
gram manager and advisor for the 143rd Sustainment 
team, taught and trained the culinary team members 
in preparation for the competition’s final stage.

“I am here to advise them on how to better them-
selves while doing the job; they have done an amazing 
job so far,” Acevedo said. “If they win, they will be 
the best team in the Reserve Component and that 
will be a great honor.”

The culinary team’s mission is to provide field 
feeding services to military personnel in compliance 
with Army Food Service Administrative procedures 
and Army Field Sanitation standards.

“My mission today is to make sure that everything 
is kept sanitary and organized,” said Army Special-
ist Lord Akumah, a food service specialist who par-
ticipated in the Connelly for the fourth time. “We 
clean the dishes and return them back to the MKT 
[Mobile Kitchen Trailer].”

Another member of the team emphasized the im-
portance of adhering to Army standards. “We make 
sure that the food is prepared and cooked to Army 
standards,” said Specialist Craig Henigsmith, one of 
the culinary team members. “We are in the middle 
of the preparation of the meal and right now I am 
making whole wheat rolls from scratch, as part of 
the menu.”

The Philip A. Connelly awards program is a com-
petition that challenges individual culinary spe-
cialists to enhance the quality of Army food 

service by demonstrating skill and teamwork while 
performing at the highest standards of excellence.

Teams compete for awards in categories that recog-
nize accomplishments in meal production, whether 
working in high-volume garrison dining facilities or 
demanding, rugged field kitchens.

The Field Feeding team assigned to headquar-
ters 143rd Sustainment Command (expeditionary) 
is prepared whether cooking in adverse conditions 
without a complete complement of equipment or 
under the best circumstances.

Culinary specialists with the 143rd Sustainment 
Command showcased their talents on March 12 dur-
ing an evaluation for the Connelly award in the U.S. 
Army Reserve Field Kitchen category.

More than 13 Army Reserve Component units were 
evaluated on cooking skill and knowledge, equip-
ment maintenance, sanitation and site layout in a 
field environment. The 143rd Sustainment Command 
was one of four units to advance and compete in the 
competition’s Department of the Army stage against 
other finalists. Ultimately, the team was a Runner-Up 
in the 2016 Connelly competition.

Chief Warrant Officer 2 Harry Acevedo, food pro-

The 2016 Philip A. Connelly Winners

Miltary Garrison Winner
Headquarters and Headquarters Company, 21st Special 

Troops Battalion (STB), 21st Theater Sustainment Command,
Kaiserslautern, Germany

Win or Lose, Competition 
Makes Teams Better

Army Selects Connelly Food Service Excellence Winners

COMMANDER: 
Lt. Col. Caprissa S. Brown-Slade

FOOD SERVICE OFFICER: 
1st Lt. Cameron MacDonald

DINING FACILITY MANAGER: 
Sgt. 1st Class Keshon Henry

RUNNER-UP
25th Sustainment Brigade, 

25th Infantry Division,
Schofield Barracks, Hawaii
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know that all of our work has paid off.”
All the work paid off with the 69th Air Defense Bri-

gade team finishing as Runner-Up in the Active Army 
Field Kitchen category to the 307th Brigade Support 
Battalion, 1st Brigade Combat Team, 82nd Air Air-
borne Division.

Nash, in his advisor capacity with the team, real-
izes the outcome is less important than applying the 
experience gained in the competition to improving 
performance.

“Win or lose, I will never be satisfied with just 
winning,” he said. I want to (continue to win) be-
cause it also shows that you’ve learned and that 
you’ve evolved.”

EVALUATIONS
Evaluations for the Department of the Army level 

of the Philip A. Connelly Awards program for fiscal 
2016 were completed over 328 hours at 17 Army 
units, comprising nine active-duty, four Reserve and 
four National Guard.

In all, the three-member evaluation teams traveled 
a total of 54,362 miles beginning Jan. 18, 2016, with 
a trip to Camp Henry, Korea, and concluding March 
31, 2016, at Fort Bliss, Texas. Each team comprised 
three members, two military and one civilian rep-
resentative from the NRA.

Observations made by evaluators to determine 
winners primarily assess food production quality 
and service to all diners, and then effective com-
mand support.

Garrison evaluations are scheduled two per week 
and conducted Monday through Friday. The garrison 
evaluation encompasses two complete meals, breakfast 
and lunch. All facets of the operation are examined 
during this period with the greatest emphasis placed 
on food quality and customer acceptance.

Active Army field kitchen evaluations are con-
ducted in accordance with training dates provided 
by Army commands. Garrison and field units on the 
same installation are evaluated during the same week. 

ABOUT MORE THAN FOOD
An evaluator of the four finalists making it to the 

Department of the Army level in the Active Army 
Field Feeding category shared his 33 years of food 
service experience with each culinary team and ex-
plained that the competition is about much more 
than just food.

“The intent of the competition is excellence in 
food service, and being that we’re in the field, we’re 
looking for the (culinary specialists) who provide the 
best food service support to the soldiers in the field,” 
said Chief Warrant Officer 5 Princido Texidor, the 
Army food advisor at the Joint Culinary Center of 
Excellence (JCCoE) at Fort Lee, Va. “Things that we 
look at are sanitation, equipment maintenance, cook-
ing skills, [military occupational specialty] knowledge, 
administration, command support and training.”

