
Otherwise, the Forum is a unique educational 
opportunity where culinary specialists from the Air 
Force, Army, Navy and Marine Corps can develop 
their food service and management skills, as well as 
earn certification that can be applied to a career in 
the hospitality industry.

During the week, the Forum helps culinary special-
ists to expand their horizons by featuring hands-on 
classes, seminars and roundtable discussions with 
participating restaurant and food service industry 
leaders.

In the everyday routine of preparing meals served 
in military dining facilities and mess halls, fine tech-
niques may go underutilized. The Forum, however, 
is an opportunity to brush up on these techniques, 
as well as learn new skills.

Hosts and industry partners participating in the 
Forum present a networking opportunity. Service 
members attending the Forum and interacting with 
these attendees can pick up best practices and gain 
personal career experiences.

2016 NOMINEES FOR THE 
HTA AWARD OF EXCELLENCE

Each nominee for the HTA Award of Excellence 
and Air National Guard Disney Food Service Excel-
lence awards was asked to provide a photograph and 

During evaluations of Air Force food 
service teams to select winners of the 
annual John L. Hennessy and Air Na-

tional Guard Senior Master Sgt. Kenneth W. 
Disney Awards, judges also keep an eye out 
for standout individuals.

These individuals are recognized as nomi-
nees for the Hennessy Travelers’ Association 
(HTA) Award of Excellence and Disney Food 
Service Excellence Award. Nominees for these 
prestigious individual recognition honors are 
invited to participate in the Armed Forces 
Forum for Culinary Excellence, a weeklong 
training and education program at the Culi-
nary Institute of America (CIA) in Greystone, 
Calif.

“They cook side-by-side with culinary 
chefs and receive instruction and interaction with 
industry veterans,” said Master Sgt. Joseph Youngs, a 
Region 2 evaluator. “These industry leaders describe 
and highlight the opportunities that the participants’ 
experience in military food service is preparing them 
for the civilian sector.”

This year, a group of 40 outstanding military cu-
linary specialists are invited to attend the Forum, 
which is Aug. 1 to 5. Participation in the Forum is 
up for the fourth consecutive year, rising from 36 
in 2015, 32 in 2014 and 25 in 2013.

Among the group of 40 culinary specialists at-
tending the Forum are seven from the Air Force and 
three from the Air National Guard. At the end of 
the Forum, the Air Force selects the HTA Award of 
Excellence winner and the Air National Guard names 
its Disney Food Service Excellence Award winner.

Nominees selected for the HTA Award of Excellence 
are identified each year by the Hennessy evaluators 
during inspections for the culinary team awards. This 
year, there are three nominees in Region 1 (Eastern 
Hemisphere) and four in Region 2 (Western Hemi-
sphere).

Each Hennessy evaluation team gives an award of 
excellence invitation to individuals selected as the 
most outstanding food service person at each installa-
tion visited. The individuals selected, or nominated, 
exemplify the highest standards of professionalism, 
dress and appearance, leadership, knowledge, team-
work, attitude and culinary skill.

Rewarding Individual 
Achievement

Forum for Culinary Excellence Trains the Top Performers

Culinary specialists interact with chefs and industry leaders to become 
better prepared for a professional career.
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express their thoughts about what the recognition 
means to them. Responses presented below were 
received from all but one of the candidates.

Winners will be recognized at the conclusion of 
training at the Forum for Culinary Excellence at the 
CIA Greystone campus in St. Helena, Calif., in the 
first week of August 2016.

NOMINEES FOR THE HTA AWARD OF 
EXCELLENCE IN REGION 1 (EASTERN 
HEMISPHERE):

Airman Cristian Narino-Gar-
cia, 325th Force Support Squad-
ron, Tyndall AFB, Fla.

“I was recognized for the qual-
ity and presentation of the food I 
prepare. I am really happy about 
winning and I couldn’t believe it. 
Although I am being recognized, it 
wasn’t just me. It was everyone in 
my shop that helped me win. It was 
a team effort.” 

Staff Sgt. Gretchen Manalo, 
1st Special Operations Force Sup-
port Squadron, Hurlburt Field, Fla.

“I feel honored and blessed to be 
recognized as a nominee for the Hen-
nessey Traveler Award. I could not 
have accomplished this without the 
teamwork of both our military and 
civilian personnel. I am proud to be 
a part of the 1st Special Operations 
Force Support Squadron at Hurlburt Field.”

