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We are often reminded of how the core expe-
riences of life’s journeys are quite different 

from our expectations. And so it was with this one.
When one agrees to be a Hennessy Traveler for the 

NRA (National Restaurant Association) and the U.S. 
Air Force Services Agency, you really 
don’t have a clue as to what you have 
just agreed to do. You have no idea of 
what you are embarking on in terms 
of: the people you will meet, and the 
depth of commitment and sacrifice 
they live with … daily; the Air Force 
bases you will be exposed to and learn 
of the Air Force base “missions” you 
will come to have a slight under-
standing of, and their crucial role in 
maintaining peace throughout the 
world for everyone, not just Ameri-
cans; discovering the challenge our 
airmen face in delivering safe, nutri-
tious and tasty “subsistence” to thou-

Experience
of a Lifetime

Time with Airmen Exceeded Hennessy Travelers’ Expectations

The Hennessy Travelers Association (HTA) 
comprises past Hennessy travelers who are 
chartered with the overall responsibility of 

recognizing the youth within Air Force Food Service 
with the hope they will become the foodservice in-
dustry leaders of tomorrow.

As the founding organization of the Hennessy 
Travelers Award of Excellence, HTA annually recog-
nizes the best in military food service through their 
travels worldwide. HTA was conceived in 1982 and 
recognized its first two recipients in 1983. Since 
then, with dedicated support primarily of dues pay-
ing members, it has continually recognized the dedi-
cated youth in the Air Force industry annually.

The HTA’s charter further provides a conduit for 
both industry and Air Force members to exchange 
ideas and seek follow-on employment with industry.

Committed to recognizing culinary skills and im-
proving foodservice program quality, teams of experts 
work over several weeks to evaluate and select win-
ners of the annual Air Force John L. Hennessy Awards 
and the Marine Corps W.P.T. Hill Memorial Awards.

Some of the Hennessy and Hill award judges share 
their experience in the following comments.

Jeff Berlind, a member of the National Restaurant Association, talks to Team Malmstrom 
members, who operate the Elkhorn Dining Facility, during a post-inspection gathering. 
Berlind is one of three members who evaluated the DFAC on various criteria in hopes of 

winning the Air Force-level Hennessy award. (U.S. Air Force photo/Beau Wade)
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sands of their fellow airmen, all around the globe, 24 hours a day, 
365 days a year; and how difficult it can be to nuance the different 
levels of foodservice quality from base to base … because excel-
lence and effort is everywhere you look, not to mention how long 
the days are and how tiring the work can be.

Before beginning this journey I prepared by visiting several 
foodservice operations to “brush up” on what to look for. This 
was helpful, but it really it didn’t open windows on the most im-
portant aspects of what I’d signed up for. Each Air Force base has 
an individual mission, such as training U2 airmen, flying our 
system of satellites for both civil and military purposes, main-
taining missile silos, training airmen for “inflight refueling” … 
each and every base executes a critical mission with discipline 
and efficiency. The senior officers I met, many of the “Wing 
Commanders” possessed the same personal qualities, strengths 
and traits I’ve come to recognize in the CEOs of Fortune 100 
companies I have met during my 40-year career. These men and 
women chose military careers instead of corporate careers. They 
are outstanding executives and leaders.

At each Air Force base we learned the foodservice team must 
order from the same worldwide menu, adhere to approved reci-
pes, cook “progressively” so all foods are fresh and available on 
demand, maintain equipment in excellent working order (or 
have in place orders for repair/replacement), practice HACCP 
[Hazard Analysis Critical Control Point] principles, etc. These 
are some of the criteria we evaluated.

But, how do you measure the “spirit of hospitality” that is 
so essential to people feeling satisfied and happy about sitting 
down to good meal, with friends, in an environment that con-
tributes to emotional well-being. Remember, these are young 
people, away from home and family, bearing significant respon-
sibilities, often in strange lands. Time after time I found my-
self looking people squarely in the eye, shaking their hand and 
sincerely thanking them for their service to our country, to our 
families, our children, our grandchildren: People of the highest 
quality, totally committed to their personal mission.

And, time after time I realized how important the operation of 
the DFAC (dining facility) is in maintaining the high morale of 
the base. It is comparable to our sitting down to dinner at home 
with family, or in a restaurant with friends; breaking bread and 
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Staff Sgt. Adam rideaux, 341st medical Group technician, performs a card 
trick for the Hennessy inspectors during an ice-breaker event held at the Griz-

zly Bend Feb. 15. (U.S. Air Force photo/Beau Wade)
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before me, not many people 
have the opportunity to serve 
as a Hennessy Traveler. And 
there is the unfortunate part 
of this program, it’s just not 
big enough to allow more peo-
ple to participate. Of course, 
there is no fault in this; it’s 
just too bad. I am convinced 
if more civilians like me, that 
is those who never served in 
the military, did participate, 
they would be undeniably 
grateful, thankful and com-
forted in knowing the depth 
of thought, intelligence and 
dedication of the men and 
women in the military.

