
government agencies.
The Department of Defense was one 

of the government agencies being stud-
ied, and the task group Hennessy was 
involved with was charged with making 
improvements to commissary (principally 
the troop issue element as opposed to the 
retail stores) and troop-feeding programs.

One recommendation the task group 
made was that services initiate a competi-
tion among foodservice operations that 
would identify and reward those judged to 

With the John L. Hennessy 
program celebrating its 

57th year, the tradition estab-
lished more than a half century 
ago remains true to its original 
goal, while evolving to keep 
relevant and maintain a close, 

natural connection with the 
objectives of raising food-
service performance, as 
well as supporting the 
training of culinary spe-
cialists.

Winners of the 2013 
Hennessy Awards for Ex-
cellence in Air Force food 

service were recognized 
during a reception from 
6 p.m. to 8 p.m. on Fri-
day, May 17, 2013, at 

the Sheraton Chicago Hotel 
and Towers. Also receiving awards during 
the reception were winners of the Marine 
Corps W.P.T. Hill Award, Kenneth Disney 
Award for the Air National Guard and Air 
Force Reserve Awards plus Air Force and 
Marine Corps individual awards.

Conceived as an opportunity to pro-
mote foodservice excellence through an 
award process that enables industry leaders 
to exchange suggestions with the armed 
forces, the Hennessy program is named for 
the late John Lawrence Hennessy.

Hennessy was a hotel and restaurant 
executive who led a special task group 
within the Hoover Commission, which 
was established by President Eisenhower 
to study ways to improve the efficiency of 
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A Tradition
         Of Excellence

   Hennessy Awards Remain True to Goals 
Set Over 50 Years Ago

The Disney trophy 
is based on the scope of an 

installation’s foodservice 
program in demonstrating 

excellence.

The Hennessy trophy features the name of the winner on a plaque on the base. 
An additional, expanded base to each trophy was added in 1991 to accommodate 

the winning bases through future years.
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where he evaluated the impact of nuclear radiation 
on foods.

A testimonial to his commitment to food service 
is the annual Air Force Hennessy competition, which 
began after Hennessy died while working on the de-
sign of the cadet dining hall at the Air Force Academy.

EVALUATIONS
Guidelines for the Hennessy competition have re-

mained committed to conducting personal on-site 
evaluations of facilities as the most effective way to 
rate operation and management results.

As a result, the AF Form 1038 used today is essen-
tially the same as the one developed by the original 
committee that established the program’s direction 
and continuity.

Relative weights given to management and oper-
ating procedures and regulatory aspects have been 
changed along with philosophy, but many travelers 
use the form to evaluate their own establishments.

Geographical areas of evaluation eventually gave 
way to classifying installations into those having one 
facility and those having more than one. With some 
modification, this has worked out well.

Originally, when the Hennessy program began, the 
Air Force had large numbers of forces overseas, and 
several major air commands were located outside the 
United States as well. Initially, then, three areas were 
evaluated (Pacific, European and continental United 
States) and the best revisited with a winner, first runner-
up and second runner-up selected.

To balance the number of bases being evaluated, 
some on the East Coast were included with the Euro-
pean area while some in the West Coast and Alaska 
were included among Pacific-area nominees.

be the best, as well as inspire better management 
and command support of food service.

First to implement the recommendation was 
the Air Force, which established a program that 
would become known as the Hennessy Trophy 
Awards Program, named in Hennessy’s honor as 
a task group member.

Support for the Hennessy Trophy Awards pro-
gram comes from Air Force Services. That support 
has been steady over the years, as the office has 
undergone several name changes, reorganizations 
and relocation to bases across the country without 
disrupting the program.

In 1991, the office was rechristened the Air 
Force Services Agency and relocated to Randolph 
Air Force Base in San Antonio, Texas, when ser-
vices and Morale, Welfare and Recreation merged 
into a new field operating agency (FOA).

Most recently, on June 1 of last year, the Air 
Force Personnel Center became a new, reengineered 
organization that integrates the Air Force Services 
Agency (AFSVA), Air Force Manpower Agency (AFMA) 
and the predecessor Air Force Personnel Center (AFPC). 
Until then, these agencies had been under the Air 
Force Deputy Chief of Staff for Manpower, Personnel 
and Services.

Known today as the Directorate of Services, Air Force 
Personnel Center, this office has worldwide responsibili-
ties for all of Air Force Services global support missions.

