
through a rigorous judging 
process.

Teams vie each year to 
defend a title earned dur-
ing last year’s awards or to 
raise the standard of per-
formance and defeat an 
incumbent to claim the 
honor themselves.

The Marine Corps selects 
winners of the Hill award 
each year to recognize gar-
rison and field foodservice 
units for the hard work, 
commitment to excellence 
and contribution to morale 
accomplished by preparing 

nutritious meals that support performance.
Competition for the award also aims to 

motivate the garrison and field foodservice 
units to achieve higher levels of performance. 
Participants are challenged to improve food-
service operations and strive for excellence.

Every day, Marines are at work early pre-
paring meals in garrison and field foodservice 
programs to support units. Much of the work 
is accomplished only in the company of other 
foodservice team members with the reward 
coming by seeing the reaction on faces pass-
ing down the serving line.

In addition to supporting morale and im-
proving quality of life, the award competition 
also brings recognition to the leadership and 
award-winning capabilities of Marine Corps 
food service specialists who show personal 

For the 30th consecutive 
year, the Marine Corps 

is rewarding high-quality 
foodservice and motivat-
ing a higher standard of 
excellence by announcing 
winners of the annual Maj. 
Gen. William Pendleton 
Thompson Hill Memorial 
awards.

Established in 1985, 
the W.P.T. Hill award is 
presented to garrison and 
field foodservice programs 
that have been determined 
to have the highest quality 
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W.P.T. HILL AWARD
EVALUATORS

ACTIVE DUTY:
Lt. Col. Richard Kohler, USMC
Master Gunnery Sgt. Brian Velloza, USMC
Jack Kleckner, Ecolab

RESERVE:
Maj. James Stockwell, USMC
Master Gunnery Sgt. Tony Smith, USMC
Michael M. Carney, Governor’s 
Restaurants and Bakeries

Best Military/Contractor  
Garrison Mess Hall:

MESS HALL 1104, CAMP MUJUK, KOREA, 
MARINE CORPS INSTALLATIONS PACIFIC



Winners of the Hill competition are selected by 
evaluators working independently to assess the par-
ticipating foodservice teams. Decisions are reached 
according to points earned on checklist and are not 
revealed until all the scores are tallied.

Inspections were conducted in February and March 
of 2015. Winners of the awards were announced in 
April, with presentations scheduled to be made  to 
the teams in May in Chicago at the National Res-
taurant Association’s Restaurant, Hotel-Motel Show 
in Chicago during a joint ceremony with the Army, 
Navy, Military Sealift Command and Air Force.

Among the areas dining facilities are judged are 
operations, sanitation, taste and food quality. Each 
area plays a role in the goal of improving performance.

GRATEFUL WINNERS
Winners of the 2014 Hill awards were grateful to 

receive such prestigious recognition.
Mess Hall 1223 on Camp Kinser, Okinawa, Japan, 

was selected as the best Military/Contractor Garrison 
Mess Hall, one of four award categories in last year’s 
Hill competition.

“I’m honored and proud of the Marines 
in 1223. They did an outstanding job,” said 
Master Sgt. Michael L. McNeal, the operations 
officer of Mess Hall 1223. “Marines here are 
taking the skills they have and putting them 
to use. They take pride in preparing the food 
for the patrons that come in here, and they 
performed like a well-oiled machine.”

Mess Hall 1223 had previously competed 

initiative and make a professional 
commitment while working in a 
difficult and demanding specialty.

Some in the foodservice pro-
gram are following a passion for 
cooking and enjoy the opportunity to raise their 
culinary expertise by putting their enthusiasm and 
skills to work. Others are finding that passion and 
are eager to gain the necessary experience.

All are discovering a path that could lead toward 
a culinary career as a chef. Choosing to follow that 
path requires training and discipline to acquire the 
basic expertise necessary to prepare meals accord-
ing to the military menu for large groups, as well as 
learn business skills for ordering supplies.

TRAINING
The Marine Corps regularly updates required train-

ing and the curriculum for its food service special-
ists to refine the program. Responding to the 2015 
Government Food Service Commander’s Update, Lt. 
Col. Richard Kohler, USMC, director, Marine Corps 
food service and subsistence program, expressed op-
timism that hands-on training with regional contrac-
tors operating its garrison mess halls would provide 
the preparation missed because of funding shortfalls 
that restricted the Food Management Team’s travels 
in the past year.

