
T rophies being presented by the Army, 
Navy and Military Sealift Command at 
this year’s International Food Service 

Executives Association (IFSEA) Conference and 
Trade Show acknowledge the culinary achieve-
ments of each foodservice program.

While the Army’s Philip A. Connelly, Navy’s 
Capt. Edward F. Ney Memorial and Military Sealift 
Command’s Capt. David M. Cook awards each recog-
nize foodservice excellence, there is more to celebrate 
with IFSEA this year.

The 111th Annual IFSEA Conference and Trade 
Show is March 29, 2012, to April 1, 2012, at the Town 
and Country Resort in San Diego, Calif.

Under the theme “Waves of Change, Oceans of Op-
portunity,” IFSEA is “focusing on the changes taking 
place in the industry and preparing for the future,” 
explained Michelle Hackman, IFSEA coordinator.

Further, the trade show presents an opportunity 
to sample new food industry items as well as network 
with more than 100 companies.

“Of course the trade show is very valuable to the 
military, but there is also so much great education 
available at the conference. I believe it is not only a 
valuable tool for learning, but in making those con-
nections with people that can help you throughout 

your career,” said Fred Wright, international chair-elect 
of the IFSEA board of directors.

For 2012, exhibitor registration for the trade show 
reached 150 by late February, exceeding the 135 total 
for 2011.

IFSEA decided on San Diego as the location for this 
year’s conference and trade show because of its climate 
and convenience. “In addition, there is a great military 
presence in San Diego, and many of our exhibitors and 
members live nearby,” said Hackman.

Conference programming continues to focus on 
educational topics designed to improve the skills of 
military culinary professionals as well as strengthen 
their career advancement potential.

“Each year we continue to strengthen our educa-
tion sessions that are offered to all civilian and mili-
tary attendees, and this year is no different. Look for 
classes to help prepare for certification, food safety and 
management along with hands-on demonstrations, 
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features the history, stories, inspiration and life lessons 
of Disney. For the IFSEA conference, Barnes discusses 
consulting on the soon-to-be released book “Dining 
with Disney” by the original director of Walt Disney’s 
personal kitchen at Disneyland in 1955. It includes 
stories of Disney’s visitors, his culinary requirements 
and some surprising Disney food facts.

“San Diego is going to be a wonderful conference! 
The conference committee has been working very 
hard to bring wonderful education and entertainment! 
In addition to the enhanced education that is being 
specifically designed for the military personnel, we will 
also be providing all attendees with education, fun, 
and networking opportunities,” said Barbara Sadler, 
chairwoman of the IFSEA board of directors.

CONFERENCE EDUCATION
Mainly, the conference assists IFSEA toward its goal 

of enhancing the careers of its members through food-
service certification, education seminars, networking, 
student mentorships and community service.

The instructional sessions on Thurs-
day, March 29, include: “Cake Decorat-
ing” and “Beef Fabrication: Primal & 
Retail,” both 8:30 a.m. to 11:30 a.m. 
and 12:30 p.m. to 3 p.m.; “Market-
ing and Social Media,” and “Whole 
Grains: Learn How Whole Grains Add 
Healthfulness, Color and Texture to Any 
Plate,” 3:30 p.m. to 4:30 p.m.

Scheduling for Friday, March 30, 
2012, includes “Fruit and Vegetable 
Carving,” and “Navy Food System Man-
agement 3.0, both 8:30 a.m. to 11:30 
a.m., and “Food & Beverage Manage-
ment” and “Menu and Nutrition Label-
ing,” both 10 a.m. to 11 a.m. The trade 
show is 11 a.m. to 3 p.m. followed by 
the Surf City Bistro Challenge from 3 
p.m. to 5:30 p.m.

Other IFSEA programming includes: 
“Alcohol ServSafe,” 9 a.m. to noon on 
Friday, March 30, 2012, focuses on the 
increasing challenges surrounding al-
cohol service, such as rising alcohol 
liability premiums and more sophisti-
cated fake IDs. Wright explains how to 
understand liability regarding alcohol 
service, including legal responsibilities 
and penalties. He has 28 years of food-
service experience, including being a cu-
linary educator. He has taught ServSafe 
Food Protection Manager courses and 

including vegetable carving and cake decorating. We 
do have some new surprises for the Bistro Challenge,” 
Hackman said.

In addition, conference programming features two 
guest speakers. The Joint Services Excellence in Food 
Service Awards keynote speaker is celebrity chef Anto-
nia Lofaso, who became known to television audiences 
in 2008 on season four of Bravo’s “Top Chef” and later 
competed on “Top Chef All-Stars.” Soon after gradu-
ating from the French Culinary Institute, she began 
working in the kitchen of Wolfgang Puck’s Spago in 
Beverly Hills and later was tapped by SBE Restaurant 
Group to serve as executive chef for the launch of their 
Los Angeles supper club. Lofaso has served as private 
chef throughout her career for Hollywood’s elite. She 
also consults with new and existing restaurants on 
menu development.

