
of four locations being added to FTI in calendar 2016.
Under the contract with the Air Force, Sodexo 

executive chefs train food service airmen and chal-
lenge their culinary ability. Many of the Sodexo chefs 
have more than 25 years of experience at restaurants, 
resorts and five-star dining establishments.

 “We bring a unique dining experience that pro-
motes healthier eating options and speed of service 
for our military members,” said Marquix Edwards, 
Sodexo senior brand manager. “And the airmen work-
ing in the new facility stand to benefit in the long 
run, too. These airmen will be able to pursue careers 
in the food industry, such as food management or 
culinary arts, with the skills they are gaining from 
our chefs.”

The Air Force has fed airmen and their families 
through traditional dining facilities, clubs and snack 
bars for more than 60 years. FTI mirrors college campus-
style dining, and aims to enhance food quality, variety 
and availability, while focusing on the changing needs, 
lifestyles and culinary preferences of today’s airmen.

The revised dining facility reopened March 3 after 
being closed since May 2015 for renovations under FTI. 

“It has been so amazing to see the faces on those 
who are finally seeing what we have changed here 
in the dining facility,” said Edwards. “We are going 
to keep improving the standard of our food service 
and what we provide here to make the Pecos Trail 
one of the first choices people make when they think 
of food at Cannon.” 

ADVANCED TRAINING
An Advanced Culinary Arts Training Program at 

Schofield Barracks, Hawaii, was designed to improve 
the overall skills of Army cooks in menu selection, 

Military culinary specialists are eager to participate 
in training opportunities where they can acquire 

new techniques to better perform in the dining facility 
or prepare for a professional career in culinary arts.

Professional chefs who visited military dining fa-
cilities in the past year worked in kitchens alongside 
service members to improve culinary skills by teach-
ing professional techniques, as well as innovative 
seasoning to enhance the flavor of foods.

Meanwhile, the visiting chefs also contribute a 
little menu variety to the dining facility menu, de-
parting from the regular cycle for at least a day, by 
preparing signature dishes.

Pecos Trail Dining Facility at Cannon Air Force 
Base, N.M., turned the daily routine of meal prepara-
tion into an opportunity for its food service airmen 
to improve their culinary skills by working alongside 
executive chefs.

The training assisted the food service airmen to 
be more proficient providing daily meals, whether in 
the dining facility or when deployed, as well as better 
prepared to pursue professional food service careers.

Techniques taught by the chefs include portion 
control, recipe reading, batch cooking and knife skills.

“We pride ourselves at Cannon in executing spe-
cialized airpower from a premier installation; our 
Pecos Trail is yet another shining example of what 
makes Cannon truly premier,” said Col. Doug Gilpin, 
27th Special Operations Mission Support Group com-
mander. “We are diligently working toward creating 
an environment for our airmen and families to thrive; 
I am proud to stand here today as we complete yet 
another milestone in that journey.”

Cannon has partnered with Sodexo through the 
Food Transformation Initiative (FTI). Cannon is one 
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Army food service specialists serve meals to dining patrons on 
their last day of culinary arts training at Bronco Dining Facility, 
Schofield Barracks, Hawaii. (Photo by Sgt. Jon Heinrich, USA, 

8th Theater Sustainment Command.)



Following the program, the students received cer-
tificates signifying their completion of the culinary 
arts class.

“We hope that the NCOs and soldiers use the train-
the-trainer concept and spread their knowledge to 
their peers to make the overall dining experience 
better in our dining facilities,” Kelley said. “They 
learned so many cost-effective meals.”

With the training complete, the students returned to 
their unit DFACs to use their newly acquired culinary 
skills and help train their coworkers in culinary arts.

CELEBRITY CHEF
A dozen United States Air Force Academy cadets 

received a hands-on cooking lesson in the Mitchell 
Hall dining facility during a culinary seminar led by 
competitive television chef Carla Hall.

Hall, a co-host of ABC’s “The Chew” and a two-time 
competitor on Bravo’s “Top Chef,” trained the cadets 
in basic cooking skills, including knife techniques 
and how to gauge oil temperature by its viscosity 

in the pan, then taught the young cooks 
how to make Dijon tarragon chicken and 
lemon vinaigrette to dress a green salad.

