
Culinary award presentations have been made 
during a Friday evening joint banquet on the day 
before the NRA show opens since 2013. In the pre-
vious five years, the Air Force, Air Force Reserves 
and Marine Corps presented awards during a joint 
breakfast that began at 8 a.m. on Saturday at the 
Sheraton Chicago Hotel and Towers.

The award-winning military foodservice teams 
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 
two-day culinary training program 
at Kendall College, May 15 to 16, 
included hands-on exercises, semi-
nars and discussions, and was fol-
lowed by visits to selected vendor 
booths on the NRA exhibit floor 
on May 17.

Training through Kendall Col-
lege’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 demonstra-

For the next year, four Marine Corps foodservice 
teams can enjoy the distinction of being con-

sidered the best performers 
among all contenders for the 
2015 Marine Corps Maj. Gen. 
William Pendleton Thomp-
son Hill Memorial award for 
excellence.

Whether in garrison or in 
the field, Marine Corps food-
service teams are committed 
to performing at the highest 
standard when preparing 
meals. That commitment to 
excellence in support of the 
military mission, as well as 
morale, is recognized annu-
ally when the Hill trophies are 
presented during the National Restaurant Association 
(NRA) Restaurant, Hotel-Motel Show in Chicago, Ill.

The awards were presented during the annual joint 
military culinary awards banquet, which was held 
May 15 at the Sheraton Chicago Hotel and Towers.

Also recognized during the banquet were culi-
nary teams from the Army, Air Force, Air National 
Guard, Navy and Military Sealift Command. Army 
foodservice teams came to Chicago for the first time 
to receive their culinary awards during the banquet. 
The Navy and Military Sealift Command have par-
ticipated since 2014.

Savoring an 
Accomplishment

Top Marine Corps Foodservice 
Teams Receive Hill Awards

2015 Major Gen. 
W.P.T. Hill

Memorial Award 
Winners

Best Military/Contractor Garrison Mess Hall:
Mess Hall 1104, Camp Mujuk Korea, Marine 
Corps Installations Pacific

Best Full Food Service Contracted Garrison Mess Hall:
Mess Hall 455, Camp Johnson, Marine Corps 
Installations East, Camp Lejuene, N.C.
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Military participation in the 
training and awards presenta-
tion totaled 108: 43 from the 
Air Force, eight Air Force Reserv-
ists, 17 Air National Guardsmen, 
seven Marines, eight from the 
Army, 21 Navy sailors and four 
civilian cooks from the Military 
Sealift Command.

HILL HISTORY
The Hill award has motivated 

and rewarded high-quality food 
service since the Marine Corps 
first presented it award in 1985. 
Evaluators identify the best mess 

halls throughout the Marine Corps in four categories 
(Best Military/Contractor Garrison Mess Hall, Best Full 
Food Service Contracted Garrison Mess Hall, Best Field 
Mess and Best Reserve Field Mess) with the competi-
tion meant to encourage a commitment to excellence.

Evaluators judging the foodservice teams are 
subject-matter experts who work independently. 
Participating teams are assessed in 17 categories 
with inspections taking place during regular daily 
operations. Winners are decided according to points 

earned on a checklist and are not 
revealed until scores are tallied.

Among the evaluation catego-
ries are operations, sanitation, 
taste and food quality. Each area 
plays a role in the goal of improv-
ing performance.

Inspections this year were con-
ducted in February and March 
with the winners announced in 
April and presentations made in 
May.

The award also recognizes the 
contribution food service makes 
to boosting morale and improv-
ing quality of life for Marines and 
Navy personnel.

Hill winners also demonstrate 
leadership, culinary expertise and 
the award-winning capabilities of 
Marine Corp food service special-
ists whose personal initiative and 
professional commitment are of-
ten unmatched in this difficult 
and demanding specialty.

The Hennessy/Hill Travelers As-
sociation and the NRA are spon-
sors of the W.P.T. Hill Memorial 
awards.

—GFS

tions, each presented by George 
Castaneda of Sodexo.

On May 16, the culinary spe-
cialists were separated into three 
groups for a day spent attend-
ing each of three, concurrent 
sessions: “Managing Leftovers/
UGR Challenge,” “Feeding the 
Masses/Presentation Skills” and 
a six-member panel discussing 
culinary carrier 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, all 
culinary specialists visited booths 
on the NRA exhibit floor: 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 Sweeney, presi-
dent and CEO of the NRA and the National Restaurant 
Association Educational Foundation (NRAEF), and 
the visited the Anheuser-Busch booth on the exhibit 
floor for a salute to the troops.

W.P.T. HILL AWARD 
EVALUATORS

ACTIVE DUTY
Lt. Col. Richard Kohler
Master Gunnery Sgt. Brian Velloza
Jack Kleckner, Ecolab

RESERVE:
Major James Stockwell
Master Gunnery Sgt. Tony Smith
Michael M. Carney, Governor’s 
  Restaurants and Bakeries

Best Reserve Field Mess
MWSS 427, MAG 49, 4TH MAW, 
Wyoming, Pa.

Best Field Mess
MWSS 274, MAG 29, 2D MAW, II 
MEF, Camp Lejeune, N.C.
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