
sphere to enjoy lunch with all 
civilian and 45th Space Wing 
personnel,” said Food Service 
Officer Peter King. “Needless 
to say, the Riverside Dining 
Facility is ready and anxious 
to host the Hennessy Award 
Team evaluators — The Best 
Never Rest.”

Patrick AFB’s 45th Space 
Wing food service team went 
on to be the Region 1 winner 
and demonstrate the Riverside 
Dining Facility 45th Force Sup-
port Squadron’s commitment 
to the Hennessy award’s goals.

“Patrick AFB has won the Air 
Force award three times and 
the Air Force Space Command 
award 12 times, but the com-
petition is much tougher as a 
Food Transformation Initiative 
(FTI) Dining Facility,” King said.

FTI is a campus dining strat-
egy that lets airmen at Patrick 
use their meal cards at the 

dining facility, bowling alley, golf course snack bar, 
beach house and the Tides Club, which significantly 
increases the variety of dining options.

“Dining facilities are all about boosting the quality 

Food service teams selected 
as winners of the Air Force 
John L. Hennessy and Air 

National Guard Senior Master 
Sgt. Kenneth W.  Disney awards 
in 2016 continued a commit-
ment made 60 years ago to 
achieve the highest quality 
meals available to airmen.

The Hennessy and Disney 
award programs amount to 
more than simply a competi-
tion to identify winners. In-
teraction with Air Force and 
hospitality industry experts 
through the evaluation process 
is an opportunity to advance 
culinary careers and improve 
skills while motivating teams 
to higher standards of perfor-
mance.

At Patrick AFB, Fla., the Riv-
erside Dining Facility’s (RFD) 
45th Force Support Squadron 
food service team eagerly antici-
pated beginning its evaluation 
for the Hennessy competition back on Feb. 11, and 
the opportunity to showcase its motivational motto.

“The RFD provides fresh foods and convenience to 
all airmen while providing an open and friendly atmo-

Staying True to Goals
Hennessy and Disney Awards Motivate Higher Performance

Lorna Donatone, chair, National Restaurant  
Association Education Foundation, opens the 
2016 Military Food Service Awards Dinner.

60th Annual Hennessy Award Winners

Region 1 (East)
Patrick AFB, Fla., 45th Space Wing,  

Air Force Space Command

Region 2 (West)
Joint Base Elmendorf-Richardson, Alaska, 

673rd Air Base Wing, Pacific Air Forces
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sessions on one morning before participants were 
separated into four groups that worked to develop 
a dining facility from scratch and present a final 
business plan to a panel of industry professionals 
for critique and guidance. A third day was devoted 
to visiting the NRA Show exhibit floor.

In addition to determining Hennessy Award win-
ners, evaluators also selected outstanding airmen 
from military-run operations to attend the Armed 
Forces Forum for Culinary Excellence hosted by the 
National Restaurant Association Military Foundation 
at the Culinary Institute of America at Greystone in 
St. Helena, Calif.

Participation by the military culinary teams in the 
NRA training program supports the goal of having 
all service branches involved in activities in addi-
tion to the awards presentations dinner. This year 
was the second consecutive time that food service 
teams from the Air Force, Air National Guard, Army, 
Marine Corps, Military Sealift Command and Navy 
received awards together.

CONSISTENT GOAL
Since its inception in 1956 to promote excellence 

in customer service and food service support, re-
spected hospitality peers recognize the training and 
commitment required to achieve culinary excellence. 
First presented in 1957, the Hennessy Award remains 
true to its purpose of recognizing the commitment 
that Air Force food service teams make to improve 
performance and contribute to the morale of airmen. 

of life for our meal-card-holding airmen,” said Maj. 
Paul Somers, 45th FSS commander.

EVALUATION
Air Force installations from six major commands 

were nominated in each of two regions: the Eastern 
Hemisphere (Region 1) and the Western Hemisphere 
(Region 2). Teams of food industry experts then vis-
ited those installations to observe all aspects of their 
food and beverage program.

“Food service is essential to the Air Force mission,” 
said Master Sgt. Joseph Youngs, a Region 2 evaluator. 
“As Col. Marc Piccolo, commander of the Air Force 
Services Activity says, we are ‘fueling the fight.’”

In tribute to the keen performance level of the 
food service teams participating in the Hennessy 
program, evaluators considered each very evenly 
matched. In some cases, the winners achieved vic-
tory by a margin of only a few points. Each team of 
evaluators, known as Hennessy travelers, included 
an Air Force senior NCO food services expert.

Members of the winning food service teams par-
ticipated in a three-day training program during the 
National Restaurant Association, Hotel-Motel Show 
in Chicago, Ill. They also were recognized and pre-
sented with awards during the joint military culinary 
dinner on Friday, May 20, at the Sheraton Chicago 
Hotel and Towers.

The education program at Kendall College was 
organized by the National Restaurant Association 
Military Foundation and comprised a set of educational 

U.S. Air Forces in Europe 
Food Service Small Site

Buechel AB, Germany, 702nd Munitions 
Support Squadron

Air Force Global Strike 
Command Best Missile 

Feeding Operation
Minot AFB, N.D., 5th Bomb Wing

Air Force Reserve Food 
Service Operations
Westover Air Reserve Base, 

Chicopee, Mass.

Best in Air National Guard 
(Disney Award)

157th Air Refueling Wing, Force Support 
Squadron, Sustainment Service Flight, 

Portsmouth, N.H.
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side with The John L. Hennessy Award. Supporting 
the bowl are four eagles standing on a three-tier black 
base that stands 30 inches tall, measures 21 inches 
wide and weighs a substantial 48 pounds.

The trophy rotates annually to the newly awarded 
John L. Hennessy winning food service teams se-
lected in Region 1 (Eastern Hemisphere) and Region 
2 (Western Hemisphere). After a year, as new winners 
are announced, the reigning teams return the trophy 
and receive a replica plaque to commemorate the 
accomplishment.

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

In contrast to the active-duty and reserve trophies, 
the Senior Master Sgt. Kenneth Disney trophy is a 
large cup with elaborate handles on two sides that 
stands atop a two-tier wood base. An engraved plaque 
on the top tier features the trophy name and a sketch 
portrait of the man for whom it is named to honor.

Support for the Hennessy program comes from 
the Air Force, the NRA and NRA Military Founda-
tion, the International Food Service Executives As-
sociation (IFSEA) and the Society for Food Service 
Management (SFM). —GFS

Food service operations are under the direction of 
the Air Force Services Activity.

Additional awards have expanded the Hennessy 
collection over the years. The Air National Guard 
founded the Senior Master Sgt. Kenneth A. Disney 
Award in 2000 with the goal of promoting excel-
lence 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. In 2005, the Air Force Reserve Com-
mand followed with an award.

Each trophy in the Hennessy/Disney collection 
symbolizes the recognition from hospitality industry 
peers of the training required to achieve culinary 
excellence and contribution to boosting morale.

Also constant through the Hennessy program’s 
60-year history is the award is earned across the
entire scope of an installation’s food service opera-
tion. Evaluators consider management effectiveness,
force readiness support, food quality, employee and
customer relations, training and safety awareness.

The Hennessy trophy is awarded to Air Force instal-
lations judged to have the best food service programs 
after weeks of rigorous evaluations.

The Hennessy trophy presented in to active-duty 
food service teams is a silver bowl engraved on the 

GOVERNMENT FOOD SERVICE • JULY 2016

HENNESSY/DISNEY AWARDS


