
Airmen may rate foodservice perfor-
mance simply according to the look 

and taste of options available in mess 
halls, but stricter standards are used to 
determine winners of the annual John L. 
Hennessy and Air National Guard Senior 
Master Sgt. Kenneth W. Disney awards.

The award identifies Air Force instal-
lations that have the best foodservice 
programs according to evaluations across 
five categories, and is based on the en-
tire scope of an installation’s foodservice 
program.

“Our winners displayed excellence in 
management effectiveness, force readi-
ness support, food quality, employee and 
customer relations, training and safety 
awareness,” said Col. Marc D. Piccolo, 
commander, Air Force Services Activity 
(AFSVA). “The competition this year was 
tight with all participating teams display-
ing an outstanding level of proficiency 
in providing for the foodservice needs 
of our airmen.”

Winners are selected by three-member 
evaluation teams: two are professionals 
from the National Restaurant Associa-
tion (NRA) and one is a military member 
from each region.

Working with restaurant profession-
als is an invaluable part of the program 
and helps Air Force Food Service evolve. 
“The relationship is great; it keeps Air 
Force Food Service ahead of the game by 
looking to industry and learning from 
their best practices,” said Bill Spencer, 
appropriated fund operations, food and 
beverage section chief with the AFSVA. 
“As industry improves, so does the Air 
Force Food Service program.”

Hennessy evaluators also identify 
nominees for the Hennessy Travelers’ 
Association Award of Excellence, select-

A LEARNING
        EXPERIENCE

Hennessy and Disney Evaluators 
Raise the Standard of Performance

59TH ANNUAL  
HENNESSY AWARD WINNERS

Region 1 (EAST)
Hurlburt Field, Fla., Air Force Special 

Operations Command

Region 2 (WEST)
Sheppard AFB, Texas, Air Education 

and Training Command

GOVERNMENT FOOD SERVICE • MAY 2015

MILITARY CULINARY AWARDS



during the joint awards banquet are winners of the 
2015 Marine Corps William Pendleton Thompson 
Hill Memorial, Navy Capt. Edward F. Ney, SC, USN, 
Memorial, Army Philip A. Connelly and Military 
Sealift Command Capt. David M. Cook, SC, USN, 
awards.

While in Chicago, the award-winning military 
foodservice teams also sharpen their skills through 
a three-day culinary training program that includes 
hands-on education, seminars, discussions and a tour 
of the NRA exhibit floor.

The three-day military culinary training program 
begins on Friday, when culinary specialists visit Kendall 
College for hands-on training through its culinary 
arts program. On the first day, culinary specialists 
learn about cost cutting and cost control, and par-
ticipate in a hands-on cooking demonstration with 
instructors from the school. On Saturday, the military 
are divided into three groups that rotate through 

each of three educational sessions: 
Feed the Masses, Leftover Unitized 
Group Rations Challenge and a set 
of roundtables with subject matter 
experts.

Sunday takes the military culinary 
attendees to the NRA exhibit floor, 
where they break up into smaller 
groups for a tour and visits with se-
lected vendors. Also scheduled are 
educational sessions and a Toast to the 
Troops at the Anheuser-Busch booth. 
(See the NRA Preview on page 22.)

HENNESSY HISTORY
Annual presentation of the Hen-

nessy trophy began in 1957 with win-
ning Air Force installations selected 
in single and multiple categories after 
weeks of evaluation to judge those 
having the best foodservice program.

For 2015, winners were selected in 
the categories Region 1 (East), Region 
2 (West), United States Air Forces in 
Europe Food Service Small Site, Air 
Force Global Strike Command Best 
Missile Feeding Operation and Best 
in Air Force Food Transformation.

Europe Small Site is a new category 
added this year, while the others car-
ried over.

Evaluation teams judge each Hen-
nessy candidate across the complete 
scope of foodservice operations. Also, 
the Hennessy Award recognizes indi-
vidual achievement with the Award 
of Excellence. Airmen from Regions 
1 and 2 are selected, and each evalu-

ing Air Force military foodservice professionals who 
exemplify the highest standards of professionalism, 
attitude and culinary skills. 