During the general session, 2 p.m. to 3 p.m. on Sat-
urday, March 31, 2012, keynote speaker Khevin Barnes 
explores imagination and creativity in daily life and 
work. Barnes is creator of “The Disney Lecture,” which 
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All teams must prepare dishes using a secret ingredi-
ent that is revealed just minutes prior to the beginning 
of competition at 3 p.m. on Friday, March 30, 2012.

Teams are judged for creativity, teamwork, orga-
nization, front-of-the-house skills, menu planning, 
sanitation and, of course, taste. All judges are culinary 
professionals, from chefs to instructors.

Point values awarded for each criterion are: ap-
pearance, 20; plate presentation and table design, 25; 
taste, 30; creativity and utilization of the pantry, 25; 
organizational skills, 25; culinary skills and degree of 
difficulty, 30; sanitation, 25; and teamwork and verbal 
explanation of dishes to judges, 20. The highest point 
total possible is 200.

IFSEA traces its origins back to 1901. Its mission is to 
enhance the careers of its members through foodservice 
certification, education seminars, networking, student 
mentorships and community service. A partner of the 
U.S. military for more than 50 years, IFSEA assists the 
joint services (Army, Navy and Military Sealift Com-
mand) by providing evaluations of military food service 
programs, education seminars, culinary competitions 
and the Army Philip A. Connelly Awards, Navy Capt. 
Edward F. Ney Awards and Military Sealift Command 
Capt. David M. Cook Awards.

The Joint Services Excellence in Food Services 
Awards Dinner is 6 p.m. to 10 p.m. on Saturday, March 
31, and is where the Army, Navy and Military Sealift 
Command present gold and silver trophies and plaques 
recognizing winners in their respective evaluations.

ARMY CONNELLY AWARDS
The Army’s Philip A. Connelly Award program mo-

tivates a commitment to quality through competi-
tion. It honors those professionals, whether soldiers 
or Department of the Army civilians, who rise above 
the standard and continually demonstrate excellence 
in food service.

Changes made to the program’s categories this year 
contribute to maintaining a vibrant competition. A 
review of the program’s categories recognizes the Army 
comprises civilians, both government and contractors, 
who are an integral part of the foodservice workforce 
and deserve equal recognition.

Military and civilian each become separate Connelly 
categories in fiscal 2012, replacing the Large Garrison 
and Small Garrison divisions. Neither dining facility 
capacity nor average headcount will be a factor in 
determining either of the two categories or nominees.

Unchanged categories are the Active Army field 
Kitchen (foodservice operators in a military unit field 
environment), Army Reserve Field Kitchen and Na-
tional Guard Field Kitchen.

ServSafe Alcohol Courses for more than seven years, 
and currently teaches at the Academy of Arts, Careers 
and Technology.

“Creating Moroccan Dishes,” 3:30 p.m. to 4:30 
p.m. on Thursday March 29, 2012, is taught by Nydia 
Ekstrom. Ekstrom has more than 38 years of foodser-
vice industry experience, is very active with the Navy’s 
Adopt-a-Ship Program and has served as an IFSEA 
military traveler. She has worked for Unilever Food 
Solutions for 25 years.

“Menu Nutrition and Labeling” is a timely topic 
as the military moved into dietary guidelines and 
education over the last year. Chef Craig O’Brien has 
30 years of cooking, which includes a strong mix of 
culinary experience gained by working in the United 
States and Caribbean, as well as technical interests. 
Having worked in meats and proteins in recent years, 
he now concentrates on military rations development.

“IFSEA Certification,” 8 a.m. to 4 p.m. on Thursday, 
March 29, 2012, and “Basic F&B Financial Reporting,” 
on Saturday, March 31, 2012, are presented by Patrick 
Beach, former chairman of the IFSEA board of direc-
tors and a professor at William Rainey Harper College.

“Ice Carving,” 10:30 a.m. to noon on Thursday, 
March 29, 2012, is presented by Michael Pizzuto, a 
former director of education for the National Ice Carv-
ing Association as well as a certified culinary educator, 
food stylist and freelance photographer.

BISTRO CHALLENGE
Saluting military culinary expertise with the presen-

tation of awards is only one aspect of the IFSEA con-
ference. Another is the Bistro Challenge, which began 
five years ago and puts those skills to work by having 
teams of military and civilian chefs compete against 
each other in an Iron Chef-style culinary competition.