David Stockman - (National Restaurant 
Association Multiple Team)

Senior Vice President of Operations
Lawry’s Restaurant inc.

Pasadena, Calif.

Like most travelers, I had the experience of a 
lifetime. I met incredible people, and at times 

was taken back to my military days in the early 50s. 
Things have really changed and all for the better. 
Most base food facilities remind me of today’s col-
lege campuses. But the change that I will always car-
ry with me is the wonderful people who have chosen 

sharing the communion of 
humanity. One cannot overes-
timate the contribution of our 
Air Force DFAC to the quality 
of life on base.

So, as a Hennessy Traveler, 
I was privileged to evaluate 
the food service on seven Air 
Force bases, and was greatly 
impressed with the expertise 
I saw. But, most significantly, 
I was greatly moved and hon-
ored by the men and women 
I met, who, by their presence, 
discipline and courage, keep 
our world at peace. And, I 
am hugely proud of the role 
the National Restaurant Asso-
ciation plays in recognizing, 
encouraging and rewarding 
the professional excellence of 
great foodservice so prevalent 
on Air Force bases all around the world. This was a 
life-changing experience to be forever cherished.

Ted Mayer - (Society for Foodservice 
Management Single Unit Team) 

Vice President
The Rochelle Group LTD.

Sudbury, Mass.

Needless to say it was an extraordinary experi-
ence that forever changed my view of the U.S. 

Air Force. From what I am told, everyone has the 
same reaction, so I’ve been thinking about what I 
could say that was slightly different. That said, any 
experience that leaves such an indelible mark on 
one’s being, no matter how many others have felt 
the same, should never be thought of as minor.

Despite sharing a similar reaction with so many 

Jeff Berlind, NRA; Senior Master Sgt. Stephanie 
Thomas; Ted Mayer, SFM, enjoying some down time in 

Adana, Turkey, while evaluating incirlik AB

A refueling mission 
from McConnell 

AFB, Kan.

Food art at incirlik 
AB, Turkey
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wonderful people at every base we visited, as well 
as being blessed with great team members.  I vol-
unteered through IFSEA to be a part of the team. I 
was a member of the 1994 Connelly Award team for 
the Active Army Field Units. Inspecting regular food-
service facilities was much different than inspecting 
field kitchens. I have always wanted to be a military 
traveler again, but did not have the chance until 
now. I am so grateful to the Air Force, IFSEA and my 
employer, Ferris State University, for giving me the 
opportunity to be part of it. It is exciting to see so 
many eager young airmen and to be able to work 
with them.

the military as their lifelong career. They are bright, 
dedicated, proud and very committed to what they 
do. I am so very proud to have spent time with them, 
and will always be in support of them in their efforts 
to keep our country safe.

Lianne Briggs - (international Food Service 
Executives Association Multiple Team)

Associate Professor, Hospitality Program
Ferris State University

Being part of the 2012 Hennessy Award team 
was the experience of a lifetime. I met so many 

(Photo from left) Master Sgt. Nichille Jenkins, 
David E. Stockman and Lianne Briggs at the 

Home of the Flying Tigers, Moody AFB, Ga.

The DFAC team at incirlik AB, Turkey.
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and every member was proud of their services team 
representing the unit in the competition.

Tucson, Ariz.
162nd FSS
Feb. 9 – 13, 2012
This flight really took a lot of pride in the food and 

environment. The storeroom had tight controls and 
was an active partner in the flow of food from receiv-
ing all the way to the customer. Team morale was 
very high and engaged with each other during the 
entire weekend. The services unit actively supports a 
learning environment to all the young airmen. The 
NCOs have all of the new airmen shadow them as 
training is provided in a positive mentoring atmo-
sphere. We were all amazed by the “scratch” pastries 
that were prepared each day, and by the fresh ba-
nana cream pie, for which an incredible homemade 
custard was prepared.

—GFS

Dave Bear (Senior Master Sgt. Kenneth W. 
Disney Awards (Air National Guard)

Manager of Employee Services
Abbott Nutrition

[Bear’s comments and observations traveling for the 
2012 Disney Award recount evaluations made at two dif-
ferent stops.]

Schenectady, N.Y.
190th FSS
Feb. 4 – 5, 2012
This was an eager flight that was willing to learn 

everyday. They paid close attention to their supply 
chain and accounted for their food supplies accu-
rately while maintaining progressive cooking tech-
niques. Everyone enjoyed the hand-battered fried 
chicken that was well seasoned and very moist. The 
unit support was incredible from the moment we ar-
rived on base. The auditorium was full to capacity, 

Senior Master Sgt. Stephanie Thomas during a 
casual moment while evaluating for the Hen-

nessy at McConnell AFB, Kan.
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