
careers,” said 
Dawn Swee-
ney, president 
and CEO of 
the NRA and 
National Res-
taurant Association Educational Foundation. “We 
are proud to honor these men and women for their 
extraordinary contributions to the military through 
their work in food service.”

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.

Kendall College kitchens became the classroom for 
two sessions: “Managing Leftovers/UGR Challenge” 
and “Feeding the Masses/Presentation Skills.” The 
third session was a six-member panel discussion.

Military culinary specialists crowded into the 
kitchens at Kendall College in Chicago, Ill., as 

part of a three-day training program organized by the 
National Restaurant Association Military Foundation 
(NRAMF) to learn from the school’s chef instructors 
about improving their skills for preparing meals in 
high volume as efficiently as possible.

A class of 108 military culinary specialists par-
ticipated in the training at Kendall College. The 
roster comprised 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.

The two-day culinary training at Kendall College, 
May 15 to 16, was part of a three-day military educa-
tional program that comprised hands-on exercises, 
seminars, discussions and visits to selected vendor 
booths on the National Restaurant Association (NRA) 
show exhibit floor on May 17.

The culinary specialists were in Chicago to be 
recognized by the NRAMF and NRA, on May 15, as 
winners of the 2015 Air Force John L. Hennessy; Air 
National Guard Senior Master Sgt. Kenneth W. Dis-
ney; Marine Corps William Pendleton Thompson Hill 
Memorial; Navy Capt. 
Edward F. Ney, SC, USN, 
Memorial; Army Philip 
A. Connelly; and Mili-
tary Sealift Command 
Capt. David M. Cook, 
SC, USN, awards.

“The armed forces 
foodservice awards are 
a way to reward active-
duty military foodser-
vice professionals for 
their exceptional work 
and to offer them addi-
tional training that will 
help them in their cur-
rent role, as well as in 
their future foodservice 
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One of the two kitch-
en classroom sessions 
led by a Kendall Col-

lege instructor.

A seminar on the first 
day of culinary train-
ing at Kendall College.



FEEDING THE MASSES
The Kendall College dining hall kitchen became a 

classroom for “Feeding the Masses/Presentation Skills,” 
a lesson on the equipment used in meal preparation 
led by Chris Quirk, chef instructor, culinary arts, at 
Kendall College.

With the military culinary specialists taking posi-
tion around the kitchen perimeter, Quirk discussed 
uses for the variety of appliances available, from 
steamer and steam jacket kettle, griddle and skillet 
to combi oven.

Combi steamers, while versatile, can be hazardous 
if users are not careful to be aware of and avoid the 
hot steam when opening the door, Quirk advised.

All kitchen equipment requires regular mainte-
nance, but Quirk urged the culinary specialists that 
steamers “can be cranky” if not consistently checked 
and cleaned.

Prior to becoming an instructor at Kendall Col-
lege, Quirk said he ran a restaurant in Wisconsin 
and had a combi oven that operated continuously 
for five years without trouble.

“When they are working, and they are working 
well, these things are incredibly productive,” he said.

Achieving productivity in a kitchen is always a 
challenge for food service, particularly in high-volume 
environments like the military. Quirk demonstrated a 
method to quickly prepare omelets on a grill. He first 
spread onions, meat and other ingredients that needed 
to be fried across the grill in long rows, or strips, 
from left to right, and then poured the scrambled 
eggs over them. As the eggs cooked and the omelet 
took form, Quick used his spatula to cut the row 
into individual-serving-sized portions.

Cook-and-hold cabinets are assets when it comes 
to producing roast beef and other meat that is pleas-
antly soft for eating without much chewing. Chuck 
roasts, Quirk said, come out softer and less chewy 
when prepared in a cook-and-hold cabinet. “These 

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

After the two-day training at Kendall College, the 
culinary specialists spent Sunday visiting booths on 
the NRA exhibit floor. At 3:30 p.m., they met with 
Dawn Sweeney, 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.

UGR CHALLENGE
Resourcefulness is especially useful in military 

food service, particularly in the field, where supplies 
can be short. Culinary specialists can find themselves 
having to improvise when temporarily without es-
sential ingredients.

Mike Artlip, chef instructor, culinary arts, Kendall 
College, stressed creativity during “Managing Left-
overs/UGR Challenge,” another of the three culinary 
training sessions.

Using only the contents of Unitized Group Rations 
(UGRs), Artlip demonstrated how culinary specialists 
can introduce menu variety while managing with 
limited resources until being resupplied.

“The whole idea is there’s no limits,” he said.
Substituting lemonade for water, he made rice 

and added almonds. “Think of this as a dessert,” 
he said, noting that raisins could also be added, if 
available. “You’ve got nothing else.”

The lesson he wanted the culinary specialists to 
take with them from the session was to be able to 
take a UGR and get creative with it. Artlip considered 
his goal to inspire the culinary specialists to make 
variety by mining the ingredients available in UGRs 
in an emergency when resources are spare.