“Find out what your yummy is,” said 
Hall, who encouraged tasting the sauce 
as she moved from cadet to cadet and 
sharing her professional tips and tricks.

“We are grateful to the USO for bring-
ing Carla Hall to Mitchell Hall,” said Deb-
bie Southee, Chief, Cadet Support Flight. 
“Mitchell Hall cooks every meal for the 
cadets while they are here for four years, 
so this is an opportunity for the cadets to 
learn basic cooking skills as they transi-
tion from cadets to second lieutenants.”

The TV chef visited the Air Force Acad-
emy on June 23, 2015. Mitchell Hall is the 
largest dining facility in the Air Force. It 
comprises a staff of 200, including a full-

time dietitian, and serves three meals a day to 4,000 
cadets for a staggering four million meals per year.

Hall lives in Washington, D.C., where she has 
visited patients at Walter Reed Medical Center and 
held cooking seminars at local bases in the area. “For 
me, this is my way to say thank you to soldiers and 
service members,” she said.

Hall graduated from Howard University with an 
accounting degree in 1986. After two years at Price 
Waterhouse, she had earned her CPA certification 
and realized accounting wasn’t for her.

She was involved with a few fashion shows while 
studying at Howard. So, with a group of model friends, 
Hall set off for Europe to walk the fashion shows in 
London, Milan and Paris. It was in Paris where she 
developed a new appreciation for food.

At the age of 30, Hall attended L’Academie de 

preparation, cooking and meal presentation. 
Among the training techniques taught were clas-

sical knife cuts, stock production, mother sauces, 
fine-dining service and buffet production, said Sgt. 
1st Class Erika Kelley, the senior food operations 
noncommissioned officer for 728th Military Police 
Battalion, 8th MP Brigade, 8th TSC.

Food service soldiers from the 25th Infantry Divi-
sion and 8th Theater Sustainment Command par-
ticipated in the program at Bronco Dining Facility 
July 7 to 23, 2015.

“The training was really good. They taught us a lot, 
like baking, cooking and how to do it from scratch,” 
said Spec. John Paul Rodriguez, a food service special-
ist with 29th Engineer Battalion, 3rd Brigade Combat 
Team, 25th ID.

“I just want to say thank you for all the support 
from the cooks, all the support from the battalion, 
company and Schofield Barracks,” Rodriguez said. “I 
hope all the cooks can go to this class.”

For the program’s final day of training, the 12 

students prepared and served four-course meals con-
sisting of a salad, soup, entrée and dessert to leaders 
from 25th ID and 8th TSC.

“Today’s training was intended to give our students 
a different outlook to the normal daily training we 
do,” Kelley said. “It was geared towards the special 
duty positions that are available to 92Gs, [culinary 
specialists], such as Enlisted Aide and the C20 Program.”

The Army Enlisted Aide Program provides guidance 
and outlines the roles, responsibilities and key pro-
cesses, including policy, recruiting, selection, training, 
management and utilization. Enlisted Aides relieve 
general and flag officers of minor tasks and details 
that would interfere with primary military and other 
official duties and responsibilities. The C20 Program 
is a nominative program that trains Army cooks to 
perform their job as flight stewards for military aircraft.

SECTION HEAD
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Professional chef and TV cohost of “The Chew” Carla Hall discusses the finer 
points of searing chicken as part of a recipe-free cooking lesson for U.S. Air Force 

Academy cadets in Mitchell Hall. (Photo by John Van Winkle, USAF.)



“We’re here to not only showcase some of Macaroni 
Grill’s [most popular] dishes, but more importantly, 
honor the military for all they do for us and our 
country,” Kyger said.

During the visit, the chefs walked around the dining 
area and asked Marines and sailors for their thoughts 
on the dishes served.

Another set of professional chefs visited Twentynine 
Palms for an educational opportunity on Dec. 2, 2014. 
Sodexo’s visiting chef program hosted franchisees 
of Pink’s in Harrah’s Resort in Southern Calif., chefs 
George Kapetsonis and Romulo Partido, at Littleton 
Chow Hall.

