
Responses were received from nine of the nominees.

HTA nominees in Region 1 are:

Airman 1st Class Mirelys 
Feliciano Bezares,  
McConnell AFB, Kan.

“There aren’t enough words 
that can express how thankful I 
am of my peers for nominating me 
for this award. This nomination is 
a means of motivation to perform 
my duties even more vehemently 

each day, not because I could get recognized but be-
cause by doing so I can inspire others.

“When I heard I was nominated I was in awe. I 
had never felt so flattered in my life. To know how 
important the Hennessy award is for the Air Force 
foodservice industry and be considered to become 
a part of it, brings an indescribable level of humble 
fulfillment to my life.”

Senior Airman Sarita  
Camacho, Moody AFB, Ga.

“Words cannot express how 
honored I am to have won the Hen-
nessy Traveler Award. I believe that 
every ROCKSTAR deserves to shine.”

Senior Airman Robert  
Johnson Jr., Eglin AFB, Fla.

“I was beyond surprised. This 
is the first major award in my 
Air Force career besides graduat-
ing from technical school. I was 
very emotional when I found 
out, I teared up. I’ve been in the 
Air Force seven years and, to me, 

this award proved that seven years of hard work here 
at Eglin finally paid off. This is the most important 
achievement so far in my career.”

As part of competition for the Air Force John L. Hen-
nessy, Marine Corps W.P.T. Hill and Air National 

Guard’s Senior Master Sgt. Kenneth Disney awards, 
the experienced judges who decide the winning teams 
also select a group of 25, increasing to 30 this year, 
outstanding culinary specialists to attend the Armed 
Forces Forum for Culinary Excellence, a weeklong train-
ing and education program at the Culinary Institute 
of America in Greystone, Calif.

These outstanding service members from the U.S. Air 
Force and U.S. Marine Corps have a unique educational 
opportunity to develop their culinary and foodservice 
management skills, as well as earn certification useful 
to a future in the hospitality industry.

The Armed Forces Forum for Culinary Excellence this 
year is scheduled for November and gives participants 
an opportunity to learn new skills while also brushing 
up on techniques that may go ignored because they 
may not have the opportunity to use them often.

Service members broaden their culinary knowledge 
through hands-on classes, seminars and roundtable dis-
cussions with leaders of the restaurant and foodservice 
industries. Hosts and industry partners, meanwhile, 
share best practices and personal career experiences.

Awarded annually to Air Force installations with the 
best foodservice programs based on the entire scope of 
operations, the Hennessy award also includes the Hen-
nessy Travelers’ Association (HTA) Award of Excellence.

Hennessy Travelers’ Association (HTA) Award of 
Excellence winners are determined each year by Hen-
nessy evaluators in region one and region two. Each 
team of Hennessy evaluators selects an Air Force mili-
tary foodservice service member who exemplifies the 
highest standards of professionalism, attitude and 
culinary skill to receive the award.

In all, winners are selected from among 11 nomi-
nees, six in region 1, comprising the eastern United 
States and Europe, plus five in region 2, which com-
prises the western U.S., as well as Asia.

Winners will be announced Nov. 18, 2013, dur-
ing the CIA Greystone training event. The nominees 
are pictured below and were asked to provide their 
thoughts about what the nomination means to them. 

Johnson Jr., Eglin AFB, Fla.
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          Their Breath
Hennessy Award of Excellence Winners Announcement in November



to cook and serve the food here. It is a good feeling to 
see customers eat my food with a smile.”

Airman 1st Class Tyler  
Roberts, Nellis AFB, Nev.

“For me the Air Force is my first 
job and I enjoy being in the food 
service area. I have a new-found 
appreciation for food that I never 
had before.

 “Food service gives us camara-
derie because we are all working 

together in the kitchen as a team to get meals out on 
time. It’s up to us to ensure flight line and all other 
personnel that go through the line get fed. We put out 
as many as 1,300 meals a day and it’s up to us to make 
sure we get the mission accomplished on our side so 
other [AF members] get the mission accomplished on 
their side.

My favorite dish to prepare hands down is the Asian 
Bourbon Beef; it includes noodles, broccoli, carrots and 
a special bourbon sauce we make here. We prepare 
it on our tilt grill and hand it off to our customers.”

Airman 1st Class Bridget 
Mitchell (Sargent), Peterson 
AFB, Colo.

“It is an honor to be selected. I 
am happy to know that my hard 
work is recognized through this 
achievement. I am very eager to 
start this culinary journey, meet 
new people, learn from the best of 
the best and represent as a proud Team Pete member.”

 

Senior Airman Maria  
McGinnis, JB Lewis-
McChord, Wash.

Staff Sgt. Rowena 
Hawley, Malmstrom  

AFB, Mont.

Staff Sgt. Travis Keele, 
Whiteman AFB, Mo.

“When I heard my name be-
ing announced as our Hennessy 
Traveler, I was in shock. This is the 
single biggest honor that I have 
been awarded with in my entire 
career. I am excited for my adven-
ture to California and look forward 

to meeting my fellow Travelers, learning new skills 
and proudly representing my food service team here 
at Whiteman AFB.”

Staff Sgt. Charles Ritzler IV,  
Hurlburt Field, Fla.

“It feels truly amazing. I’ve 
learned through my culinary train-
ing, and on-the-job training has 
brought me to the level of experi-
ence I have today.”

Airman 1st Class Benjamin 
Cole, Aviano AB, Italy

“I was a little nervous and excit-
ed at the same time,” said Airman 
1st Class Benjamin Cole, Aviano 
AB, Italy, referring to seeing the 
Hennessy evaluators walking in 
as he was working the midnight 
shift. “I was just trying to do the 

best I could at my job.”
After leaving the Air Force, Cole plans to draw on 

his military experience, including the skills learned 
in food service.

“I want to know as much as I can in this field,” he 
said. “I want to be the best that I can.”

HTA nominees in Region 2 are:

Airman 1st Class Rachel 
Armstrong, Yokota AB, Japan

“Getting nominated means so 
much to me. It’s a great honor to 
represent Pacific Air Forces at such 
a prestigious school.”

 “When I found out I was select-
ed, I was very grateful and excited. 
I cannot wait to expand my knowl-
edge and passion for cooking.”

As a foodservice apprentice, Armstrong prepares 
lunch for over 500 airmen and civilians. “My job is 
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