Staff Sgt. Michael Adamson, 
19th Force Support Squadron, 
Little Rock AFB, Ark.

“It’s truly an honor to be nomi-
nated for, and win the Hennessey 
Traveler’s Award. I couldn’t have 
accomplished this without the ca-
maraderie and teamwork of my peers. 
I am both blessed and gracious to be 
bestowed this awesome award. I am 
looking forward to sharpening my skills at the Culinary 
Institute of America and representing Little Rock Air 
Force Base in California!”

NOMINEES FOR THE HTA AWARD 
OF EXCELLENCE IN REGION 2 
(WESTERN HEMISPHERE):

Senior Airman Quentin Cole, Ellsworth AFB, S.D.
‘Cole showed a particular passion for cuisine, 

dedication to perfection and an interest in staying 
in the Air Force and continuing his education.’ — 
Hennessy Region 2 Evaluator

Senior Airman Trevor Boutin, 
21st Force Support Squadron, Pe-
terson AFB, Colo.

“I am honored to be considered. I 
take pride in my work every day, and 
I feel ecstatic to receive recognition 
of this magnitude! I could not have 
done it without my supervisor, Tech. 
Sgt. Catherine Leahy, or the other 
airmen I work with in the Aragon 
Dining Facility at Peterson Air Force 
Base. They push me every day to strive toward excellence, 
and I am very thankful to work alongside them.

“It means a great deal to have my skills recognized, 
and I am fortunate to have the extra attention from be-
ing nominated for this award. One of the great things 
about being in the Air Force is the fusion of backgrounds 
from those who serve with me. Our team at the Aragon 
Dining Facility is culturally diverse, and to watch how 
that influences what we do is incredible, especially in 
the culinary art industry. How we approach our cooking 
vastly varies each time, and the collaboration that takes 
place enhances what we make and what we are able to 
provide our customers.”

Airman 1st Class Brennan 
Duhe, 60th Force Support Squad-
ron, Travis AFB, Calif.

“To me, the reward means the 
start of a bright career in the culi-
nary arts. It means I now have an 
opportunity to do more than just 
‘cook.’ I get to advance my culinary 
prowess further and learn to create 
wonders in a kitchen. What I’m look-
ing forward to the most is being able to learn from highly 
skilled chefs, retaining the information they teach me, 
and applying it to my daily life to create a better quality 
of dining experiences wherever I work. I want to be the 
best and to do that I have to learn.”
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Airman First Class Alex Hall, 
132nd Wing, Force Support Squad-
ron, Sustainment Services Flight, 
Des Moines, Iowa

“Being nominated for the Hennessy 
Award of Excellence is a huge honor. 
We work extremely hard as a flight to 
be recognized as one of the best dining 
facilities. So, being recognized as an 
outstanding individual performer was 
an extraordinary moment.”

Senior Airman Anthony Clark-
son, 123rd Airlift Wing, Force 
Support Squadron, Sustainment 
Services Flight, Louisville, Ky.

“Being nominated for this award 
is truly a blessing! I am very thank-
ful for my peers and supervisors that 
recognized me. It was surprising, but 
exciting at the same time. I want to 
continue to learn, and hopefully mo-
tivate others to strive for excellence!”
 –GFS

Airman Ruta Bartkute, 673rd 
Force Support Squadron/FSVF, Joint 
Base Elmendorf-Richardson, Alaska

“I am incredibly thankful for the 
opportunities that have been pre-
sented to me. I was very delighted 
when I heard that I was chosen to 
receive the Hennessy Travelers As-
sociation Award of Excellence. I am 
very passionate about my career and 
hope to greatly enhance my skills. I would not have made 
it this far without my phenomenal leadership as well as 
my encouraging coworkers.”

SENIOR MASTER SGT. KENNETH W. DISNEY 
FOOD SERVICE EXCELLENCE AWARD WINNERS

Senior Airman Caleb Cejka, 
157th Air Refueling Wing, Force 
Support Squadron, Sustainment 
Services Flight, Portsmouth, N.H.

“It is an honor to be recognized by 
the inspection team as an individual, 
but it is truly a team effort that takes 
place in our kitchen during our drill 
weekends. I am most pleased that 
our team as a whole won the Dis-
ney award. Thank you to those who 
chose me, and I look forward to learning more about my 
profession in California and having the opportunity to 
bring that knowledge back to the 157th!”

GOVERNMENT FOOD SERVICE • JULY 2016

HENNESSY/DISNEY AWARDS




