
tion to the leadership, culinary 
expertise and award-winning ca-
pabilities of Marine Corps food 
service specialists who show 
personal initiative and make a 
professional commitment while 
working in a difficult and de-
manding specialty.

The Marine Corps’ plans 
for 2014 include considerable 
training and updating to the 
curriculum. In his reply to the 
Government Food Service Com-
mander’s Update, Lt. Col. Richard 
Kohler, USMC, director Marine 
Corps Food Service and Subsis-
tence Program, mentioned up-
dates to the required training 
for Marine Corps food service 
specialists.

There are 38 classes scheduled 
in 2014 for the Basic Course, two non-commissioned 
officer and staff non-commissioned officer classes, 
plus the senior course and reserve course, each once 
per year.

The Marine Corps also has two Course Content 
Review Boards scheduled for 2014, and has developed 
scenario-based training modules focusing on trends 
happening on the ground in Afghanistan.

Another training review is scheduled this year 
to continue to refine the Marine Corps’ programs 
and ensure commanders are capable of supporting 
the mission.

Each year evaluators assess the teams participat-
ing in the Hill competition to select winners. Each 
evaluator works independently, making decisions 
individually and scoring an exclusive section of the 
checklist. Winners are not known until all the scores 
are tallied.

Dining facilities are judged in many areas, such as 
operations, sanitation, taste and food quality. Each 

Marines working in gar-
rison and field food-
service programs are at 

work early every day preparing 
meals that support their units, 
and most often the reward comes 
from seeing the satisfaction in 
the faces passing down the serv-
ing line.

Some in the foodservice pro-
gram have a love for cooking 
and enjoy the opportunity to 
put their enthusiasm and skills 
to work. Others are learning the 
ropes and eager to gain experi-
ence.

All are taking the first steps 
down the road that could lead 
toward a professional career as a 
chef. Whether they choose that 
direction or not, the training and 
discipline involves acquiring the basic culinary ex-
pertise required to prepare meals for large groups 
according to the military menu, along with learning 
business skills for ordering supplies.

Every year, the Marine Corps recognizes the hard 
work, commitment to excellence and contribution to 
morale that is made by garrison and field foodservice 
programs by selecting winners of the Marine Corps 
Maj. Gen. William Pendleton Thompson Hill awards.

Established in 1985, the W.P.T. Hill award primarily 
aims to reward high-quality food service by identify-
ing the best mess halls throughout the Marine Corps.

An added benefit of the competition is the mo-
tivation to improve foodservice operations by en-
couraging excellence, as well as the challenge to 
garrison and field operations to achieve higher levels 
of performance.

Together, the motivation and challenge of the 
award contribute to improving the quality of life for 
Marines and Navy personnel. It also brings recogni-

KEEPING THE FOCUS ON FEEDING
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W.P.T. HILL AWARD EVALUATORS

ACTIVE DUTY:
LT. COL. GARY J. SPINELLI, USMC

MASTER GUNNERY SGT. 
MARCO L. BARNES, USMC

JAY B. SILVERSTEIN, 
NATIONAL RESTAURANT ASSOCIATION

RESERVE:
CAPTAIN JOSEPH L. FORE, USMC

MASTER GUNNERY SGT. 
BRIAN M. VELLOZA, USMC

RICHARD J. SHONQUIST SR., 
NATIONAL RESTAURANT ASSOCIATION

BEST MILITARY/CONTRACTOR GARRISON MESS HALL

MESS HALL 1223, CAMP KINSER, MCB CAMP BUTLER, 
OKINAWA, JAPAN.
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It was the third Hill evaluation for Gunnery Sgt. 
Carlos J. Alcaraz, operation chief at the dining facil-
ity, and he considered the effort made for the 2013 
evaluation the best he saw because of the number 
of meals served under actual work conditions.

Whether the team is working while being evalu-
ated for a Hill or just in a routine day, the focus 
has to be on maintaining a consistent effort to feed 
service members.      —GFS

area plays a role in the goal of improving performance.
Winners of the 2013 Hill award were pleased 

with the recognition. After winning last year, MCAS 
Futenma, Japan, Mess Hall executive officer Lt. Col. 
Ian S. Wallace credited the staff’s superior leadership, 
teamwork and individual commitment to excellence, 
and that it strives to create the best atmosphere, fin-
est food and unsurpassed customer service.

As if the evaluation is not stressful enough, last 
year’s Best Field Mess winner, CLR 17, 1st MLG, I 
MEF, Camp Pendleton, Calif., and winner again this 
year, combined the judging with actual support. The 
team was evaluated during a meal in which more 
than 650 service members were served.

BEST FIELD MESS

CLR 17, 1ST MLG, I MEF, 
CAMP PENDLETON, CALIF.

BEST RESERVE FIELD MESS

HEADQUARTERS COMPANY, 25TH MARINES, 
4TH MARINE DIVISION, FORT DEVENS, MASS.

BEST FULL FOOD SERVICE
CONTRACTED GARRISON MESS HALL

MESS HALL 1880, DUNHAM HALL, MAGTFTC, 
MCAGCC TWENTYNINE PALMS, CALIF.
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