AFSVA announced the 59th annual Hennessy award 
winners and Hennessy Travelers Association Award 
of Excellence nominees on March 27.

Each Hennessy Award of Excellence nominee re-
ceives an invitation to attend training at the Culinary 
Institute of America at Greystone, Saint Helena, Calif., 
in October where winners are announced.

Hennessy-award-winning Air Force Food Service 
teams will be recognized during the annual joint 
military culinary awards banquet on Friday evening, 
May 15, at the Sheraton Chicago Hotel and Towers 
as part of the NRA Restaurant, Hotel-Motel Show 
in Chicago, Ill.

The 96th edition of the show is May 16 to 19, 
2015, at McCormick Place in Chicago, Ill.

Other military foodservice teams being recognized 
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promote excellence in guest service and meal qual-
ity, as well as to inspire high morale, motivation, 
mission support and a professional image through 
pride and spirited competition.

Now, 59 years later, the Hennessy program’s goal 
is unchanged: to promote foodservice excellence by 
enabling industry leaders to exchange suggestions 
with the armed forces through an award process.

Its origins trace back to when President Eisenhower 
established the Hoover Commission to study ways to 
improve the efficiency of government agencies. John 
L. Hennessy was a hotel and restaurant executive 
who was asked to lead a special task group within 
the Hoover Commission.

A recommendation of the task 
group was that the military foodser-
vice operations initiate a competi-
tion that would identify and reward 
those judged to be the best, inspire 
better management and build the 
command support of food service.

First to implement this recom-
mendation was the Air Force, and 
the program it established was 
named in Hennessy’s honor, later 
being known as the Hennessy Tro-
phy Awards Program.

Participation in the program con-
tinues to motivate foodservice teams 
to raise performance. The Diner’s 
Reef dining facility, at MacDill AFB, 
Fla., defeated five other competitors 
to win the 2015 Hennessy award in 
the Food Transformation Initiative 
category.

ation team chooses a nominee. A winner 
selected from the nominees exhibits the 
highest standards of professionalism, at-
titude and culinary skill.

Each of the Hennessy Travelers Associa-
tion (HTA) nominees is provided a con-
tinuing education scholarship to attend 
the annual Armed Forces Forum for Culi-
nary Excellence (AFFCE) held at the CIA’s 
Greystone campus in California later this 
year. The forum is courtesy of the National 
Restaurant Assciation.

There are three essential purposes to the 
Hennessy Award program: to promote excel-
lence in customer service and food quality 
by recognizing outstanding dining facility 
operations and management; to inspire high 
morale, motivation, mission support and a 
professional image through pride and spirited 
competition, as recognized by industry peers; 
and to improve management concepts and 
practices through industry partner feedback 
and recommendations.

A CONSTANT GOAL
Since its conception in 1956, the Hennessy pro-

gram has remained true to symbolizing the recog-
nition from respected hospitality industry peers of 
the training and commitment required to achieve 
culinary excellence, as well as the contribution to 
boosting morale.

Beginning with the Active Duty award introduced 
in 1957, the Hennessy collection grew to include an 
award for the Air Force Reserve Command in 2005. 
Also, the Air National Guard founded the Senior 
Master Sgt. Kenneth W. Disney award in 2000 to 

Best in Air Force
Food Transformation

MacDill AFB, Fla., 
Air Mobility Command
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2015 Nominees for the  
HTA Award of Excellence

Region 1
Airman Joshua Allen, Tyndall AFB, Fla.
Airman 1st Class Jonathan Martinez, Hurlburt Field, Fla.
Senior Airman Marco Tordera, Whiteman AFB, Mo.
Staff Sgt. Angela Sapikowski, JB McGuire-Dix-Lakehurst, N.J.
Staff Sgt. Reginald Brown, Ramstein AB, Germany

Region 2
Airman 1st Class Cody Ferrante, Holloman AFB, N.M.
Airman 1st Class John Hisola, JB Lewis-McChord, Wash.
Senior Airman Markeese Mcleod, Yokota AB, Japan

Air National Guard Senior Master Sgt. Kenneth W. 
Disney Food Service Excellence Award Nominees
Airman 1st Class Justin Fitzpatrick, 124 FSS, Boise, Id.
Airman 1st Class Taylor Kolu, 133 FSS, Saint Paul, Minn.
Staff Sgt. Mike Wadsworth, 157 FSS, Pease ANGB, N.H.