Texidor considers command support vital in the 
field category. The culinary specialists “need support 
from the command because they need help to set 
up the site and to provide resources like water and 
fuel,” he explained. “If [they] do not have that sup-
port, then they are not able to provide quality food.”

Staff Sgt. Andre Nash, the 69th Air Defense Ar-
tillery Brigade Connelly team’s noncommissioned 
officer-in-charge, has been with the team since the 
journey began last year during the installation level 
of the competition.

Headquarters from Fort Bliss had supported the 
team throughout the entire competition. The 69th 
ADA Brigade leadership travelled to the field site to 
eat the meals prepared by its soldiers and recognized 
their hard work, he said.

Spc. Brianna Moss, who served as the head of 
administration for the evaluation site, considered 
making it to the Department of the Army level of 
the competition a privilege.

“If we lose, I’m still going to be upset, but as much 
as we have learned and as much as we have done, it’s 
going to be a good memory to even say that we made 
it this far,” she said. “If we win, it will be a relief to 

Active Army Field Kitchen Winner
307th Brigade Support Battalion, 1st Brigade Combat Team, 

82nd Airborne Division,
Fort Bragg, N.C.

COMMANDER: 
Lt. Col. Peter Gilbert

FOOD SERVICE OFFICER: 
Capt. Adam Bartram

FOOD OPERATIONS SERGEANT: 
Staff Sgt. Eric Sample

RUNNER-UP
69th Air Defense Artillery Brigade, 

32nd Air and Missile Defense 
Command, Fort Hood, Texas
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During the Active Field Kitchen category evaluation, 
two consecutive meals are prepared, consisting of a 
heat-and-serve breakfast and a UGR-A lunch. Evalu-
ators perform each active Army team field evalua-
tion within a 24-hour period, including a breakfast 
and lunch. Active Army garrison evaluations begin 
with cooks mount and end after a lunch meal. Field 
evaluations begin upon arrival on site.

Reserve component unit evaluations are done 
during weekend Inactive Duty Training (IDT). Dur-
ing the Reserve and National Guard categories one 
meal (lunch) is evaluated, consisting of line item 
A-rations. Army National Guard and Reserve evalu-
ations are completed in a 24-hour period during a 
lunch meal only.

The Connelly is a multi-level competition that 
begins at the lowest military echelon. Culinary teams 
in the Army Sustainment Command, Army Service 
Component Command, Army Commands and Army 
National Guard each submit finalist nominees in 
the appropriate categories to the JCCoE, U.S. Army 
Quartermaster School, for evaluation and selection 
of winners.

TRADITION
Since being established on March 23, 1968, the 

Philip A. Connelly program continues to recognize 
excellence in Army food service and motivate a higher 
standard of culinary performance and professional-
ism, as well as a commitment to quality. Better food 
is considered a key to improving the health, morale 
and readiness of service members.

It is named for the late Philip A. Connelly, a former 
president of the International Food Service Execu-
tives Association (IFSEA).

Overall food service programs improve through 
increased public interest and the resulting atten-
tion coming from command, which contributes to a 
greater emphasis on equipment replacement, facility 
renovation programs and better operations.

Finally, the Connelly Awards Program has helped 
to instill in Army food service workers a sense of 
prestige and dignity.

Connelly, born June 1907 in Framingham, Mass., 
became a leader in food service management. He 
worked diligently throughout his life to promote 
professionalism in food service in civilian industry, 
as well as military services.

U.S. Army Reserve Field Kitchen Winner
423rd Transportation Company,

Colorado Springs, Colo.

U.S. Army National Guard Field Kitchen 
Winner

Headquarters and Headquarters Detachment, 110th Multi-Functional 
Medical Battalion, Nebraska Army National Guard

Lincoln, Neb.

COMMANDER: 
Lt. Col. Peter T. Clinton

FOOD OPERATIONS SERGEANT: 
Staff Sgt. Eric Antonion

RUNNER-UP
143rd Sustainment Command 

(Expeditionary)
Orlando, Fla.

COMMANDER: 
Lt. Col. Peter Hunt

FOOD SERVICE OFFICER: 
Chief Warrant Officer 3 K.C. Sohl

FOOD OPERATIONS SERGEANT: 
Sgt. 1st Class Robert Ternus

RUNNER-UP
Company D, 128th Brigade Support 

Battalion, Ohio Army National Guard,
Hamilton, Ohio
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He influenced civilian and military food service 
programs to be more closely aligned, and personnel 
in these programs have uniform goals in education, 
training, career development and job opportunity, 
according to a biography in the Army’s Philip A. 
Connelly handbook.

Among his achievements are being named the 
father of armed forces food service awards, founding 
the Navy Ney and Army Best mess awards, obtaining 
sponsorship for the Air Force Hennessy Award, serving 
on evaluation committees for the Air Force, Navy and 
Army, and receiving the Navy Distinguished Service 
and Army Outstanding Civilian Service awards.

—GFS

CONNELLY EVALUATION TEAMS
Active Army

CW5 Princido Texidor
Sgt. Maj. Amelia Fisher
Jack Kleckner, Ecolab

U.S. Army Reserve
CW5 Pamela Null

CW4 Michael Langille
Peter Mihajlov, Parasole Restaurant Holdings

Army National Guard
CW4 Michael Langille

CW5 Pamela Null
Joan Wagner, Plaza Inn Casual Restaurant
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