
The Navy’s Capt. Edward F. Ney, 
SC, USN, awards is a program as 
much about participants training 

to improve their culinary skills as rec-
ognizing the best performers in food 
service.

In support of the Naval Supply Sys-
tems Command’s (NAVSUP) primary 
mission of providing U.S. naval forces 
with high-quality supplies and services, 
the best performers in Navy Food Ser-
vice are recognized each year from a 
field of more than 300 messes in seven 
categories: five afloat and two ashore 
(CONUS and OCONUS).

These annual awards encourage ex-
cellence in Navy foodservice programs 
with the objective of improving the 
quality of life for Navy personnel.

“Nothing impacts sailors on a day-to-day basis more than the 
food culinary specialists (CSs) prepare for them. These top-quali-
ty meals contribute directly to sailor quality of life and morale of 
the ship,” said Cmdr. Danny King, SC, USN, Naval Supply Sys-
tems Command (NAVSUP) director, Navy Food Service. “These 
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Evaluators for the Capt. Edward F. Ney Memorial Award for 
food service excellence speak with a culinary specialist during 
an inspection aboard the Nimitz-class aircraft carrier USS Carl 

vinson (cvn 70). 
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awards represent the best of the best, and I am proud 
to be leading our foodservice professionals now as we 
incorporate more scratch cooking into our menus, 
increase training and ensure appropriate manning 
levels.”

Evaluation teams are made up of culinary experts from the Navy and 
the International Food Service Executives Association (IFSEA), a non-
profit foodservice association dedicated to enhancing the professional 
image and growth of persons serving the foodservice industry.

The current Navy Ney evaluator team comprises three warrant offi-
cers and three IFSEA chiefs, and is headed by CW5 Tommie Walker, who 
provides insight into the foodservice evaluation process gained through 
having evaluated every category over the last three years.

“I have had the unique privilege as the Navy Food Management Team 
(NFMT) OIC to be a part of not only the training aspect but the evalua-
tion process of developing our sailors in food service,” said Walker. “It 
has been a real pleasure as an evaluator for the Ney and, by being a part 
of the process, it gives me satisfaction in knowing that our CSs are well 
prepared and trained to be future professionals in all endeavors.”

The Ney competition grows each year, resulting in more ships being 
recommended for the program, further opportunities provided to sail-
ors and a higher talent level of the culinary specialists. 
“Some of the challenges the CSs face include manning 
shortages, equipment usability and time management; 
but they can all be overcome by being well-trained and 
skilled in the culinary arts,” said Walker.

Walker also sees the Ney program moving toward a 
new category to evaluate for scratch cooking. “The CSs 
should be able to present their culinary skills, by platform, 
where food is prepared all from scratch, fresh garnishing, 
and a cooking presentation that showcases their talents 
as a separate presentation for the Ney,” he said.

Chief Warrant Officer 5 David Webb came away im-
pressed by the phenomenal operations and outstand-
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Submarine Category

SubmArine cAtegory
 First Place: USS Michigan (gold) (SSgN 727)
Runner-Up: USS New hampshire (SSN 778)
Honorable mention: USS newport news (SSn 750)
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in the foodser-
vice industry, 
13 in the civil-
ian sector and 
over 29 years in 
the U.S. Navy work-
ing a variety of jobs both as an enlisted member and 
as an officer.

In some cases, being a Ney evaluator is an oppor-
tunity for former participants to experience the pro-
gram from a new perspective. “It was my honor to 
be asked to be a 2012 Ney Evaluator. I feel that I was 
chosen because I have had the pleasure of serving 
with five Ney-winning teams. I have learned from 
the best on what it takes to really feed the troops 
Ney-quality meals every day,” said CW4 Kathy Wise-
man, NAS Jacksonville, Fla. “The support that these 
teams received from their chain of command was 
very noteworthy. I would serve with every single 
sailor we met, there is some extraordinary talent out 
there in our fleet.”

Additionally, participants in the Ney program 
also get hands-on training in essential culinary skills, 
such as fruit and vegetable carving, cake decorating 
and pasta making. Then, the following summer, par-
ticipants go on to an additional two-week training 
course in which they learn advanced cooking skills, 
basic knife skills, culinary terminology and produc-
tion identification.

ing personnel, both military 
and civilian, he met in this 
his third year as a Ney Award 
inspector.

Webb previously did in-
spections for 2007 and 2011, 
and was selected this year by 
Cmdr. Danny King, director 
of Navy Food Service, Naval 
Supply Systems Command Headquarters (NAVSUP), 
to inspect the OCONUS and CONUS shore general 
mess operations and the aircraft carriers for both 
coasts.

“What a pleasure it was to be able to inspect these 
outstanding operations, there were no losers here, 
every command was truly the best of the best. It 
was an honor to meet the hard-working men and 
women, both military and civilian, at all these op-
erations; each command went out of their way to 
make sure we were accommodated and were able to 
get to each facility,” Webb said.