Sgt. Kim Hayes, 1st Special 
Operation Force Support 
Squadron, contracting offi-
cer representative. “Military 
members dining at Hurlburt 
Field are treated to award-
winning food prepared by 
honored personnel.”

One of Hurlburt’s food-
service team members is also 
a nominee for the Hennessy 
Travelers’ Association Award 
for Excellence. For exhibit-
ing the highest standards 
of professionalism, attitude 
and culinary skill, Airman 
1st Class Jonathan Martinez, 
1st SOFSS services appren-
tice, will attend a week of 
training on a continuing 
education scholarship at the 
annual Armed Force Forum 

for Culinary Excellence. 
“Winning the award was a blessing, an accom-

plishment that I was selected out of everyone who 
did extremely well,” he said. “It made me feel real 
good about myself and my team.”

AIR NATIONAL GUARD
Air National Guard Units make a similar commit-

ment to motivating better foodservice performance. 
Under the annual Disney Award program, Hennessy 
Travelers Association evaluators make a rigorous cu-
linary assessment across all aspects of operations, 
including kitchen operations from serving and dining 
to sanitation and management.

The evaluation is shared among members of the 
National Guard Bureau, the National Restaurant As-
sociation and the Culinary Institute of America to 
improve military food quality and service.

Members from the Air Guard’s services person-
nel have deployed worldwide in the past decade in 
support of contingency operations.

Whether guard member are at home or abroad, 
quality food service is a top priority for command-
ers. The Disney program aims to support this goal.

The late Senior Master Sgt. Kenneth Disney is 
whom the award was named for when it was con-
ceived as a way to promote quality meal service in 
the Air Guard. Competition for the award is open 
to units from all states and U.S. territories with the 
winner recognized for Best Food Service among the 
99 Air Guard Units nationwide.

Additionally, one member from each of the final 
three units is selected by the evaluation team to at-
tend the weeklong hands-on training forum at the 
CIA Greystone campus in California. —GFS

“It’s not every day that a dining facility wins this 
prestigious award, many members go their entire ca-
reer striving for this,” said Senior Master Sgt. Deborah 
Parsons, 6th Force Support Squadron superintendent. 
“I know I speak for the entire Aramark and military 
leadership team when I say we could not be prouder 
of the Diner’s Reef staff.”

Diner’s Reef currently has 36 military members 
assigned and are led by Senior Master Sgt. Marcus 
Watson, 6th FSS food service superintendent and 
Master Sgt. Demetria Washington, 6th FSS food service 
manager. Over 30 contractors are also assigned to 
the DFAC to cover for deployed personnel, work as 
cashiers and assist with keeping the facility sanitary.

“Unique to MacDill, and key to the winning pack-
age, included the joint Aramark and military teams’ 
support to our many unique missions, such as the 
CORONA conference, numerous distinguished visi-
tors, and community and cadet groups that frequent 
the facility throughout the year,” Parsons said. “Our 
team excelled on and off duty; 68 percent scored 
excellent on physical training tests, several members 
earned awards and three members scored over 90 
percent on their career development course end-
of-course exams.”

Participating in the award program and having the 
evaluation team come through motivate consistent 
performance from the Riptide and Reef Dining Facil-
ity foodservice team at Hurlburt Field, Fla., Hennessy 
Award winner in Region 1 (East).

Prior to this latest recognition, Hurlburt’s dining 
facilities had won the award seven times in the past, 
the most recent being in 2012.

“Hurlburt’s dining facilities believe a team dedicated 
to excellence can achieve amazing results,” said Staff 

Disney Award:
Best in Air National Guard
133rd Airlift Wing, Force Support Squadron, 

Sustainment Services Flight, Saint Paul, Minnesota 
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