
S outhern Aluminum, a manufacturer of 
aluminum event and facility furniture 

for the hospitality industry, calls itself 
“the linenless table company.” 

The company’s Swirl Tables are air-
craft-grade aluminum tables hand-etched 
with randomly swirled patterns, providing 
a suitable solution for sophisticated and 
linenless presentations. 

Available in a variety of shapes, sizes 
and color finishes, Swirl Tables transform 
any event from ordinary to extraordinary, 
according to Southern Aluminum. 

In addition to Swirl Tables, Southern 
Aluminum provides T2 Tables for the 
Morale, Welfare and Recreation (MWR) 
community. The T2 Table allows hospital-
ity professionals to quickly convert an 
18-inch training table and modesty panel 
into a 30-inch banquet table, creating two 
tables in one. These tables are ideal for 
linenless meetings that will definitely 
enhance the guests’ experience. 

Whether for a meeting or a banquet 
setup, linenless tables introduce a so-
phisticated appeal that is ideal for any 

event. Southern Aluminum 
has specifically designed its 
aluminum tables to be aestheti-
cally engaging without the use 
of linens. 

The purpose of having linenless tables 
is to save facilities, such as military clubs, 
hotels and conference centers, an abun-
dance of money. 

In totaling all of the expenses that 
linens require, such as purchasing, laun-
dry and labor costs, hospitality personnel 
may notice that linens are a very large 
percent of yearly expenses. By eliminat-
ing these nonessential costs, MWR staff 
could immediately see a substantial return 
on investment (ROI) for their facility, 
the company noted. 

SuStainable PracticeS 
Not only are Southern Aluminum’s 

tables linenless, but also green and sus-
tainable, with aluminum being one of 
the most recycled materials in the world. 

The company implements several sus-
tainable practices throughout its produc-

tion facility. The conservation of scrap 
materials is continually studied in the 
daily production process of all Southern 
Aluminum products. Fall-off scrap metal 
from assembly is collected and recycled 
at a recovery facility. 

Southern Aluminum is a member 
of the U.S. Green Building Council 
(USGBC) and supports the Leadership 
in Energy and Environmental Design 
(LEED) rating system developed by the 
USGBC. The company received the Gen-
eral Services Administration’s (GSA’s) 
Evergreen Award in 2006 for implement-
ing environment-friendly practices. 
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Linenless Tables 

A ccuTemp Products Inc. is a manu-
facturer and supplier of cooking 

equipment for the military. 
Scott A. Swogger, AccuTemp presi-

dent and chief executive officer (CEO), 
told Military Club & Hospitality that his 
company is “unique, an all-American 
success story and a great case for the 
contributions of small, independent, 
idea-driven foodservice equipment 
manufacturers.” 

He noted that it all began with a 
few creative solutions to heat transfer 
challenges, which “led to some great 
product concepts and the development 
of specialized manufacturing methods 
and the equipment needed to make those 
concepts a reality.” 

AccuTemp created the connection-
less steamer category in 1993 and has 
introduced a string of industry “firsts,” 
including: the first connectionless and 
boilerless steamer, which eliminates the 

need for water and drain connections, 
regular deliming, service problems and 
the expenses associated with water treat-
ment and high water usage. 

On the heels of the company’s suc-
cess with the Steam’N’Hold steamer, 
AccuTemp turned its attention to another 
“rather staid” product, the griddle. 

“With our understanding of the 
unique heat transfer properties of steam, 
our engineering team began develop-
ing a steam-heated griddle,” Swogger 
explained. “Rather than directly heating 
the bottom of a thick griddle plate with 
electric elements or gas burners, they 
envisioned using a hermetically sealed 
flat steam jacket.” 

The result was the Accu-Steam 
Griddle, which boasts uniform surface 
temperatures of plus/minus 3 degrees 
Fahrenheit, when typical griddles have 
surface temperature variations of plus/
minus 25-45 degrees Fahrenheit. 
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The unique properties of steam also 
deliver near-instant heat recovery, mean-
ing very little drop in surface tempera-
ture when cold products hit the griddle 
surface. This means that operators could 
cover the entire griddle surface with 
frozen items and turn products to the 
same spot on the griddle. In practice, 
this could mean more output per foot 
of griddle, less running feet of griddle 
required and often, less hood space and 
lower heating, ventilation and air con-
ditioning (HVAC) costs. 

“Uniform surface temperature pro-
duces very consistent results, even with 
inexperienced cooks,” Swogger said. 

In 2009, AccuTemp introduced 
the Evolution boilerless connected 
Steamer. The Evolution features pat-
ent-pending Steam Vector Technology 

(SVT), which utilizes no moving parts 
whatsoever. It delivers steam to each 
individual pan evenly, which results in 
more even pan-to-pan temperatures, 
improved product quality and faster 
cook times. 