He prepared a variety of options by taking an 
ingredient from one UGR and using it with a differ-
ent item from the same one or another taken from 
a second meal.
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Culinary specialists 
visit NRA exhibitor 
booths on the training 
program’s third day.



tilt skillet by frying the 
quantity of chicken 
breasts for the lunch 
menu, as well as prepare 
the tomato-based sauce 
to be poured over it.

Quirk first seasoned 
the flour with pepper 
and salt, covered each 
breast, put them into the 
tilt skillet and browned 
one side. He flipped the 
breasts over, added on-
ions and other ingredi-
ents once the second side 
began to sear, then added 
canned tomatoes, thyme, 
bay leaf and chicken 

stock. He closed the tilt skillet’s lid and let all the 
ingredients simmer together for a few minutes.

Meanwhile, he shared a favorite chef’s fable with 
the group. Quirk prefers not to remove the bay leaf 
from the sauce when pouring it over the entrée to 
be served, saying that he was taught that it is good 
luck when the customer finds it.

A practice he told to help the culinary specialists 
understand the difference in standards between fine 
and casual dining is the stock used. Stock is expen-
sive to make and is more common in fine dining 
while soup-based stock is more cost effective and is  
considered appropriate for casual dining.

When simmering was complete, Quirk pitched the 
tilt skillet forward, added butter to the sauce created 
with the chicken breast and drew it out for serving.

Lastly, Quirk filled a large strainer bowl with fro-
zen peas and carrots.

CAREER ADVICE
Some military culinary specialists may consider 

making food service a career. One path toward that 
goal could be to remain in the military, while others 

things can come out quite tender,” he said.
A versatile piece of kitchen equipment, Quirk 

also considers the cook-and-hold cabinet good for 
poaching and holding eggs.

The lesson included a demonstration as Quirk 
prepared a chicken entrée that would be one of the 
options served during lunch along with tips on cook-
ing large quantities efficiently.

Before preparing the entrée, Quirk prepared a rice 
pilaf. He mixed rice and salt in a bowl, then poured 
it into a baking pan along with herbs for flavor in a 
ratio of one-and-a-quarter parts of water to one part 
rice. While inserting the pan into a steamer, Quirk 
explained that the ratio of water to rice is typically 
two to one, but the steamer adds enough moisture 
to compensate for the dryer proportion.

To prepare the main course, Quirk directed the 
group’s attention to the tilt skillet, which he considers 
to be “one of the most useful pieces of equipment 
I’ve seen anywhere.”

From pancakes to French fries, he said: “You can 
do just about anything in here.”

In this case, Quirk planned to demonstrate the 
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Panelists discuss culi-
nary careers as part of 
the training program.

Culinary specialists meet with with Dawn Sweeney, 
president and CEO of the NRA and the National 
Restaurant Association Educational Foundation.



done to get there.
In some cases, companies have training programs 

and opportunities to get the education that a position 
requires. Sales positions, Hynes said, often require 
a college degree. “It is so critical for you to have a 
college degree,” he said, noting that Hobart receives 
many resumes, but dismisses those lacking higher 
education. “We want to make sure we have someone 
who understands what it takes.”

Chefs, he said, have a background that can suc-
cessfully transition to a career in foodservice sales. 
Working in the kitchen, chefs become familiar with 
procedures, equipment and terms that can help with 
explaining what a company has to offer. 

Art Myers suggested service members consider 
the College Level Examination Program (CLEP). 
CLEP is a credit-by-examination program that tests 
college-level expertise that service members, or other 
adults, entering or returning to school have acquired 
through academic instruction, independent study 
or extracurricular work.

—GFS

may choose to apply the culinary 
skills gained in the service to ci-
vilian opportunities.

Making the transition to ci-
vilian foodservice positions is a 
challenging choice. The panel dis-
cussion segment at Kendall Col-
lege featured six members with 
experience from either civilian or 
military food service to answer 
questions and make the decision 
easier to understand.

Nick Ledandski, director of mil-
itary sales, Rose Packing Company 
Inc., encouraged military culinary 
specialists to use the interview 
process to evaluate the company. 

“You are interviewing them as 
much as they are interviewing you,” he said.

Dick Hynes, director, consultant services and 
healthcare, Hobart Corporation, urged service mem-
bers to consider their employment options carefully 
and make a choice that is best suited to their goals 
and ambitions.

The best choice is one that sparks enthusiasm 
for work, “keeps the juices flowing and keeps you 
excited,” he said, rather than becoming routine and 
mundane.

Choosing a company to work for is a commit-
ment, and Hynes wants the service members to be 
able to look into the mirror while getting ready for 
work and not second-guess the decision.

Since the first job is likely not the only one, Lt. 
Col. Richard Kohler, USMC, director, Marine Corps 
Food Service and Subsistence Program, suggested that 
service members plan where they want to be in 10 
years and the steps needed to get there.

His plan for career building is for service mem-
bers to identify the position they want to reach and 
understand what the person holding that job has 
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Culinary specialists 
visited the booths 
of 15 companies.


