
to win in the category a ship is competing in is no 
small task. The difference in winning the award and 
coming in in second place in several categories was 
less than 2 percentage points. I am so proud of the 

MSC foodservice profession-
als and the level of excel-
lence they provide to their 
crews daily.”

Winners are selected in 
four categories: East Coast 
Large, East Coast Small, 
West Coast Large and West 
Coast Small.

The award for small ships 
went to one overall winner 
until two years ago, when 
it was divided into separate 
geographic regions. Previ-
ously, winners were selected 
for East Coast Large Ship 
and West Coast Large Ship 

Winners of the Military Sealift 
Command’s Capt. David M. 
Cook award for excellence in 

food service endure challenging competi-
tion from the skilled culinary professionals 
working aboard the ships.

Seagoing positions available aboard 
Military Sealift Command vessels are filled 
with former service members who are 
skilled culinary professionals that have 
gained experience during active duty or 
have American Culinary Federation (ACF) 
certification.

Culinary duties vary depending on the 
position, but include progressive cooking 
techniques, menu development, healthy 
recipe development/preparation, preparing 
entrées utilizing the Armed Forces Recipe 
Service and local recipes and instructions, 
as well as familiarity with health and sani-
tation criteria.

Many following a career path to the 
Military Sealift Command have prior military service 
as enlisted members or as commissioned officers.

All ships operated by the Military Sealift Com-
mand are eligible for nomination in the Capt. David 
M. Cook Food Service Excellence awards.

Established in 1992, the award is named 
after Capt. David M. Cook, who is con-
sidered a catalyst in improving all aspects 
of foodservice operations aboard Military 
Sealift Command vessels.

Cook was the director of logistics in 
the Military Sealift Command from 1995 
to 1998, and the award in his name rec-
ognizes the challenge of achieving the 
highest standards of culinary skill and 
nutrition in the food served to soldiers, 
sailors, airmen, Marines and civil service 
mariners aboard its ships.

In addition, the award celebrates the 
contribution made by shipboard foodser-
vice professionals to maintaining morale 
and fitness to accomplish missions.

“Overall I was very impressed with the 
ships that were competing for the Captain 
Cook Foodservice Excellence Award,” said 
Roberta Jio, MSC foodservice program 
manager. Jio conducted the final award 
assessment alone for 2014. 

“I want to congratulate all of our ships 
that competed this year,” she said. “All 
were providing excellent customer ser-
vice to the crews onboard. For ships to 
get to the final assessment stage of this 
competition is an accomplishment, and 

A CHALLENGING COMPETITION
CAPT. DAVID M. COOK AWARD PUTS SKILLS TO THE TEST

LARGE CATEGORY WEST

USNS RICHARD E. BYRD
Chain of Command:
Captain: LEE APSLEY
Supply Officer: DAN MELINDO
Chief Steward: DANILO PUNIESTO

LARGE CATEGORY EAST

USNS ROBERT E. PEARY
Chain of Command:
Captain: JOHN S. LITTLE
Supply Officer: FELIX ROSADO
Chief Steward: JOSELITO VASQUEZ

The USNS Richard E. Byrd foodservice team.

The USNS 
Robert 
E. Peary 

foodservice 
team
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for force protection. Additionally, four 
ships – USS Mount Whitney, USS Ponce, 
USS Frank Cable and USS Emory S. Land 
– have hybrid crews that combine uni-
formed Navy personnel with civil service 
mariners under the leadership of a U.S. 
Navy captain.

Military Sealift Command provides 
ocean transportation for the Navy and 
the rest of the Department of Defense, 
and operates approximately 110 ships 
daily around the globe.

HISTORY
Sea transportation was controlled by 

four separate government agencies during 
World War II. In 1949, the Department 
of Defense’s ocean transportation needs 
were consolidated into a single managing 
agency, the Military Sea Transportation 
Service (MSTS).

During the Vietnam War, MSTS was renamed Mili-
tary Sealift Command. It transported U.S. troops along 
with nearly 54 million tons of combat equipment 
and supplies, plus nearly 8 million tons of fuel to 
Vietnam between 1965 and 1969.

Since Vietnam, U.S. troops are primarily trans-
ported to theater by air rather than MSC troop ships. 
Military Sealift Command concentrates on providing 
DoD with ocean transportation as part of the U.S. 
Transportation Command.

Since Sept. 11, 2001, Military Sealift Command 
ships have contributed to contingency operations 
around the world. By January 2013, its ships delivered 
more than 25.7 billion gallons of fuel and moved 
126.2 million square feet of combat equipment and 
supplies to U.S. and coalition forces engaged in op-
erations supporting Iraq and Afghanistan.   —GFS

with crews of 75 or greater, and overall small ship 
with a crew of fewer than 75.

Navy retirees make up many of the participants 
in the Cook award program. Despite having years 
of experience, the skills required to win the Cook 
award are tested by constantly changing require-
ments, such as adapting to the emerging military 
nutritional guidelines.

Daily menus, for example, are submitted to the 
Military Sealift Command nutritionist for review 
and grading.

Menus are evaluated to ensure compliance with 
Military Sealift Command requirements for menus 
that are varied and well balanced. Judges assess meals 
prepared by each team at breakfast, lunch and dinner, 
and compare the entrées against the posted menu 
of what is being served that day.

Under Military Sealift Command requirements, 
leftovers are not to be re-served the next day or com-
bined with other ingredients to make a 
main entrée. There must also be a choice 
of three entrées available daily. One of 
the choices must be plain, either without 
sauce or served with it on the side.

The Military Sealift Command has 
a workforce of more than 9,500 people 
worldwide, with about 80 percent serving 
at sea aboard non-combatant Navy ships, 
as civil service mariners (CIVMARs) who 
are federal employees.

The remainder comprises commercial 
mariners, civil service personnel ashore 
and active duty and reserve military per-
sonnel.

All MSC ships are crewed by civilian 
mariners. Some ships have small military 
departments assigned to carry out com-
munication and supply functions, as well 
as special mission functions appropriate 
for military personnel. Some ships carry 
small, temporary military detachments 

SMALL CATEGORY WEST

USNS WALTER S. DIEHL
Chain of Command:
Captain: ALEXANDER E. HALLIDAY
Supply Officer: RONALD MCCANN
Chief Steward: RICARDO BAUTISTA

SMALL CATEGORY EAST

THE USNS GRASP
Chain of Command:
Captain: PETER A. LONG
Steward Cook: DONALD H. MEAD

The USNS Walter S. Diehl foodservice team.

The USNS GRASP foodservice team: Steward Cook Donald 
Mead, left, and Cook Baker Reginald Lampkin, right).
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