“One of the biggest challenges was the timely co-
ordination to get to and from Guantanamo Bay Cuba, 
the staff there did a outstanding job to get my travel 
partner, Paul Jones, and I to and from each facility, 
what an impressive job they did. Of course this takes 
nothing away from anyone else, I was so impressed 
with the quality of food service, customer service, 
sanitation and food preparation and presentation at 
all facilities. It is evident that food service is the fore-
front of morale no matter where I went; I commend 
all the men and women who made this happen, and 
also for making my last inspection before I retire later 
this year the best one yet. Thank you!”

Webb is the officer in charge of the Navy Food 
Management Team Pearl Harbor, Hawaii, and only 
one of three chief warrant officer 5s in the Navy with 
a food service designator. He has 42 years experience 
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“Our goals make certain culinary spe-
cialists stay proficient in their training, 
guaranteeing sailors receive nourishing, 
high-quality food prepared fresh every day 
by CSs who take seriously their impact 
on sailors’ health, morale, and fleet readi-
ness,” King said. “Today’s CSs have greater 
culinary instruction than ever before — 
with even more advanced training on the 
way. Sailors, both afloat and ashore, can look forward to even healthier 
and better-tasting meals in the near future.”

The Navy’s more than 7,300 culinary specialists, deployed around 
the globe, feed on average more than 92.5 million wholesome and nutri-
tious meals per year, ensuring the Navy’s fighting forces operate at peak 
performance and are ready to respond to threats worldwide.

“Congratulations and my very best wishes to the 2012 Capt. Edward F. 
Ney Memorial Award winners, runner-ups, and honorable mention com-
mands,” said Roxanne Hauman, Ney program manager, who retired on 
Feb. 29, 2012 after more than 40 years of service. “They have worked 
very hard during the 2012 Ney competition and deserve the recognition 
of the most prestigious foodservice award in the Navy. The Ney Award 
is a quality-of-life program, as it affects the health, morale and retention 
of all Navy sailors. The annual Ney foodservice awards foster excellence 
in food service across the Navy enterprise while improving the quality 
of life for our Navy personnel. Thanks to 
all the 2012 Ney finalists who participated 
in this year’s Ney program. They all did a 
wonderful job and are to be commended.”

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 Ac-
counts from 1940 to 1945, supervising the 

Medium Afloat Category

medium AfloAt cAtegory
First Place: USS Fitzgerald (ddg 62)
Runner-Up: USS Port Royal (Cg 73)
 honorable Mention: USS The Sullivans (ddg 68)
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procurement of food for the United States Navy dur-
ing World War II.

Ney was born in Newport, R.I., in 1912, achieved 
the rank of captain in 1942 and died Aug. 8, 1949, 
three years after his retirement. The awards were cre-
ated as a voluntary program to recognize outstand-
ing Navy afloat and ashore General Messes.

Honors are awarded in each of seven categories: 
Submarine, Small Afloat, Medium Afloat, Large Afloat, Aircraft Carri-
er, CONUS General Mess Ashore and OCONUS General Mess Ashore.

First-place winners, runners-up and honorable mention com-
mands will be recognized Saturday, March 31, 2012, at the IFSEA con-
ference in San Diego, Calif., in a special ceremony during the Joint 
Military and IFSEA Excellence in Food Service Awards ceremony that 
evening. This year marks the program’s 54th anniversary.

“My personal congratulations to all the outstanding foodservice teams,” 
said Secretary of the Navy Ray Mabus in announcing the 2012 winners. “I 
commend the Navy Undersea Enterprise, Surface Warfare Enterprise, Naval 
Aviation Enterprise, Commander, Navy Installations Command (CNIC), and 
individual commands for their hard work and commitment to excellence.”

NAVSUP primarily provides U.S. Naval forces with high-quality supplies and 
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ference in San Diego, Calif., in a special ceremony during the Joint 
Military and IFSEA Excellence in Food Service Awards ceremony that 

lArge AfloAt cAtegory
First Place: USS Makin Island (Lhd 8)
Runner-Up: USS bataan (Lhd 5)

Captain Edward F. Ney Ashore 
General Mess Results, representing 
Commander, Navy Installations 
Command (CNIC) include:
conuS generAl meSS
cAtegory
 First Place: Nb Coronado, 
 Coronado, Calif.
 Runner-Up: Nb Kitsap, 
 bangor, Wash.
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services. Headquartered in 
Mechanicsburg, Pa., it em-

ploys a worldwide workforce 
of more than 22,500 military 

and civilian personnel. NAV-
SUP overseas logistics programs 

in the areas of supply operations, conventional or-
dinance, contracting, resale, fuel, transportation and 
security assistance. It is also responsible for quality-
of-life issues, including food service.

—GFS

services. Headquartered in 
Mechanicsburg, Pa., it em

ploys a worldwide workforce 
of more than 22,500 military 

and civilian personnel. NAV

oconuS generAl meSS cAtegory
First Place: CFA Yokosuka, Japan
Runner-Up: NS guantanamo bay, Cuba
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