
at Kendall College in Chi-
cago, Ill.

Organized by the Na-
tional Restaurant Associa-
tion Military Foundation 
(NRAMF), the two-day cu-
linary training program at 
Kendall College, May 15 
to 16, included hands-on 
exercises, seminars and 
discussions, and was fol-
lowed by visits to selected 
vendor booths on the Na-
tional Restaurant Associa-
tion (NRA) exhibit floor on 
May 17.

After the two-day train-
ing at Kendall College, all 

culinary specialists visited booths on the NRA exhibit 
floor, including: Bridgford, Cambro, Carlin, the Cu-
linary Institute of America, Ecolab, Hobart, Hormel 
Foods, Manitowoc, Montague, New Chef, Sysco, Rose 
Packing, Sterno CandeLamp, Victorinox and Vollrath.

At 3:30 p.m., they met with Dawn Sweeney, presi-
dent and CEO of the NRA and the National Restaurant 
Association Educational Foundation, and then visited 
the Anheuser-Busch booth on the exhibit floor for a 
salute to the troops.

Military participation in the training and awards 
presentation totaled 108: 43 from the Air Force, eight 
Air Force Reservists, 17 Air National Guardsmen, seven 
Marines, eight from the Army, 21 sailors and four 
civilian cooks from the Military Sealift Command.

ANNUAL COMPETITION
Army Connelly Awards are presented each year 

by the Joint Culinary Center of Excellence (JCCoE). 
This year, Philip A. Connelly awards were presented 
to winners in each of four categories: Military Gar-
rison; Active Army Field Kitchen; United States Army 
Reserve Field Kitchen; and United States Army Na-
tional Guard Field Kitchen.

Teams competing for Connelly awards are driven 
by the challenge to be considered best in one of the 

The soldiers and civilians 
who worked together 

on the foodservice teams 
that were selected as win-
ners of the 2015 Philip A. 
Connelly Awards for Excel-
lence received recognition 
for their accomplishment 
and set the standard of 
performance for next year’s 
competition.

Award-winning teams 
selected in each of the 
Connelly Award’s four cat-
egories demonstrate a com-
mitment to excellence and 
to raising the standard of 
culinary performance when 
preparing meals in support of service members car-
rying out the mission.

This year the Army presented the Connelly Awards 
during the annual joint military culinary awards ban-
quet, which was held May 15 at the Sheraton Chicago 
Hotel and Towers.

It is the first time Army joined with the other 
services to recognize military foodservice teams with 
culinary awards in Chicago. Other services present-
ing awards recognizing the performance of culinary 
teams during the banquet were the Air Force, Air 
National Guard, Navy, Marine Corps and Military 
Sealift Command.

Participation in the joint military culinary awards 
banquet has grown steadily. The Air Force, Air Na-
tional Guard and Marine Corps foodservice teams 
were recognized during a Saturday morning break-
fast at the Sheraton for five years until 2013, when 
the event was moved to Friday evening. The Navy 
and Military Sealift Command joined the evening 
reception in 2014, and the Army followed this year.

CULINARY TRAINING
The award-winning military foodservice teams 

also participated in an extensive training program 
that included two days of culinary arts instruction 

Army Culinary 
Teams Celebrate

Training Component Sharpens Skills and 
Helps Raise Performance
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Fort Lee, Va.
Next, the Department of the Army selects first- and 

second-place Connelly winners in each award cat-
egory from the IMCOM and ACOM finalists. IMCOM 
and ACOM evaluations are completed from June to 
August while the Department of the Army selects 
overall winners from October through December. 

HISTORY
Established 47 years ago, the Connelly award pro-

gram is an annual tradition that began in March 
1968 and is named for the late Philip A. Connelly, a 
former president of the International Food Service 
Executives Association (IFSEA).

The Connelly awards contribute to raising the 
standard of culinary performance, profession-
alism and commitment to quality because bet-
ter food is considered a key to improving the 
health, morale and readiness of service members. 
 —GFS

categories, as well as by the friendly competition for 
bragging rights among installation rivals.

Judges evaluating the competing teams to determine 
winners in each of the Connelly categories measure 
many aspects of performance and skill, including 
food preparation procedures, sanitation and nutri-
tion and record keeping.

Rigorous evaluations occur throughout the yearlong 
inspection process, and teams must win early-round 
competitions in order to advance.

Judges are assigned to committees that review spe-
cific categories and travel the world to see first-hand 
how each competing foodservice team performs in 
its dining facility and field kitchen operation.

Evaluations are completed in stages starting at 
the lowest echelon with Installation Management 
Command (IMCOM) regions and Army Commands 
(ACOMs) submitting finalist nominees in each Con-
nelly category to JCCoE, a training department of 
the U.S. Army Quartermaster School (USAQMS) at 

MILITARY GARRISON WINNER
201st Battlefield Surveillance Brigade
Courage Inn Dining Facility
Fort Lewis, Wash.

ACTIVE ARMY FIELD KITCHEN WINNER
18th Combat Sustainment Support Battalion
Grafenwoehr, Germany

UNITED STATES ARMY RESERVE FIELD 
KITCHEN WINNER
63rd Brigade Support Battalion
Sloan, Nev.

UNITED STATES ARMY NATIONAL GUARD FIELD 
KITCHEN WINNER
Headquarters and Headquarters Company
132nd Brigade Support Battalion
Portage, Wis.

The 2015 Philip A. Connelly Winners
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