
fleet took home a total of 36 CACTE medals, including 
10 gold, 14 silver, 12 bronze and two commendable.

“We’re extremely proud of our U.S. Navy culinary 
specialists,” said NAVSUP Director of Navy Food Ser-
vice Cmdr. Danny King, SC, USN. “They prepared 
extensively for this event and gave it their all this 
past week. It was hard work. It was fun. But, most 
importantly, it was a phenomenal opportunity to gain 
hands-on training that will translate into increased 
food quality for our sailors.”

Navy culinary specialists prepared dishes us-
ing some center-of-the-plate ingredients that can 
be found on the Navy Master Load List, creating 
recipes comparable to the approved recipes on the 
Navy Standard Core Menu. The standard menu 
eliminates the need for an individual galley to arbi-
trarily develop its own menus, yet allows culinary 
specialists flexibility to use standard ingredients 
for special meals when approved.

“Competitions like this build professional cu-
linary skills and help CSs receive continuing edu-
cational hours (CEH) toward accreditations and 
certifications,” said Navy Competition Coordinator 
(CWO5) Lawrence. “It also provides the skills CSs 
need aboard ships to work special events in support 
of dignitaries and wardroom receptions. Addition-

Staff Sgt. Matthew Flemister, second from left, Fort Huachuca, Ariz., accepts the 
Armed Forces Masters Chef of the Year trophy during the 40th Annual Military 
Culinary Arts Competitive Training Event, hosted by the Joint Culinary Center 
of Excellence. (PHOTO COURTESY: KEITH DESBOIS, USA, COMBINED ARMS SUPPORT COMMAND PUBLIC AFFAIRS)

Sgt. Samantha Poe, second from left, Fort Myer, Va., accepts the 
trophy for Armed Forces Senior Chef of the Year. (PHOTO COURTESY: 

KEITH DESBOIS, USA, COMBINED ARMS SUPPORT COMMAND PUBLIC AFFAIRS)
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the Military Masters Champion category fell short of 
placing among the top three and received honorable 
mentions, but learned from the experience and can 
use it for motivation the next time around.

In other categories, three chefs on the Fort Hua-
chuca team were able to medal. The soldiers, Spc. 
Andreas Bell, Pfc. Shakira Arnold, Pfc. Louie Burgos, 
Pfc. Joshua Ruiz and Pfc. Carey Lee, all from 40th 
ESB, competed in the Patisserie or Hot-Food category 
respectively.

Arnold had only been a chef in the Army for the 
past seven months, but she had cooked all her life 
and was confident when working under the scrutiny 
of the judges.

After making a sweet potato, apple and walnut 
strudel with ginger-maple ice cream in the Patisserie 
category, she earned the silver medal.

“It wasn’t too stressful for me,” said Arnold. “This 
is my element and what I love to do.”

Her teammate, Bell, who had never cooked with 
anything more than a microwave before joining the 
Army, took the gold medal in the category for his 
strawberry cheesecake with sorbet and basil syrup.

“I was in awe,” said Bell. “I put my all into it. It 
was a great experience I will never forget.”

Burgos came away with the silver medal in the 
Hot-Food category for his barbecued duck with black 
bean and corn relish. “It was great gaining this ex-
perience and also getting to see what chefs can do 
outside of the DFAC,” he said.

The strong NCO leadership and dedication from 
the soldiers was the recipe for success and made the 
experience enjoyable. “I couldn’t be any prouder of 
our team,” said Flemister. “For their first time com-
peting, it’s remarkable for them to have the success 
they had.”

After a 17-year absence from the competition, the 
culinary team from Fort Huachuca is looking forward 
to returning next year and becoming a force.

“My goal is to have this be a springboard to contin-
ued success,” said Stewart. “I want them to compete 
for Culinary Arts Team of the Year next year.” —GFS

time. Goose and rabbit, entrées not commonly 
on the menu in military dining facilities, were 
among the proteins included in the mystery 
basket for this year’s event.

Although the judges’ comments are detailed, 
Warren maintains that the training event has 
from its inception focused on helping con-
testants to improve their skills.

“I just hope all the soldiers, sailors, airmen 
and Marines who participate in this competi-
tion are able to learn something they can take 
back to their units and give something back 
to the diners they support every day,” he said.

Fort Huachuca had not competed in the 
training event since 1998, but returned this 
year because the dining facility manager wants 
the soldiers on his team to be involved in unique 
educational and mentoring opportunities.

“I became aware of the funding available for units 
to come here during the Food Service Management 
course here,” said Sgt. 1st Class Donald Stewart, din-
ing facility manager, 40th ESB. “I was eager for my 
soldiers to experience it and brought it up to the 
command. With NETCOM’s (U.S. Army Network En-
terprise Technology Command) help, we were able 
to get the right funding and equipment, and the 
soldiers are now reaping the benefits.”

The only cooking experience that three of Fort 
Huachuca’s six-chef team have comes from being 
in the military for two years or less. Still, the team 
worked together and had an impact on the competi-
tion. “They trained hard to prepare,” said Stewart. 
“After working their normal DFAC (dining facility) 
shifts they trained during their off-duty hours to be 
ready for the competition.”

Heading the team was Staff Sgt. Mathew Flemister, 
NETCOM, who used culinary experience he acquired 
before entering the military to help mentor the sol-
diers throughout the preparation.

“After high school I went to culinary arts school,” 
said Flemister. “I worked with a civilian chef for al-
most 12 years before joining the military.”

When he joined the Army, Flemister was 29 and 
was motivated by the opportunity to continue with 
a trade that he loves, while tackling challenges the 
civilian world would not present. “I’ve had the honor 
of twice making the U.S. Army Culinary Arts Team 
and competing twice in Germany, where I won a gold 
and a silver medal – I couldn’t be happier to have the 
ability to showcase my talent,” he said.

Flemister further tested his skills by competing 
in the Military Masters Champion category, where 
he received the top honor of Armed Forces Masters 
Chef of the Year for his three variations of pork loin.

“I had a game plan coming in and I felt confident 
that if I stuck to it, I could win,” he said.

Two other team members who joined Flemister in 

Spc. Symone Harden, second from left, Hawaii, accepts the trophy for 
Armed Forces Junior Chef of the Year. She also earned a place on the U.S. 
Army Culinary Arts Team. The USACAT is the military’s national culinary 
team and offers members the opportunity to compete in international-level 
events. (PHOTO COURTESY: KEITH DESBOIS, USA, COMBINED ARMS SUPPORT COMMAND PUBLIC AFFAIRS)
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