
Top Navy Food Service teams earn the Capt. Ed-
ward F. Ney, SC, USN, Memorial award through 
a rigorous evaluation process that also achieves a 

training and motivation element to raise the quality 
of meals served in galleys, whether ashore or afloat.

Navy Food Service teams compete for Ney awards 
in six categories. Winners in each category are selected 
according to the same intense evaluation criteria. 
Evaluations measure how well the teams demonstrate 
culinary skills across the entire range of operations 
from preparation to administration.

Winners also are awarded additional training from 
the Naval Supply Systems Command (NAVSUP) to 
assist the command and to provide specialized career 
training for the ship’s culinary specialists.

“I commend the Navy Undersea Enterprise, Sur-
face Warfare Enterprise, Naval Aviation Enterprise, 
CNIC [Commander, Navy Installations Command] 
and individual commands for their hard work and 
commitment to excellence,” said Secretary of the Navy 
Ray Mabus in announcing the 2016 Ney winners for 
outstanding food service on March 25.

Winners representing the Navy’s Undersea Enter-
prise, Surface Warfare Enterprise and Naval Aviation 
Enterprise were selected in four categories: Subma-
rine, Small-Medium Afloat, Large Afloat and Aircraft 
Carrier. Ney Ashore general mess winners represent-
ing Commander, Navy Installations Command were 
awarded in two categories: Large General Mess and 
Small General Mess.

A Commitment to 
Excellence

Navy’s Ney Award Continues to Raise 
the Standard of Performance

The 2016 Captain Edward F. Ney Afloat Winners

Submarine Category
USS Texas (SSN 775)

Home Port: Joint Base Pearl Harbor-Hickam, Hawaii
Commanding Officer: Cmdr. Todd J. Nethercott
Executive Officer: Lt. Cmdr. Sean P. Gray
Supply/Food Service Officer: Ensign Mitchell  
T. Hennessy, SC, USN

Total Culinary Specialists   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8
Total Food Service Attendants  .  .  .  .  .  .  .  .  .  .  . 3
Total Meals Served Daily   .  .  .  .  .  .  .  .  .  .  .  .  .  . 224

Aircraft Carrier Category
USS Dwight D. Eisenhower (CVN 69)

Home Port: Naval Station Norfolk, Va.
Commanding Officer: Capt. Paul C. Spedero
Executive Officer: Capt. George R. Aguilar
Supply Officer: Cmdr. Timothy R. Griffin, SC, USN
Food Service Officer: CWO3 Aleithia A. Castro, SC, USN

Total Culinary Specialists: . . . . . . . . . . . . . . .94
Total Food Service Attendants: . . . . . . . . . 114
Total Meals Served Daily:  . . . . . . . . . . . .4,500
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Ike’s supply officer. “Capt. Paul Spedero and, before 
him, Rear Adm. (select) Stephen Koehler, put con-
stant emphasis on greater operational and mission 
readiness, and this award shows that we are making 
ground in that direction.”

A sign of the commitment to performance is that 
winning only reinforces the Ike team’s dedication for 
next year. “This is an award some culinary specialists 

Navy Ney evaluators trav-
eled extensively to complete 
18 inspections around the 
world to determine winners 
for the 2016 awards. Inspec-
tion sites around the world in-
cluded Diego Garcia; Yokosuka, 
Japan; Pearl Harbor, Hawaii; 
Bremerton, Wash.; San Diego, 
Calif.; Groton, Conn.; Bahrain; 
Guam; and other locations.

These Navy general messes 
were evaluated across all as-
pects of operations: menu 
planning, preparation, accept-
ability, management, training, 
safety, sanitation, shipboard 
solid and plastics waste man-
agement, and facilities, equip-
ment and utensils.

ONE-TIME INSPECTION
Teams must be primed to 

consistently perform at the 
highest level and be ready to impress when evalua-
tors make the one-time surprise inspection. For the 
USS Dwight D. Eisenhower (CVN 69) receiving the 
Ney in the Aircraft Carrier category culminates a long, 
steady commitment to performance.

“This award required a level of effort from the 
entire crew, and all of Ike should take pride in this 
accomplishment,” said Cmdr. Tim Griffin, SC, USN, 

Large Afloat Category
USS Wasp (LHD 1)

Home Port: Naval Station Norfolk, Va.
Commanding Officer: Capt. Kurt A. Kastner
Executive Officer: Capt. Andrew Smith
Supply Officer: Cmdr. David Carnal, SC, USN
Food Service Officer: CWO5 Thomas W. Cummings, SC, USN

Total Culinary Specialists   .  .  .  .  .  .  .  .  .  .  .  .  .  .54
Total Food Service Attendants  .  .  .  .  .  .  .  .  .  .44
Total Meals Served Daily   .  .  .  .  .  .  .  .  .  .  .  . 1,300

Small-Medium Afloat Category
USS Antietam (CG 54)

Home Port: Fleet Activities Yokosuka, Japan
Commanding Officer: Capt. Michael A. McCartney
Executive Officer: Cmdr. Axel L. Steiner
Supply Officer: Lt. Chris Harvey, SC, USN
Food Service Officer: Lt. j.g. Juan S. Figueroa, SC, USN

Total Culinary Specialists   .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Total Food Service Attendants  .  .  .  .  .  .  .  .  .  . 13
Total Meals Served Daily   .  .  .  .  .  .  .  .  .  .  .  . 1,080

Capt. Rhett Jaehn, Carrier Strike Group (CSG) 10 chief of staff, serves food on the 
aft mess decks aboard the aircraft carrier USS Dwight D. Eisenhower (CVN 69) on 
Thanksgiving Day, Nov. 26, 2015. (PHOTO BY MASS COMMUNICATION SPECIALIST SEAMAN ANDERSON W. BRANCH, USN)
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to maintain top-level performance and be prepared 
when Ney evaluators arrived. USS Texas returned to 
its homeport, Joint Base Pearl Harbor-Hickam, on 
March 9 following a deployment of 27,000 miles. 
The ship had been in dry dock for 26 months before 
deployment to the Western Pacific.

