
A three-day training program 
for culinary specialists receiving 
awards involved developing a 
business plan for a dining facil-
ity begun from scratch, plus a 
day spent visiting the NRA ex-
hibit floor.

LONG ROAD
Food service teams travel a 

long road when competing for 
the Hill award. Camp Pendleton’s 
31 Area Edson Range Mess Hall 
won in the Best Full Food Service 
Mess Hall category after compet-
ing against over 50 Marine Corps 

mess halls with more than 24 cooks and 80 attendants 
participating.

“The award is a symbol of overall food service  
excellence, and it represents that the staff of the 31 
Area Mess Hall are absolutely the best of the best,” 
said Master Gunnery Sgt. Todd A. Young, food ser-
vice technician, Marine Corps Base Camp Pendleton, 
Marine Corps Installations – West.

“The Marines that come there are going to know 
that they will get high-quality meals and that the 
customer service will be next to none,” said Young. 
“It increases morale and it provides an oasis for the 
Marines and sailors so that they can have a moment 

Marine Corps food service 
teams share a common 
mission, the commit-

ment to perform to the highest 
standards whether in the field or 
in garrison when preparing the 
meals that support the physical 
performance and mental well-
being of fellow Marines.

That commitment to support-
ing the military mission and mo-
rale is recognized annually when 
the Marine Corps completes eval-
uations for the William Pendleton 
Thompson Hill Memorial awards 
for food service excellence.

Winners enjoy the distinction of being considered 
the best performers among all the Marine Corps food 
service teams that competed for the Hill award. The 
achievement is celebrated with each winning food 
service team being presented a Hill trophy at the 
annual Military Food Service Awards Dinner dur-
ing the National Restaurant Association Restaurant, 
Hotel-Motel Show in Chicago, Ill.

This year’s awards were presented May 20, 2016, 
at the Sheraton Chicago Hotel and Towers. Also rec-
ognized during the dinner were culinary teams from 
the Army, Air Force, Air National Guard, Navy and 
Military Sealift Command.

Sharing A Mission
Hill Award Recognizes Top Marine Corps Food Service Teams

2016 Major Gen. W.P.T. Hill Memorial Award Winners

Best Military/Contractor 
Garrison Mess Hall:

Mess Hall 5500, Marine Corps Air Station 
Miramar, Marine Corps Installations West, 

San Diego, Calif.

Best Full Food Service  
Contracted Garrison Mess Hall

Mess Hall 3120, Marine Corps Base  
Camp Pendleton, Calif., Marine Corps  

Installations West.

W.P.T. Hill Award 
Evaluators

ACTIVE DUTY:
Lt. Col. Gary Spinelli

Master Gunnery Sgt. Marco Barnes
Chef Nydia Ekstrom, global military 

executive chef, Unilever North America

RESERVE:
CWO-3 Derrick Scott

Robert Rice, NRA director and president 
of GoForth and Rice Restaurants.

GOVERNMENT FOOD SERVICE • JULY 2016

HILL AWARDS



included 11 different aspects of food service that 
summed up their overall performance in delivering 
a timely, nutritious, and sanitary meal.

HILL HISTORY
The Marine Corps first presented the Hill award in 

1985 to motivate and reward the food service teams 
preparing the highest-quality food. Competition for 
the award aims to encourage a commitment to ex-
cellence, and Hill evaluators identify the best mess 
halls throughout the Marine Corps and select top 
performers in four categories: Best Military/Contractor 
Garrison Mess Hall, Best Full Food Service Contracted 
Garrison Mess Hall, Best Active Field Mess and Best 
Reserve Field Mess.

The award recognizes the contribution food ser-
vice makes to boosting the morale and improving 
the quality of life for Marines and Navy personnel.

Evaluators work independently and use their sub-
ject-matter expertise to judge the food service teams. 
Teams are assessed in 17 categories with inspections 
taking place during regular daily operations. Points 
totaled on each judges’ assessment checklist decide 
the winning teams in each category and are not re-
vealed until scores are tallied.

Winners also demonstrate leadership, culinary ex-
pertise and the award-winning capabilities of Marine 
Corps culinary specialists whose personal initiative 
and professional commitment are often unmatched 
in this difficult and demanding specialty.

Inspections for the 2016 Hill awards were conducted 
in two stages. Active-duty team inspections began Jan. 
19, 2016, and concluded March 3, 2016, with winners 
announced March 18, 2016. Reserve unit inspections 
began Dec. 11, 2015, and concluded March 20, 2016, 
with winners announced April 8, 2016.

The Hennessy/Hill Travelers Association and the 
NRA are sponsors of the W.P.T. Hill Memorial awards.

 —GFS

of time away from work, get some good food and get 
back to the grind once they’re done.”

The 31 Area Mess Hall provides food to an average 
of 3,000 recruits and 250 Marines every meal.

“I get slightly emotional every time I think of 
what they accomplished,” said Jackie Murphy, 31 Area 
Mess Hall general manager. “They took a challenge 
a couple years back. They chose to become a Mess 
Hall of excellence, and they achieved it.”

The mess halls were judged on factors such as 
cleanliness, recipe compliance, quality of food, team-
work, execution and training.

“This is an everyday thing for us,” said Murphy. 
“We ensure that we uphold our standards of excellence 
daily. It’s not a competition for us, but a way of life.”

Marines of Food Service Co., Headquarters Regi-
ment, 1st Marine Logistics Group first competed 
against other major subordinate commands in order 
to earn the opportunity to participate in evaluations 
on Feb. 22 for the 2016 Major Gen. William Pend-
leton Thompson Hill Memorial award in the Field 
Mess category, which was won by the Marine Wing 
Support Squadron 172, Marine Aircraft Group 36, 
1st Marine Aircraft Wing, III MEF, Okinawa, Japan.

Knowing what was on the line, the Marines worked 
diligently to prepare the meal they would be graded 
on, said Lt. Col. Gary Spinelli, director of the Food 
Service Subsistence Program at Headquarters Marine 
Corps. From main course to salad and dessert, every-
thing was well planned and executed by the book, 
which resulted in a complete meal that was not only 
tasted by the judges, but feed the masses of hungry 
Marines in the field.

The food service teams were evaluated by repre-
sentatives from Headquarters Marine Corps and a 
military corporate chef from the National Restau-
rant Association, and judged on every phase of food 
service from preparation to cleanup. The evaluation 

Best Active Field Mess
Marine Wing Support Squadron 172, 
Marine Aircraft Group 36, 1st Marine 

Aircraft Wing, III MEF, Okinawa, Japan.

Best Reserve Field Mess
Combat Logistics Regiment 45, 4th Marine 

Logistics Group, Marine Forces Reserve, 
Smyrna, Ga.
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