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Oct. 31, 2003

Army Cooks Are “Cookin’” in Europe

HEIDELBERG, GE -- Keyes Building Dining Facility NCOIC, Master Sgt. Mark Warren, has a team bustling in their daily routine, but right now there’s an extra air of anticipation, as they await the Nov. 7th visit of Department of Army Philip A. Connelly Competition evaluators to Heidelberg.

Their “Any Mission Diner,” representing the 26th ASG, is the Installation Management Agency-Europe Small Category Dining Facility finalist.  Along with the 100th ASG’s 1st Battalion, 4th Infantry Regiment facility in Hohenfels as the Large Dining Facility finalist, they represent the two IMA-E activities in the DA-level competition.  Evaluators will visit the 1st Battalion, 4th Infantry on Nov. 14.

The USAREUR finalist is in the Field Kitchen Category -- HHC, 1st Battalion, 63rd Armor Regiment Field Kitchen, representing 1st Infantry Division and V Corps.  Their terrific food operations team was evaluated on Oct. 23.

The Philip A. Connelly Awards Program was established in March 1968 to promote excellence in Army food service.  The Connelly competition is comprised of five categories, three of which pertain to active Army forces. They are small dining facilities, large dining facilities and active Army field kitchens (field food service operations which are an organic element of and provide food service to a unit in the field). The fourth and fifth categories are comprised of Reserve Component units representing the Army National Guard and the Army Reserve. 

In the active Army competition, the Installation Management Agency and major commands conduct multi-level competitive evaluations from March through June with each ultimately choosing one DA finalist in each of the three Active Army categories mentioned above.  Contract-operated facilities are included in the garrison competition.  

The Army Center of Excellence, Subsistence, U.S. Army Quartermaster Center and School, plans and coordinates the entire year-round Connelly awards program activities. The first step in the process begins in June through August period and consists of the nomination of finalist units by the Installation Management Agency and major commands to the Quartermaster Center and School and the development and planning of the Connelly Awards Ceremony.
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In September through December, separate Department of the Army evaluation committees select a winner and runner-up unit in each of the five categories. Evaluation committees are comprised of representatives from the International Food Service Executives Association and the U.S. Army Quartermaster Center and School.   All facets of the operation are examined during this period with the greatest emphasis placed on food quality and customer acceptance.

And that brings us back to the next two weeks, as cooks in Heidelberg and Hohenfels vie for recognition among the best Army cooks worldwide.   They’ll be cooking up a storm… and hopefully top honors as well!
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