Because there are no moving parts, 
reliability is much improved. Simple-
to-operate digital controls mean fewer 
parts overall, less maintenance and less 
downtime. The steamer is designed spe-
cifically for high-volume kitchens that 
are tough on equipment. 

“Whatever your cooks can dish out, 
the Evolution can take it,” Swogger 
pointed out. 

The president/CEO added that Ac-
cuTemp is proud to be an equipment 
supplier for the U.S. military. “Our 
steamers and griddles are used both at 

sea and on land,” he said. 
Swogger noted that he is very excited 

about the future growth and potential 
of AccuTemp products. 

“AccuTemp was founded on some 
very innovative cooking technology and 
creative marketing,” he explained. “We 
are leveraging that technology, increasing 
our manufacturing efficiencies and deliv-
ering new levels of world-class customer-
centric support, all while building on 
the success of our Steam’N’Hold and 
Accu-Steam Griddle brands.

“Our recent naming as Manufacturer 
of the Year by the Electric Foodservice 
Council is a testament to the successful 
efforts of all of our employees in our 
commitment to ‘Setting the Standard 
for Others to Follow.’” 

M arine Corps Community 
Services (MCCS) recently 

announced the winners of the 
Food and Hospitality Excellence 
Awards for fiscal 2010. 

The awards program was 
established to recognize those 
food and hospitality activities 
that exceeded the highest level 
of standards of excellence. 

“These awards give the op-
portunity for any MCCS club, 
restaurant, snack bar or lodging 
facility, regardless of size or lo-
cation, to measure their results 
against criteria in pre-established 
categories of customer service, 
financial performance, human resources 
and operations,” according to MCCS. 

This year MCCS awarded 29 facilities 
for their exceptional results from fiscal 
2010.  

“The managers and staffs of these 
activities have gone beyond the values, 
principles and core competencies of the 
MCCS organization,” said Ric Pomeroy, 
MCCS branch head, Food, Entertainment, 
Commercial Recreation and Hospitality. 
“They understand and continue to accom-

plish the MCCS 
primary mission 
of taking care of 
Marines and their 
families by thinking outside the box to 
build programs that continually exceed 
guests’ expectations. 

“As a result of their efforts, the activi-
ties have received an abundance of posi-
tive and personalized guest comments. 
Their emphasis on training yielded sig-
nificant results in employee development 

and in outstanding operational manage-
ment of MCCS facilities. It is this kind 
of commitment that distinguishes this 
year’s Food and Hospitality Excellence 
Award winners.” 

Awards were presented at the annual 
MCCS Food and Hospitality Directors 
Conference held in San Antonio, Texas, 

MCCS Announces Food and 
Hospitality Award Winners 

On hand for the presentation of the MCCS Food and Hospitality Awards were (pictured from left 
to right): Cindy Whitman Lacy, deputy director,  business operations, MCCS Headquarters; James 
Stafford, food and hospitality director, MCB Camp Lejeune, N.C.; Don Figueira, food and beverage 
director, MCB Hawaii; Crystylle Simmons, temporary lodging facility manager, MCAGCC Twentynine 
Palms, Calif.; Kristi Lyons, catering specialist, MCAS Miramar, Calif.; Russ Chaby, food and beverage 
specialist, MCCS Headquarters; Gary Munyan, club general manager, MCB Quantico, Va.; Larry Mask, 
food and hospitality director, MCAS Iwakuni, Japan; Wanda Colwell, clubs and catering director, MCB 
Camp Lejeune, N.C.; David An-
gle, deputy director, busi-
ness operations, MCB Camp 
Pendleton, Calif.; Siddhi Patel, 
food and hospitality special-
ist, MCCS Headquarters; and 
Ric Pomeroy, head of food and 
hospitality, MCCS Headquar-
ters. (MCCS PHOTO)
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in July. 
The following activities at nine instal-

lations received MCCS Food and Hospi-
tality Excellence Awards for their fiscal 
2010 operations:

MCAS BeAufort, S.C.
deTreville House

MCB HAwAii
Kahuna’s Sports Bar and Grill
Lava Java 
Samuel Adams Sports Grill 
Starbucks 
The Club at Koa Malina 
PACOM Food Court 
The Lodge at Kaneohe Bay

MCAS iwAkuni, JApAn
Club Iwakuni

MCB CAMp LeJeune, n.C.
New City - Berkeley Manor
New City - Hadnot Point
Duffers’ Retreat
La Casita Loca
French Creek Snack Bar
Cluckers
Quickfuel
The Filling Station
The Sandbar

MCAS MirAMAr, CALif.
Big Bear Recreation Facility
Miramar Inn
Officers’ Club

MCAS new river, n.C.
Big Dog Deli
Corner Café
The Bowling Center Snack Bar

MCB CAMp pendLeton, CALif. 
The Lodge at South Mesa 
Ward Lodging

MCB QuAntiCo, vA. 
The Crossroads Inn
Starbucks 

MCAGCC twentynine  
pALMS, CALif.
Sleepy Tortoise Lodge
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