
On any given day, the 
foodservice teams work-

ing to prepare meals in 
dining facilities or field 
kitchens manage to satisfy 
a tough set of critics in the 
soldiers and other service 
members who expect well-
cooked meals and swift ser-
vice.

Performing well under 
pressure may be routine, 
but even the most experi-
enced foodservice teams 
find a way to step up when 
competing for the Philip A. 
Connelly awards.

The Connelly program 
competition promotes pro-
fessionalism and excellence 
in Army food service by encouraging teams to perform 
to higher standards through evaluations of appearance, 
food preparation procedures and sanitation.

Not only is top-level performance required to win 
the Philip A. Connelly competition, but teams must be 
consistent as the long and grueling evaluation process 
stretches over several months.

Teams earn special recognition as they advance 
through the evaluation process. Awards are presented 
in five categories with a winner and runner-up selected 
in each.

Just as any competition demands a commitment to 
win, the culinary teams find ways to keep motivated 
to maintain the performance level required to win.

MILITARY GARRISON WINNER
Fort Stewart’s 4th Infantry Brigade Combat Team 

(IBCT) at Vanguard Dining Facility, 3rd Infantry Divi-
sion, was confident about having the characteristics 

required to win the Connelly award and set out to 
achieve the goal.

Vanguard Dining Facility Manager Sgt. 1st Class 
Maurice Owens knew that to be the best, his team had 
to believe it and adopted the name “Swagger Team” 
when the facility opened in 2010.

“I knew that in order to accomplish the goals that 
I had set forth and the vision of becoming the best 
dining facility on Fort Stewart and in the world, it 
was going to take a special edge to achieve that goal, 
Owens said.

That dash of swagger was the catalyst for self-confi-
dence that focused the team to their work and was the 
key ingredient the 4th IBCT needed to be successful.

The Vanguard Dining Facility team became winner 

Connelly Winners Have a Competitive Edge

Private Michael B. Hernandez, assigned to Co. E, 3/15 Inf. Regt. 
4IBCT, 3rd ID, places cod into a skillet at the action bar during 

lunch at the 4IBCT dining Facility on Fort Stewart. (PHOTO

 COURTESY: STaTaT FF SgT. MaT. MaT RY S. KaRY S. KaRY T S. KaT S. Ka zEnBERgER, USa, 4IBCT PUBLIC aFFaIRS)

Government Food Service • JULY 2013

MILITaRY FOODSERvICE awaRDS — COnnELLY



the best and the worst of things,” said Sgt. Michael 
Myers, a food service NCO. “The hours spent at the 
dining facility for training and preparations have finally 
paid off, and our end result was without question or 
deniability. We are the best in the world and that is 
something that can never be taken from us.”

Other obstacles challenged the team. Even while 
preparing for deployment to Afghanistan, the team 
continued to sharpen its skills. “Our soldiers display 
selfless service and ability to put the mission before 
their personal lives to ultimately achieve this huge 
honor of having the best dining facility in the Army, 
and its an honor for me to be part of his team,” said 
Command Sgt. Maj. Michael Mosier.

Fort Stewart had not advanced 
to the Department of the Army-lev-
el Philip A. Connolly competition 
in 10 years until this 25-member 
team of food service specialists 
from the 4th Infantry Brigade, 3rd 
Infantry Division vied and went 
on to win the Garrison military 
category in the 45th annual awards 
program.

The confidence was evident 
from the start. “We’re going to 
win, plain and simple,” said Sgt. 
Aisha Sartin, with Company E, 3rd 
Battalion, 15th Infantry Regiment, 
4IBCT. “This is not your typical 
dining facility.”

On the way to winning the 
Connelly competition, Fort Stew-

of the 45th Connelly award for best 
military garrison dining facility this 
year, culminating a steady string of 
recognition toward the goal.

Last year, Vanguard Dining 
facility chefs won 32 individual 
awards in various culinary compe-
titions, including the Fort Stewart, 
Ga., Culinary Specialist of the Year 
Award, which was presented to 
Food Service Specialist Spc. Aaron 
Vegh with the 3rd Battalion, 7th 
Infantry Regiment, 4th IBCT.

The facility also received four 
installation awards, including Best 
Decorated Commanding Gener-
al’s Mess Award for Thanksgiv-
ing 2012, and was chosen to host 
many of the installation’s VIP 
luncheons.

Owens and his team took the final step toward the 
goal in October 2012 by winning the Mid-Atlantic 
Region Philip A. Connelly Award, which placed them 
in the finals.

Contributing to the Vanguard Dining Facility’s 
success is a team of well-trained 32 noncommissioned 
officers and soldiers. “My team and I have spent the last 
two years striving for this goal; we have been through 

The Casey Main Dining Facility staff serves a meal. 
(PHOTO COURTESY: U.S. aRMY.)

the culinary soldiers of 2nd Brigade combat team, 101st Airteam, 101st Airt -
borne Division (air assault), receive ‘compliments to the chef’ 
from Brig. gen. Mark R. Stammer, acting commander of the 
101st Airborne division and Fort campbell, during an award cer-
emony held outside of the Strike Dining Facility, Fort Campbell, 
Ky. Stammer presented the Commanding general’s Best Dining 
Facility Award for the 2nd quarter of fiscal year 2013 to the Strike 
food service specialists and also announced they had won the 
army wide Philip a. Connelly competition. (PHOTO COURTESY: SgT. 

