
Command award followed.
This year, in addition to the achievement of being 

acknowledged with either the Hennessy or Disney 
award, the talented and highly trained airmen, reserv-
ists and Air National Guardsmen also participated 
in an extensive training program that included two 
days of culinary arts instruction at Kendall College 
in Chicago, Ill.

Organized by the National Restaurant Association 
Military Foundation (NRAMF), the culinary train-
ing program at Kendall College, on May 15 and 16, 
included hands-on exercises, seminars and discus-
sions, plus visits to selected vendor booths on the 
NRA exhibit floor on May 17.

Training through Kendall College’s culinary arts 
program on May 15 comprised a five-hour seminar 
on cost cutting and cost control led by an instructor 
who guided the service members through a workbook. 
The seminar was broken into four parts and featured 
two half-hour-long cooking demonstrations, each 
presented by George Castaneda of Sodexo.

On May 16, the culinary specialists were separated 
into three groups for a day spent attending each 

of three concurrent sessions: “Managing Left-
overs/UGR Challenge,” “Feeding the Masses/
Presentation Skills” and a six-member panel 
discussing culinary career advice.

A test on Friday’s cost-control lecture was 
also given on May 16.

On May 17, after the two-day training at 
Kendall College, the Air Force and all culinary 
specialists visited booths on the NRA exhibit 
floor, including: Bridgford, Cambro, Carlin, the 
Culinary Institute of America, Ecolab, Hobart, 
Hormel Foods, Manitowoc, Montague, New 
Chef, Sysco, Rose Packing, Sterno CandeLamp, 
Victorinox and Vollrath.

At 3:30 p.m., they met with Dawn Swee-

A ir Force installations that evaluators judged to
have the best foodservice programs are recog-

nized each year with either the John L. Hennessy 
or Air National Guard Senior Master Sgt. Kenneth 
W. Disney award for excellence.

Intended at its origin in 1956 as recognition from
respected hospitality peers of the training and com-
mitment required to achieve culinary excellence, as 
well as the contribution made to morale, the Hen-
nessy award has remained true to that purpose since 
it was first presented in 1957.

Since debut of the active-duty award 58 years 
ago, the Hennessy collection has grown. The Air 
National Guard founded the Senior Master Sgt. Ken-
neth W. Disney award in 2000 to promote excel-
lence in guest service and meal quality, as well as 
to inspire high morale, motivation, mission sup-
port and a professional image through pride and 
spirited competition. In 2005, an Air Force Reserve 

59th Annual
Hennessy Award Winners

Region 1 (EAST):
Hurlburt Field, Fla., Air Force 
Special Operations Command

A Mark of 
Excellence for 
Top Performers
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Hennessy and Disney Awards Go 
to Air Force Foodservice Teams



ton Chicago Hotel and Towers as part of the NRA 
Restaurant, Hotel-Motel Show in Chicago, Ill.

Also recognized during the joint banquet were 
culinary teams selected as winners of the 2015 Ma-
rine Corps Maj. Gen. William Pendleton Thompson 
Hill Memorial, Navy Capt. Edward F. Ney, SC, USN, 
Memorial, Army Philip A. Connelly and Military 

Sealift Command Capt. David M. Cook, 
SC, USN, awards.

Each service branch participated in this 
year’s joint banquet as the presentation has 
evolved in recent years. For five years, Air 
Force and Marine Corps foodservice teams 
received awards during a Saturday morning 
breakfast at the Sheraton. In 2013, the awards 
presentation became a joint reception held 
on Friday evening at the Sheraton.

The Navy and Military Sealift Command 
joined in the evening reception in 2014, 
and the Army followed this year.

Presented annually since 1957, the Hen-
nessy trophy is awarded in single and mul-
tiple categories to Air Force installations 
judged to have the best foodservice pro-
grams after weeks of rigorous evaluation.

Other trophies were introduced as the 
Hennessy program grew and evolved. Each 
trophy in the collection symbolizes the rec-
ognition from hospitality industry peers of 
the training required to achieve culinary 
excellence and contribute to boosting morale.

ney, president and CEO of the NRA and the 
National Restaurant Association Educational 
Foundation, and then visited the Anheuser-
Busch booth on the exhibit floor for a salute 
to the troops.

Development of the daylong training pro-
gram in conjunction with the culinary awards 
presentations supports the goal of having all 
the service branches participate in the activi-
ties at NRA.

That goal came to fruition this year. Air 
Force, Air National Guard and Marine Corps 
military foodservice teams, which were joined 
in Chicago by the Navy and Military Sealift 
Command in 2014, all welcomed the Army.

Attendance for the training and awards pre-
sentation totaled 108: 43 from the Air Force, 
eight Air Force Reservists, 17 Air National 
Guardsmen, seven Marines, eight from the 
Army, 21 sailors and four civilian cooks from 
the Military Sealift Command.

SCOPE OF FOOD SERVICE
The Hennessy award remains a competition 

dedicated to the entire scope of an installation’s 
foodservice program, including management 
effectiveness, force readiness support, food 
quality, employee and customer relations, training 
and safety awareness.

Once again, the Hennessy and Disney award-
winning foodservice teams were recognized during 
the annual joint military culinary awards banquet. 
This year’s banquet was held May 15 at the Shera-

Region 2 (WEST):
Sheppard AFB, Texas, Air Education 
and Training Command

Best in Air Force Food Transformation:
MacDill AFB, Fla., Air Mobility Command

Best in Air Force Reserves
911th Air Wing, Pittsburgh, Pa.

United States Air Forces in Europe Food Service Small Site:
Buechel AB, Germany

AFGSC Best Missile Feeding Operation:
Malmstrom AFB, Mont., Air Force Global Strike Command
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Engraved on the top tier is a plaque featuring the 
trophy name and a sketch portrait of the man for 
whom it is named to honor. The larger, lower tier has 
a plaque defining the Disney Creed, giving meaning 
to each letter of the name along with the motto: 
“Disney means doing our best, all of the time, even 
when no one is looking.”

A set of smaller plaques to the right and left of 
the creed commemorate the 10 most-recent Disney 
award-winning culinary teams.

Support for the Hennessy program comes from 
the Air Force, the NRA and NRAMF, the International 
Food Service Executives Association (IFSEA) and the 
Society for Food Service Management (SFM). —GFS

HENNESSY AWARDS
Consistent with the more than a 

half-century-long Hennessy tradition, 
the stately Active Duty trophy is a 
silver bowl, with The John L. Hen-
nessy Award engraved on the side, 
supported on the wings of four eagles 
standing on a three-tier black base. 
It stands 30 inches tall, measures 21 
inches wide and weighs a substantial 
48 pounds.

The trophy rotates annually to the 
newly awarded John L. Hennessy win-
ning teams in the two active-duty Air Force base 
regional categories: Region 1 (East) and Region 2 
(West). After a year, as new winners are announced, 
the reigning teams return the Hennessy trophy and 
receive a replica plaque to commemorate the ac-
complishment.

Similar in design to the Hennessy, the Air Force 
Reserve Command trophy is a silver bowl engraved 
with the award name and supported by three eagles 
standing on a three-tier, stained wood base.

Unique among the three Air Force foodservice 
awards is the Senior Master Sgt. Kenneth Disney tro-
phy. At the top is a large cup with elaborate handles 
on two sides that stands atop a two-tier wood base. 

Best in Air National Guard (Disney Award)
133rd Airlift Wing, Force Support Squadron, 
Sustainment Services Flight, Saint Paul, Minn.
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