LIFE STORY
Hennessy was considered one the nation’s most 

capable and respected hotel and restaurant executives, 
and was recognized by U.S. presidents as a leader in his 
field. He was born in Angola, N.Y., in 1886 and began 
working in hotels as a freight elevator operator. From 
that start, he worked his way up through the ranks, 
becoming vice president of Statler Hotels in 1928 and 
chairman of the board before World War II. Later, 
Hilton Hotels Corporation absorbed Statler Hotels. 
Hennessy was retained and became vice president of 
Hilton, which was the largest hotel corporation in the 
world at that time.

During World War II, President Roosevelt appointed 
Hennessy as chairman of the War Food Committee in 
1943 to develop foodservice systems capable of sustain-
ing millions of military personnel and overcoming the 
many challenges of mobilization.

His expertise was also applied to wartime food 
rationing and, in 1946, he engaged in fund-raising 
activities in the hotel industry to support Disabled 
American Veterans.

In 1952, Hennessy was a special food consultant to 
the Atomic Energy Commission at Los Alamos, N.M., 

Government Food Service • JULY 2013

Hennessy/Disney AwArDs

The Active Duty Hennessy trophy is a silver bowl engraved with the Hen-
nessy award and supported by the wings of eagles standing on a three-
tier black base. it stands 30 inches tall, measures 21 inches in width and 

weighs a substantial 48 pounds.



Air Force, during a stopover visit to an installation, was 
disappointed in a flight meal and directed the staff to 
look into at the quality of flight feeding worldwide 
by surveying air and ground crews.

At one point, flight kitchens were separated from 
the Hennessy award evaluations and made part of a 
separate program. The MAJCOM awards programs 
concentrated on turning flight feeding around and 
recognized the best in each command.

Eventually, flight kitchens improved to the point 
that they were included in the overall Hennessy awards 
program and are an important part of the consolidated 
Air Force level program.

Headquarters U.S. Air Forces in Europe requested 
that a European Small Site Award be added to high-
light the efforts of these isolated locations scattered 
throughout Europe. Begun in 2001, the evaluation 
process is internal to the HQ USAFE staff.

Also in 2001, the Best Missile Feeding Operations 
Award debuted. Dramatic realignments in 1998 re-
sulted in all of the Missile Feeding Operations staff 
being reassigned to the Operational Missile Wings, 
which removed some 600 foodservice specialists from 

the regular career field. Several key Air Force Space 
Command (AFSPC) services staff members created 
this award to highlight the individual efforts of 
these unique food service specialists. The evalu-
ation process is internal to HQ AFSPC staff.

This award continues to be presented and 
has been every year since being established, ex-
cept when it was temporarily discontinued at 
the request of HQ AFSPC. The last awards were 
presented in 2007 and 2008, but overwhelming 
response brought it back in 2009.

CEREMONY
Presentation of the awards has changed since 

the first Hennessy trophy ceremony took place in 
Fort Worth, Texas. Initially, the awards were pre-
sented in conjunction with the annual convention 
of the International Food Service Executives As-
sociation (IFSEA). The second presentation shifted 

to the Air Force Academy in Colorado and was held 
together with the Society for Foodservice Management 
(SFM). The stage shifted again for the third Hennessy 
awards presentation, which was made at the Chicago 
Navy Pier and held in conjunction with the National 
Restaurant Association (NRA).

That third change was the last, as Hennessy awards 
presentations have been made at NRA ever since.

NRA strives to enhance the prestige of the indus-
try and, as a major industry sponsor of the Air Force 
Hennessy Trophy Awards program for four decades, 
provides the Air Force with a motivational tool for 

Difficulty finding time and money for the evalu-
ation rounds led to an unsuccessful attempt to con-
solidate the travelers in a single location to discuss 
and determine a winner. Many considered the dif-
ferences in operational procedures between stateside 
and overseas bases made comparisons too difficult, 
as each group tended to feel that the other had an 
advantage. Similarly, there was also a feeling that it 
was not possible to fairly compare and judge a small-
unit dining hall with that of a large, multi-serving-line 
facility feeding thousands.

SPECIAL CATEGORIES
As the program continued, special categories and 

awards were established through the years to suit 
unique and non-recurring situations.

Coordinating the annual Hennessy evaluation trips 
with the work and encampment schedules of the Air 
Force Reserves and the Air National Guard was diffi-
cult. A compromise solution was to acknowledge the 
best installation based on the recommendation of the 
command whose foodservice people had evaluated 
their bases during the units’ training periods.

Air National Guard began in 1988 with large and 
small categories but consolidated in 1991 to a single, 
overall winner.

Both the reserve and Air National Guard awards 
continue to be presented.

A special award was presented only from 1967 to 
1972 during activity in Southeast Asia. Award deci-
sions relied on command foodservice visits.