IFSEA opened the Bistro Challenge to the military 
three years ago by allowing culinary teams from the 
Army and Navy to participate. This year, a Military 
Sealift Command team joins the competition.

Participating teams for the 2012 Surf City Bistro 
Challenge are the Army; Navy; and Military Sealift 
Command; along with civilian competition from John-
son & Wales University, Charlotte, N.C.; Morrisville 
State College; University of Maryland, Eastern Shore: 
and University of Missouri.

The winner of the 2011 Bistro Challenge was Harper 
College, followed by Navy in second with third place 
going to Johnson & Wales University, Charlotte, N.C.

Each of the seven teams participating this year have 
90 minutes to prepare, prep, plate and present their 
courses to a panel of culinary judges. Awards are earned 
by the teams finishing in first, second and third place.
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craft Carrier, CONUS General 
Mess Ashore and OCONUS 
General Mess Ashore.

Participants in the Ney 
program get hands-on train-
ing in essential culinary skills, 
such as fruit and vegetable 
carving, cake decorating and 
pasta making. Then, the fol-
lowing summer, participants 
go on to an additional two-
week training course in which 
they learn advanced cooking 
skills, basic knife skills, culi-
nary terminology and produc-
tion identification.

The Secretary of the Navy 
along with IFSEA established 
the Capt. Edward F. Ney 
Memorial Award in 1958 to 
improve and recognize the 
quality of food service in the 
Navy.

It is named in honor of 
Capt. Edward F. Ney, SC, USN, head of the Subsistence 
Division of the Bureau of Supplies and Accounts from 
1940 to 1945, supervising the procurement of food for 
the United States Navy during World War II.

MILITARY SEALIFT COMMAND
Since 1992, the Military Sealift Command annually 

recognizes its East and West Coast ships for excellence 
in foodservice operations with the Capt. David M. 
Cook awards.

Named in honor of Capt. David M. Cook, a former 
MSC director of logistics from 1995 to 1998, the awards 
are a catalyst in improving all aspects of foodservice 
operations aboard MSC ships.

All ships operated by the Military Sealift Command 
are eligible for the awards. This year, the Sealift Com-
mand expanded its foodservice award categories to 
four by selecting separate small ship winners for the 
East and West Coast.

Until this year, winners were selected in three cat-
egories: East Coast Large Ship and West Coast Large 
Ship with crews of 75 or greater, and overall small ship 
with a crew of fewer than 75.

Military Sealift Command operates approximately 
110 noncombatant, civilian-crewed ships that replen-
ish U.S. Navy ships, conduct specialized missions, 
strategically pre-position combat cargo at sea around 
the world and move military cargo and supplies used 
by deployed U.S. forces and coalition partners. —GFS

Until recently, each of 
the seven regional IMCOMs 
(Northeast, Southeast, West, 
Pacific, Korea and U.S. Army 
Europe (USAREUR) selected 
regional finalists in the small 
and large garrison category for 
participation in the DA-level 
competition. All Army garri-
son dining facilities (military 
or contractor operated) that 
are not excluded by AR 30-
22, are eligible to participate. 
IMCOM conducts competi-
tions so that only one dining 
facility in each competitive 
category is nominated as a 
finalist. 

The program is governed 
by AR 30-22 and managed by 
the U.S. Army Quartermas-
ter School, which is part of 
the Combined Arms Support 
Command, through the Joint 
Culinary Center of Excellence.

Co-sponsors of the Connelly program are IFSEA 
and the Department of the Army G-4.

Launched on May 20, 1968, the program is named 
for the late Philip A. Connelly, a former IFSEA presi-
dent, who was responsible for obtaining that organiza-
tion’s sponsorship with the Army, and was instrumental 
in establishing the Army’s Best Mess Award in 1961.

The Philip A. Connelly Awards Program aims to 
achieve the best-quality food service to supported sol-
dier diners by: improving the professionalism of food-
service personnel; providing recognition for excellence 
in the preparation and serving of food in Army troop 
dining facilities and during field kitchen operations; 
and providing added incentive to competitive programs 
of installation management agencies (IMAS) and major 
Army commands (MACOMS) by adding a higher level 
of competition and appropriate recognition.
NAVY NEY AWARDS

The Navy’s Capt. Edward F. Ney, SC, USN, program 
annually recognizes the best performers in Navy Food 
Service from a field of more than 300 messes in seven 
categories: five afloat and two ashore (CONUS and 
OCONUS).

The awards also encourage excellence in Navy food-
service programs with the objective of improving the 
quality of life for Navy personnel.

Honors are awarded in each of seven categories: Sub-
marine, Small Afloat, Medium Afloat, Large Afloat, Air-
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