Among the objectives accomplished during the 
submarine’s deployment was that the culinary team 
was recognized as one of four finalists for the Ney 
award and went on to be selected the Submarine 
Category winner.

THREE-DAY TRAINING PROGRAM
This year’s Ney awards were presented May 20, 

2016, at the Sheraton Chicago Hotel and Towers. Also 
recognized during the dinner were military culinary 
teams from the Army (Philip A. Connelly Award), Air 
Force (John L. Hennessy Awards), Air National Guard 
(Senior Master Sgt. Kenneth W. Disney Awards), Ma-
rine Corps (Maj. Gen. William Pendleton Thompson 
Hill Memorial Awards) and Military Sealift Command 
(Capt. David M. Cook Awards).

All military food service team members in Chi-
cago to participate in the culinary award presenta-
tion also underwent a three-day training program. 
The program began May 20 with morning session 
on customer service, cost control and marketing. In 
the afternoon, four teams were created with each 
asked to develop its own business plan for a dining 

never see in their careers, and I’m grateful that ours 
received this honor,” Griffin said. “Hopefully that 
training will give us an edge on next year’s compe-
tition.”

Ney inspectors look at every effort that goes into 
a command’s food service, from preparation to man-
agement. “It takes every entity of food service to 
prepare for this inspection because there are several 
categories that they look at,” said Chief Warrant Of-
ficer 3 Aleithia Castro, SC, USN, food service officer 
aboard the Eisenhower. “We are judged on manage-
ment, administration, sanitation, food preparation, 
and customer and chain of command support.”

Castro said her biggest concern was making sure 
the sailors who work in the galleys and on the mess 
decks, day in and day out, were recognized.

“With inspections, I always want the inspectors 
to see what I see,” Castro said. “I want them to see 
the greatness in each and every one of my sailors. It’s 
nice to know that these inspectors saw that.”

Castro said serving food on a carrier is an incred-
ible task, one that is crucial to mission success. 

“It takes everyone doing their job well to be cho-
sen for this prestigious award,” she said. “I admire 
the culinary specialists and food service attendants, 
and I respect what they do every day. I thank them 
and have the utmost respect for them for working 
the hours they do to make sure the crew is happy.”

The USS Texas (SSN 775) overcame challenges 

The 2016 Captain Edward F. Ney ASHORE Winners

Large General Mess Category
Fleet Activities Yokosuka, Japan

Commanding Officer: Capt. David T. Glenister
Executive Officer: Cmdr. Chad Spencer
Supply/Food Service Officer: CWO3 Rolando Abad, 
SC, USN

Total Culinary Specialists  . . . . . . . . . . . . . . . 13
Total Food Service Attendants . . . . . . . . . . . 37
Total Meals Served Daily . . . . . . . . . . . . . 1,800

Small General Mess Category
Naval Base Point Loma, Calif.

Commanding Officer: Capt Howard C. Warner III
Executive Officer: Cmdr. John D. Naylor
Supply/Food Service Officer: CWO4 Dan Avars,  
SC, USN

Total Culinary Specialists   .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Total Food Service Attendants  .  .  .  .  .  .  .  .  .  . 35
Total Meals Served Daily   .  .  .  .  .  .  .  .  .  .  .  .  . 800
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facility begun from scratch.
Business plans were finalized on Sunday morning 

followed by a presentation to an industry panel in 
the afternoon for critique and guidance. Saturday 
was spent visiting the NRA exhibit floor.

First presented 58 years ago, the Ney award has 
been such a positive influence that evaluators find it 
harder each year to select one team over another as 
the winner in the award’s categories. Teams try harder 
each year to achieve the highest performance in every 
evaluation category from culinary to administrative.

Competition for the Ney awards is open to all 
Navy galleys afloat and ashore worldwide. Teams gain 
valuable training through the competition by being 
motivated to achieve higher performance standards 
and learning how to work better together.

Competing for the Ney Award helps improve cu-
linary skill through the feedback the Navy teams 
receive from judges during the evaluation process 
and by working together to achieve high scores in 
each category.

Navy Food Service monitors the Navy’s $413 mil-
lion (fiscal 2015) food budget and served more than 
88 million meals prepared by nearly 8,000 culinary 
specialists working in 278 afloat and ashore galleys 
worldwide.

Navy Food Service teams afloat and ashore get 

steady culinary training throughout the year under 
the supervision of officers and advanced colleagues. 
The Type Commands (TYCOM) Afloat Training Group 
(ATG) and Navy Food Management teams arrange 
regular training sessions. Training sessions led by 
qualified, active-duty Navy executive chefs also con-
tribute to raising the skill level of culinary specialists.

NEY BIOGRAPHY
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 prob-
lems associated with determining the requirements 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 Aug. 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 Francis and
Margaret June Ney. He also had a brother, Lt. Cmdr.
George A. Ney, USN (ret.) —GFS
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