Another short-lived award was for flight kitchens, 
which was presented from the mid-1980s until 1991. 
Early in the evaluation program, flight kitchens were 
part of the AF Form 1038 Checklist. Headquarters U.S. 
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John L. Hennessy winner in the two respective catego-
ries for active duty Air Force bases: Large Installation 
and Small Installation. After a year, when the new 
winners are announced, a replica plaque of the trophy 
depicting the installations’ achievement is exchanged.

Similar in design, the Air Force Reserve Command 
trophy is a silver bowl engraved with the trophy name 
and supported by three eagles standing on a three-tier, 
stained-wood base.

DISNEY
Unique among the three is the Senior Master Sgt. 

Kenneth Disney award. A freestanding trophy bowl 
with two handles sits atop a two-tier wood base. The 
top tier features the trophy name engraved with a 
sketch portrait of Disney. On the lower tier is the Dis-
ney Creed, which defines each letter of the last name, 
and the motto: Disney Means doing your best, all of the 
time, even when no one is looking. There are also small 
plaques commemorating the 10 most recent winners.

The complete Disney Creed is: Dedication, I will 
provide the best service possible to everyone, any 
time, any place; Integrity, my moral compass; Service 
Before Self, in carrying out all my responsibilities; 
Nothing, there is nothing within reason, resources 
and my capabilities that I won’t do for you; Energy, I 
promise uncompromising energy in every task; and 
Your, you’re my customer, my reason for existence.

Success achieved in the Disney competition is a 
measure of the participant’s pride, commitment and 
motivation to perform at the highest level. Reaching 
these goals demands superior guest service, astute 
management, command support of foodservice opera-
tions and an attitude to excel.

An annual Air National Guard award, the Disney 
trophy is based on the scope of an installations’ food-
service program in demonstrating excellence in man-
agement effectiveness, force readiness support, food 
quality, employee and customer relations, resource 
conservation, and training and safety awareness.

It is named in honor of Senior Master Sgt. Kenneth 
Wayne Disney, USAF, who was the services superin-
tendent at McGhee-Tyson Air National Guard Base, 
Tenn., for more than 20 years.

First assigned to food service in 1967, Disney’s keen 
managerial skills and dedication to providing top-level 
food services gave the 134th an unmatched reputation 
in the Air National Guard.

Disney was 50 in 1992 when he was killed in a car 
crash, but had been recognized with several awards, 
including winning the Meritorious Service Medal, Air 
Force Commendation Medal and national Defense 
Service Medal.

 —GFS

better foodservice management and customer service.
SFM aims to enhance management in the industry 

while providing opportunities for education, exchange 
of technology advancements and development of pro-
fessional foodservice practices. Its affiliation with the 
Air Force Hennessy Trophy Awards program promotes 
excellence in military food service.

IFSEA is dedicated to upgrading standards in the 
foodservice industry and strives to promote education, 
sound food legislation, expansion in food research and 
prestige in the profession. Support for the Air Force 
Hennessy Trophy Awards program is an aspect of its 
promotion of the industry.

TROPHY HISTORY
The original Hennessy trophy was purchased by the 

Air Force and awarded to Charleston Air Force Base 
South Carolina. A second trophy was purchased and 
awarded by the Society for Foodservice Management 
to Fuchu AS, Japan. It was a traveling trophy that was 
used through 1980 and listed both single and multiple 
winners on plates located around the base. In 1981, 
NRA provided a third trophy set that was designed to 
better support the multiple/single category awards.

Each trophy contained the name of the winner on 
a plaque on the base. An additional, expanded base to 
each trophy was added in 1991 to accommodate the 
winning bases through future years.

The large- and small-category trophies rotate around 
annually from the winning installation back to the 
NRA for presentation at the awards ceremony to the 
new category winners.

Upon returning the trophy after a year, the winner 
receives a replica plaque commemorating their award 
with the original trophy’s plate on it.

Other trophies were introduced as the program grew 
and evolved since 1957. Each trophy in the collection 
symbolizes recognition from respected hospitality in-
dustry peers of training to achieve culinary excellence 
and contribute to boosting morale.

Awards in the collection and the year they began 
include Active Duty (1957) and Air Force Reserve Com-
mand (2005). In 2000, the Air National Guard Head-
quarters founded the Senior Master Sgt. Kenneth W. 
Disney award to promote excellence in guest service 
and meal quality, as well as to inspire high morale, 
motivation, mission support and a professional image 
through pride and spirited competition.

The Active Duty trophy is a silver bowl engraved 
with the Hennessy award being supported by the wings 
of four eagles standing on a three-tier black base. It 
stands 30 inches tall, measures 21 inches in width and 
weighs a substantial 48 pounds.

The trophies rotate annually to the newly awarded 
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