
AIRCRAFT CARRIER LARGE AFLOAT

JOINT AWARDS CEREMONY
Winning Ney teams were also 

recognized during a joint culinary 
awards event on Friday evening, May 
16, at the Sheraton Chicago Hotel 

and Towers during the National Restaurant Association 
(NRA) Restaurant, Hotel-Motel Show in Chicago, Ill.

Representatives from each of the winning teams 
attended the ceremony except for the USS City of 
Corpus Christi (SSN 705), winner in the submarine 
category, which was not present because of opera-
tional commitments. 

It was the first time the Navy and Military Sea-
lift Command came to Chicago to receive culinary 
awards as part of a joint presentation with the Air 
Force, Air National Guard and Marine Corps.

The Navy and Military Sealift Command previously 
participated in a separate culinary award presenta-
tion along with the Army. Plans are for the Army to 
join the other services in Chicago in 2015.

Also for 2014, a daylong training program was 
introduced as part of plans to have all the service 
branches come to Chicago during NRA to present 
culinary awards and improve foodservice qualifica-
tions through participation in educational sessions.

Held at Kraft Foods Group headquarters campus 
in Northfield, Ill., near the NRA Restaurant, Hotel-
Motel Show in Chicago, Ill., the Saturday morning 
training program began with a welcoming session 
in which the service members learned about the 
company and what it looks for in hiring.

Educational programming during the morning seg-
ment continued with a briefing on the Healthy Base 
Initiative followed by three instructional sessions: Nu-
trition, Customer Service and Controlling Food Costs.

In the afternoon, the group of culinary specialists 
and military foodservice personnel toured the NRA 
exhibit floor, visiting the booths of Sysco Food Service; 

Navy Food Service created the Capt. 
Edward F. Ney, SC, USN, Memorial 
Awards 56 years ago to encour-

age culinary excellence by ensuring 
the necessary training and support to 
improve skills in galleys ashore and afloat.

The awards also recognize the contribution culi-
nary specialists and foodservice teams make to Navy 
quality of life, as well as to the health, morale and 
fleet readiness of sailors.

Each year, winners and runners-up are announced 
in seven categories: Submarine, Small Afloat, Medium 
Afloat, Large Afloat, Aircraft Carrier, Large General 
Mess and Small General Mess.

Evaluators consider how each Ney entrant dem-
onstrates skills across the entire range of foodservice 
operations, from preparation to administration.

Secretary of the Navy Ray Mabus announced results 
of the 2014 Capt. Edward F. Ney Memorial Awards 
program for outstanding food service in each of the 
seven categories on May 2.

“I commend the Navy Undersea Enterprise; Sur-
face Warfare; Naval Aviation Enterprise; Commander, 
Navy Installations Command (CNIC); and individual 
commands for their hard work and commitment to 
excellence,” said Mabus in the announcement.

Naval Supply Systems Command (NAVSUP) plans 
to provide additional specialized culinary instruction 
onboard winning and runner-up ships and stations 
depending on availability and scheduling of training.

“While these awards are presented to the most 
outstanding culinary specialists (CSs), it is my firm 
belief that all CSs contribute to our sailors’ health, 
morale and fleet readiness every day,” said Com-
mander, Naval Supply Systems Command (NAVSUP) 
and Chief of Supply Corps Rear Adm. Jonathan Yuen, 
SC, USN. “Nothing impacts sailors on a day-to-day 
basis more than the great food their CSs prepare 
for them.”

GEORGE H.W. BUSH (CVN 77), 
a Nimitz-class aircraft carrier 
home ported in Norfolk, Va.

USS MAKIN ISLAND (LHD 8), a 
Wasp-class amphibious assault ship 
home ported in San Diego, Calif.
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ASHORE: LARGE GENERAL MESS ASHORE: SMALL GENERAL MESS

MEDIUM AFLOAT SMALL AFLOAT

Ecolab; Hobart; Rose Packing Co. Inc.; Victorinox; 
Bridgford Foods Corp.; Cambro; Trident Seafoods 
Corp; Fontanini Italian Meats & Sausages; S&D Cof-
fee; New Chef and Kitchens to Go.

The daylong training program was developed by 
Kraft Foods Group in cooperation with U.S. Air Force 
Chief Master Sgt. Edward I. Walden Sr., Art Myers 
of the NRA Military Foundation (NRAMF) and the 
National Restaurant Association (NRA).

NAVY FOOD SERVICE
More than 7,300 Navy culinary specialists are 

deployed around the globe and feed an average of 
92.5 million wholesome and nutritious meals per 
year. This enormous responsibility ensures service 
members operate at peak performance and are ready 
to respond to threats worldwide.

“Our goals make certain culinary specialists stay 
proficient in their training, guaranteeing sailors re-
ceive nourishing, high-quality food prepared fresh 
every day by CSs who take seriously their impact 
on sailors’ health, morale and fleet readiness,” said 
Cmdr. Danny King, SC, USN, Navy Food Service 
director at NAVSUP. “Today’s CSs have greater culi-
nary instruction than ever before, with even more 
advanced training on the way. Sailors, both afloat 
and ashore, can look forward to even healthier and 
better-tasting meals in the near future.”

Best performers in Navy Food Service are selected 
for the Ney from a field of more than 300 messes. 
Evaluation for the award is a valuable learning and 
training experience for the competing teams, and 
motivates higher performance and teamwork.

“The work and dedication all galleys put forth 

every day made selection of the Ney Award winners 
this year especially difficult,” said NAVSUP’s Captain 
Edward F. Ney Awards Program Coordinator Cheryl 
Hernandez. “I know this commitment to excellence 
is reflected in their work every day. Our Navy’s Food 
Service is the best it’s ever been, and I’m proud to 
be helping encourage such high-quality products 
from our culinary specialists. They do great work!”

NEY HISTORY
The secretary of the Navy established the Capt. 

Edward F. Ney, SC, USN, award in 1958 with the 
International Food Service Executives Association 
(IFSEA) to improve and recognize the quality of food 
service in the Navy.

Capt. Ney was head of the Subsistence Division of 
the Bureau of Supplies and Accounts from 1940 to 
1945. He was born in Newport, R.I., on Nov. 16, 1892, 
and enlisted in the Navy in 1912. During World War 
I, Ney was appointed acting pay clerk and advanced 
to the rank of captain in 1942.

Among the many challenges he managed were 
problems associated with determining the require-
ments of and supervising the procurement of food 
for the U.S. Navy. He also contributed to the high 
morale, comfort and well-being of officers and men 
in the Navy.

Ney died shortly after World War II, on August 
8, 1949, in Oakland, Calif., and was survived by his 
wife, the former Mary Ellen Croughan of Newport, 
R.I., whom he married in Hong Kong in April 1933.

The couple had two daughters, Dorothy Frances 
and Margaret June Ney. He also had a brother, Lt. 
Cmdr. George A. Ney, USN, (ret.).    —GFS

USS JOHN PAUL JONES (DDG 53), an 
Arleigh Burke-class guided missile de-
stroyer home ported in San Diego, Calif.

NB KITSAP GALLEY, BANGOR, WASH.

USS RENTZ (FFG 46), an Oliver Hazard 
Perry-class of guided missile frigate home 

ported in San Diego, Calif.

NB VENTURA COUNTY GALLEY, POINT 
MUGU, CALIF.
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