“I think it motivates Marines when they have the 
civilian chefs come in and teach them about all dif-
ferent types of food,” Rojas said. “They’ll embrace the 
need for knowledge, trying new culinary techniques 
and improving themselves in their careers.”

Events like this also benefit the Sodexo employ-

ees. Through affiliation with outside sources, Sodexo 
employees receive an opportunity to learn how to 
provide different meals to Combat Center service 
members.

“The chefs are visiting to bring more variety to the 
mess hall, so the Marines can experience different 
culinary styles,” said Sgt. Jose A. Rojas, quality assur-
ance evaluator, Headquarters Battalion. “It’s something 
new for them to see, and it also provides them an 
opportunity to find out about the restaurants that 
come and support the military.”

Sodexo plans to bring in civilian chefs periodically 
to share techniques with food service specialists.

“We want to extend the business relationship and 
provide different things for the troops to eat,” said 
Kapetsonis. “In the future, we are looking for people 
who get out of the military and are interested in the 
cooking profession. At that point, we can build a 

Cuisine, embarking on a culinary career that would 
eventually lead her to teach a cooking seminar for 
cadets at USAFA.

“I just kept saying yes,” Hall said with a smile.

RESTAURANT CHEFS
Visiting chefs from commercial restaurants twice 

were invited to share techniques with food service 
specialists at Marine Corps Air Ground Combat Center, 
Twentynine Palms, Calif., in the past year.

Interacting and working side by side with the visit-
ing chefs is an opportunity for Marine and Sodexo 
chefs to learn new techniques and new combinations 
of food and seasoning. Marine cooks also gain the 
added benefit of learning about a career they may 
choose to pursue upon departing the military.

Dunham Mess Hall staff hosted chefs from Ro-
mano’s Macaroni Grill on April 29, 2015. Just a few 
months earlier, Sodexo’s visiting chef program hosted 
Pink’s franchisees, chefs George Kapetsonis 
and Romulo Partido, at Littleton Chow Hall.

Inviting chefs from Macaroni Grill of Red-
lands, Calif., to serve troops aboard MCAGCC 
Twentynine Palms partly treated Marines 
and sailors who dine there to something 
different.

“Some of the feedback we receive from 
the Marines and sailors pertain to the vari-
ety of food served at the [mess hall],” said 
William Hunter, general manager, Dunham 
Hall, who coordinated the visit. “If we host 
events like this every so often, the service 
members will get that variety.”

Visits by professional chefs not only ben-
efit the service members who dine at the mess 
hall frequently, but also prepare military 
food service specialists who are interested 
in pursuing a career in culinary arts after 
their military service ends.

The four Marine food service specialists who par-
ticipated in the event were able to interact with the 
chefs. They learned new food preparation techniques 
they can apply in the kitchen when serving Marines 
every day.

“I’m operating a pizza oven today which is some-
thing I’ve never done before, and that’s knowledge 
gained,” said Lance Cpl. Shawn Burkmier, food service 
specialist, 1st Tank Battalion. “I think events like 
this are helpful to the cooks because it expands our 
knowledge and improves our skills.”

This was the first time Macaroni Grill chefs have 
served their dishes in any military installation’s mess 
hall, and the event was a way for the chefs to show 
their gratitude. Mike Kyger and Ramiro Hereia, ex-
ecutive chefs, Romano’s Macaroni Grill, prepared 
Carmela’s Rigatoni, Mushroom Ravioli and flatbread 
pizza as their featured dishes.
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Lt. Col. Curtis Hudson, 27th Special Operations Medical Support Squadron 
commander, and Lt. Col. Barbara Cain, 27th Special Operations Medical 
Operations Squadron commander, enjoy free samplings of food during the 
grand opening of the Pecos Trail Dining Facility at Cannon Air Force Base, 

N.M. (Photo by Staff Sgt. Alexx Pons, USAF)



Mess Hall menu, Chefs Kapetsonis and Partido of 
Pink’s served hotdogs filled with pastrami, jalapenos, 
bacon, lettuce and tomato.