Joe PAdULA, USA) 2nd Bct PAo, 101St ABn. div.)div.)div
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quarters Company, 526th BSB. “It was unbelievable to 
achieve such a level, but as we put forth the hard work 
over the past year, step by step, going the extra mile.”

The Strike food service specialist soldiers of the 526th 
Brigade Support Battalion, 2nd Brigade Combat Team, 
101st Airborne Division (Air Assault), also received the 
Commanding General’s Best Dining Facility Award 
after winning the Department of the Army’s Philip A. 
Connelly Award as top Active Army Field Kitchen. Both 
accomplishments were recognized during a ceremony 
held outside of the Strike Dining Facility.

“You have got to be on point with everything that 
you do in training because as long as you get in that 
good habit, then when you actually get into a situation 
you can flawlessly execute those orders that need to 
be followed” said Spc. Andrew Sparks, of HHC, 526th 
BSB and the division’s chef of the quarter.

The division command views the award as a reflec-
tion of the soldiers’ dedication to hard work and the 
capabilities from the brigade’s leadership.

“This is an honor and a tremendous accomplish-
ment,” said Brig. Gen. Mark R. Stammer, the acting 
commander of the 101st Airborne Division and Fort 
Campbell during the award ceremony. “It is very rep-
resentative of not only you and your troopers, but also 
that of your battalion and brigade’s leadership here.”

Recognizing the achievement with an award cer-
emony not only pays tribute to the hard work of the 
chefs, but also serves to bring it to the attention of 
the base.

“On days like today it’s appropriate that we recog-
nize this crew because of the most recent announce-
ment of the Philip A. Connelly Awards … very few 
people get this award and it is an enormously big deal,” 
Stammer said. “And while some may not understand 
the significance of it, it has not gone unnoticed by me 
or those in the division.”

Stammer verbally recognized Strike for winning the 
Connelly award, and then presented them with the 
Commanding General’s Best Dining Facility Award – 
2nd Quarter 2013. The victory continues the winning 
trend recently set by the Strike Brigade as a whole.

“What the DFAC has done here is continued to 
make winning a habit and that is a great thing to have,” 
said Col. Dan Walrath, the Strike Brigade commander. 
“The DFAC is not the building, it’s the people and you 
are setting the example for the rest of this brigade on 
being winners.”

Stammer also re-enlisted three of the soldiers from 
the winning team, one of whom is the division’s cu-
linary specialist of the quarter. —GFS

art’s Vanguard Dining Facility team defeated four other 
teams competing in the Atlantic Division in July 2012, 
which qualified it to enter the competition’s worldwide 
phase. Culinary inspectors in that leg of the competi-
tion evaluated facilities between October and December 
to determine the best of the best.

Teams are critiqued on proper food preparation 
procedures, sanitation and overall appearance.

Everyone on the team committed to the goal and 
worked together. “The soldiers want to come to work,” 
Sartin said. “They love their job and it really shows. 
We offer what other dining facilities often do not, and 
that’s excellent service.”

CIVILIAN GARRISON WINNER
The Casey Main dining facility, also known as the 

Oriental Garden, took top honors in the Civilian Gar-
rison category of the Philip A. Connolly competition.

Finishing first demonstrates Casey Main’s commit-
ment to excellence and determination after finishing as 
a runner-up in last year’s Philip A. Connelly competi-
tion. It also is the third consecutive year Casey Main 
won some type of Connelly recognition. In 2011 it 
won a Korea-wide Connelly.

“This is the first time that we’ve won it worldwide 
in 21 years,” said Sgt. 1st Class Donat Brown, food 
program sergeant-in-charge.

Casey Main’s steady performance is noticed and 
recognized all the way up to base command. “We 
can all be proud that the Army has recognized the 
Casey Main dining facility as the best of its kind in 
the entire Army, worldwide,” said Lt. Col. Steven G. 
Finely, commander, U.S. Army Garrison Casey. “But 
what this good news reflects even more is the fact that 
Casey Main provides our soldiers with award-winning 
dining service, not just during awards season, but day 
after day, every day, all year long.”

ACTIVE ARMY FIELD KITCHEN
Installation command teams recognize the accom-

plishments of the Army food service specialist chefs 
competing in the five Connelly Award categories.

Since the competition demands performing at a 
high level over an extended period, the foodservice 
teams appreciate the recognition for their hard work.

“We had to wake up every morning to put forth 
that extra effort to be the best that we could be, and 
we knew that we had the potential, we just had to 
activate it,” said Sgt. First Class Terrilski Davis, the 
brigade’s senior food service specialist and the Strike 
Dining Facility manager from Headquarters and Head-
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