Best Full Food 
Service 

Contracted 
Garrison  

Mess Hall:
MESS HALL 455, 

CAMP JOHNSON,  
MARINE CORPS 

INSTALLATIONS EAST,  
CAMP LEJUENE, N.C.

MILITARY CULINARY AWARDS

Best Reserve Field Mess:
MWSS 472, MAG 49, 4TH MAW, 

WYOMING, PA.
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Food Service Co., CLR-17. “We’re graded on every 
aspect of food service from fiscal accountability to 
food preparation methods. It’s a pretty broad area.”

Construction of the field mess began just six days 
earlier. Brigadier Gen. Vincent A. Coglianese, com-
manding general, 1st MLG, came out the day prior 
to the competition to emphasize the importance 
of the field mess, as well as the Hill competition. 
“This is more than a competition. It goes beyond 
that; it’s a mindset,” said Coglianese. “I want you to 
win, but more importantly, I want you to get that 
expeditionary mindset.”

He considers the field mess essential to the success 
of expeditionary operations and expects the food 
service specialists will face and overcome the same 
challenges that forward deployed service members 

may encounter.
At the heart of the field 

mess is the Expeditionary 
Field Kitchen (EFK), a trailer 
that allows food service spe-
cialists to cook and prepare 
food for up to 500 Marines. 
It is easy to set-up and trans-

portable enough to allow the 
Marines to support troops 
operating on the front lines.

“The competition is also a 
training exercise for us,” said 

Gunnery Sgt. David M. Anderson, field mess chief, 
Food Service Co., CLR-17. “Today we incorporated 
a noncommissioned officer [lecture] at the site and 
handed out some hot chow to a training site with 
other Marines.”

Many Marines were unfamiliar with the EFK, in-
cluding food service specialists from 6th Commu-
nications Battalion, Force Headquarters Group, U.S. 
Marine Forces Reserve, who joined CLR-17 during 
the competition.

“We came here to assist and learn as much as 
possible,” said Sgt. Timothy J. Graveline, food ser-
vice specialist, 6th Comm. Bn. “Reserve side, we 
don’t have the same amenities that active duty has. 
This is a learning tool for us. For example, some of 
my Marines have never seen an Expeditionary Field 
Kitchen before, so this is new to them and they want 
to learn.” —GFS

against other Marine Corps mess halls on Okinawa, 
and won the title of 2013 Marine Corps Installations 
Pacific Best Mess Hall of the Year. Each competition 
became a step toward qualifying to participate in the 
W.P.T. Hill Memorial Awards Program.

“By doing the right thing, every day, it became 
second nature to do what we were supposed to and 
(serve) quality food,” said Sgt. Jonathan A. Denham, 
a chief cook and food service specialist with the 
company. “It wasn’t just one person’s effort. It took 
everybody working together as a team.”

Subject-matter experts judged the mess hall in 
17 categories. “It’s to improve the quality of service 
for the patrons that come through the mess hall,” 
Gunnery Sgt. Oscar D. Jaramillo, the manager of 
Mess Hall 1223 and food service specialist with Food 

Service Company, Combat Logistics Regiment 37, 
3rd Marine Logistics Group, III Marine Expedition-
ary Force. “It becomes another level when it comes 
together to be the best of the best.”

In the Field Mess category, 1st Marine Logistics 
Group, Camp Pendleton, Calif., defended its title. Last 
year, Marines with Food Service Company, Combat 
Logistics Regiment 17, 1st Marine Logistics Group, 
earned the 2013 Major General W.P.T. Hill Memorial 
Award for Best Field Mess.

Inspection took place as the Marines worked quickly 
preparing more than 250 meals in the field, mov-
ing between tents and carrying trays of food as the 
lunch hour approached.

“The scope of the competition is big and it’s very 
important. It allows us to showcase what we can do 
and provides the opportunity for us to train,” said 
Chief Warrant Officer 4 Louie G. Juarez, commander, 

Best Field Mess:
MWSS 274, MAG 29,  

2D MAW, II MEF, 
CAMP LEJEUNE, N.C.
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