Chef Woo, from the Red Lotus, brought Asian 
cuisine to Phelps Hall, including pineapple fried rice, 
grilled pork steaks, and Tom Kha soup.

INTEGRATED TRAINING
Fort Meade, Md., performed a novel four-day 

integrated-training program to raise proficiency 
across the entire food service team by familiarizing 
its members with all responsibilities from ordering 
to meal preparation.

Tastier and more nutritious meals for 
soldiers from the 200th Military Police 
Command was the goal of professional 
training received by the unit’s cooks and 
supply personnel at Fort Meade.

The four-day program, conducted July 
28 to 30, 2015, by the unit’s Logistics Of-
fice, focused on both ongoing and struc-
tured training aimed at improving how 
they plan, schedule and conduct the task 
of feeding the force. 

Ongoing training leads to a better din-
ing experience for soldiers by providing 
an opportunity for the unit’s cooks to 
continually expand their knowledge. 
Each is ensured a baseline of background 
knowledge through a structured training 
and development program.

“The intent was for participants to take 
the information back to their units to ensure all food 
service personnel in the command are proficient in 
food service tasks,” said Chief Warrant Officer 2 Charles 
Farran, the unit’s senior food adviser.

In this case, the training at Fort Meade also serves 
as an add-on for many soldiers who weren’t specifi-
cally trained on the unique challenges of providing 
food service in the Army Reserve.

“This training is important because reserve-specific 
trainings are not the focus for the Military Occupa-
tion Specialty schools,” said Farran.

Participants received training on the Army Food 
Information System (AFMIS), and other Army and 
United States Army Reserve Command (USARC) food 
service policies.

Hands-on training the soldiers also received for 
AFMIS included submitting and processing real AF-
MIS requests, conducting closeouts, executing head 
counts and completing cash turn-in. The training is 
especially important because it puts Reserve Compo-
nent soldiers on the same skill levels as their Active 
Component counterparts.

“This is special because although both active and 
reserve soldiers use AFMIS, there are variations in the 
way each system works,” he said. —GFS

relationship and bring them on.”
At the same time, visiting chefs provide a change 

of pace for Marines who frequent the dining hall. The 
mess halls run on a 21-day cycle. While these meals 
are nutritious, the cycle can get repetitive.

“I think it’s great to instill a little bit of excite-
ment in people,” said Kapetsonis. “Food is a very 
basic platform that everybody has in common, to 
come here and give these guys something new or a 
change of atmosphere is good for them.”

Sodexo managers operating the dining facilities at 
Twentynine Palms invite chefs they are familiar with 
to participate in the visiting chef program.

The first chef invited to visit the base was Mike 
Hardin, also known as “Boss Man,” who owns Hodad’s 
in San Diego, Calif. He visits military bases around 
the world, making his specialty Guido Burgers, which 
are hamburgers with pastrami. 

Another restaurant invited to participate in the 
visiting chef program was Red Lotus of Twentynine 
Palms, Calif.

The intent of the program is to bring in chefs 
from the local, Southern California area to cook a 
meal at one of the Mess Halls, typically a dish that 
is not normally on the master 21-day cycle menu. 
The program was implemented as a way to boost the 
morale of the Marine patrons and as a way of saying 
“thank you” for their service. The guest chef is on 
site for one day, for the noon meal.

Each restaurant is able to bring a different type 
of meal to the mess hall. Visiting chef offerings are 
served only on that day and are in place of, not in 
addition to, the regular menu.

On their visit in April 2015, the Macaroni Grill 
chefs made porcini mushroom-stuffed raviolis with 
caramelized onions and Marsala cream sauce, and 
served their popular “flat bread pizza.”

Unlike the hot dogs normally on the Littleton 
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Army food service specialists prepare a salad course to serve to patrons on the 
last day of their culinary arts training at Bronco Dining Facility, Schofield Barracks, 
Hawaii. (Photo by Sgt. Jon Heinrich, USA, 8th Theater Sustainment Command.)


