
Tech. Sgt. Brenda Rancourt needed a creative solu-
tion to ensure that airmen working in the 673rd 

Medical Support Squadron dining facility kitchen at JB 
Elmendorf-Richardson, Alaska, have the necessary basic 
culinary training.

Having airmen trained in basic culinary skills sup-
ports the goal of providing nutritious and healthy food 
for the medical support squadron’s patients and staff, 
but achieving minimum expertise levels for all airmen 
working in the kitchen has its challenges.

“Since funding is tight, not all airmen have the lux-
ury to temporarily deploy for training,” said Rancourt, 
the noncommissioned officer in charge of food produc-
tion and service at the 673rd Medical Support Squadron 
dining facility.

“We had issues with inexperienced people in the 
kitchen,” Rancourt continued. “We looked for creative 
ways to teach them.”

Her search for alternatives led to a creative, local solu-
tion inspired by a culinary boot camp held at the Univer-
sity of Alaska Anchorage. She contacted the university 
and decided to hire a culinary chef from the school to 

teach airmen working at the hospi-
tal dining facility.

Chef John Layton, an adjunct 
professor from the U. of Alaska An-
chorage, was hired to provide 20 
hours of site-specific training for 
airmen of the 673rd Medical Sup-
port Squadron and visited JB El-
mendorf-Richardson twice in 2012 
during July and August.

More than just his culinary exper-
tise as a professional and professor, 
Layton has a military background 
and is familiar with the challenges 

of a dining facility kitchen. 
He not only served in the 
Army, but has also man-
aged a dining facility on JB 
Elmendorf-Richardson.

Layton designed the El-
mendorf-Richardson pro-

University Chef Leads Training
Program at JB Elmendorf-Richardson

Airmen Learn to 
in the Kitchen Fly
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University of Alaska 
Anchorage chef John 
Layton speaks in the 
kitchen with airmen 

from the 673rd Medi-
cal Support Squad-
ron about creating 

innovations out of left 
overs in the hospital 

dining facility. 

Layton, left, shows Airman 1st 
Class Luis Agudelo of the 673rd 
MDSS how to proportionately 
slice turkey. Layton is showing 

how to make an appealing 
meal out of leftovers.
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guidelines.
“Our goals are for our staff members to become 

excited about providing nourishment to patients 
and hospital staff, and to be more creative in creat-
ing foods that our customers and patients enjoy, and 
to provide them with the essential nutrients needed 
daily,” Rancourt said. “After the training with chef 
Layton, our staff has researched new recipes, cre-
atively used leftovers, and has introduced new reci-
pes to our menu.”

A SUCCESS
Culinary skills improved at JB Elmendorf-Rich-

ardson by working with the local university. “In 
the diet therapy career field, our main mission is 
to provide nourishment to our patients so they can 
heal,”Rancourt said. “Many compare us to services, 
but our airmen are not as highly trained in food 
preparation as services. Depending on the duty sta-
tion, airmen may not have the opportunity to fully 
develop skills in food preparation for both patient 
meals and large-volume cooking. Having inexpe-
rienced airmen working in the kitchen can lead to 
potential problems if proper guidelines for food 
preparation and sanitation are not followed.”

Other bases can follow the same approach and 
utilize local professional resources to train dining 
facility staff. “If any other base would like to do 
something like this, I recommend that they start 
by researching local options,” Rancourt explained. 
“Typically, there are a number of culinary opportu-
nities available to choose from that best meet the 
needs of your staff.”

—GFS

gram exclusively for the 673rd’s dining facility based 
on his needs assessment.

His training introduced airmen to fundamental 
culinary arts, including basic knife skills, such as ju-
lienning and large and small dicing, as well as how 
to prepare three recipes for nutritious soups and veg-
etable stocks from scratch. He also taught airmen to 
create healthy, nutritious and appealing foods, and 
gave suggestions on steps to reduce waste by reusing 
leftovers, such as turkey potpie made from remain-
ing sliced turkey, and measuring with a scale.

“If you paid for it, you need to use it,” Layton 
explained. “Don’t waste it, if you have leftover, turn 
it into something else. Cost control is paramount.”

ADVANTAGES OF TRAINING
Having culinary training on site at JB Elmendorf-

Richardson for airmen working in the medical dining 
facility improves basic skills for all while overcoming 
the challenge of travel.

“Rather than just sending one person to receive 
training, instead we are able to bring a chef here to 
actually do training for all of the staff,” said Air Force 
Lt. Col. Heather Nelson of the 673rd Medical Sup-
port Squadron. “I always want opportunities to train 
our staff.”

Nelson also notices an improvement and con-
siders the medical dining facility staff to be more 
creative from soup to cookies. “They have learned 
creative methods to use up foods instead of losing 
money as food waste,” she said.

Airmen with better basic skills also are better able 
to contribute to the goal of providing nutritious 
and healthy foods for patients and staff, as well as 
complying with the Air Force’s fit-to-fight nutrition 

guidelines.
gram exclusively for the 673rd’s dining facility based 

Airman 1st Class Luis Agudelo, 
right, of the 673rd Medical Sup-

port Squadron scrapes ingre-
dients into a bowl under the 

supervision of University of Alaska 
Anchorage chef John Layton.

Layton shows Senior Airman Amity 
Smith of the 673rd Medical Support 
Squadron how to create a pie crust 

for a turkey pot pie.
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