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Gourmet Cook Goes to the Field

CAMP HUMPHREYS - Pyongtaek, Republic of Korea – A gourmet cook from Camp Humphreys set aside his artistic inclinations in March to support soldiers in the field. Instead of flying to the States with an 8th U.S. Army cooking team to compete in the 28th U.S. Army Culinary Arts Competition at Fort Lee, Va., Spc. David A. Parks is cooking up masterpieces in a mobile field kitchen.

Parks, who won a gold medal last month in the appetizer category at the 8th Army Culinary Arts Competition at Yongsan’s Dragon Hill Lodge, also won a place on the 8th U.S. Army team. The team planned to compete against other top army chefs in early March during the Fort Lee competition. They were practically packed for the flight when this year’s competition was cancelled due to current world events.

“Most of the teams planning to go to the competition were deployed or about to deploy because of the situation in Iraq,” said Parks, 21, a food service specialist assigned to the 23rd Area Support Group at Camp Humphreys. 

He works at the Pegasus Grill, a dining facility operated by the 194th Maintenance Battalion. There, with 46th Transportation Battalion and 23rd Area Support Group cooks, Parks cooks for the masses.

“We serve 300 or more soldiers at each meal,” said Parks. “Though we do some fancy cooking for holidays, it’s a lot different than cooking for culinary arts competition.”

Parks said he learned the intricacies of culinary arts cooking mostly on his own.

“I got started when I was in sixth grade,” he said. “I was always cooking up after-school snacks.”

He said his interest grew. Pretty soon he was baking cakes and “other stuff.”

These days, some of the “other stuff” is pretty intricate. The 6-plate appetizer that won him the gold prize included such fancy names as “Pad Thai,” a dish prepared with noodles, nuts, shrimp and peppers of various colors. His winning entry also included Eggplant Terrine, Beef Gallantine, Spicy Asian Pork Spare Ribs, Asian Style Black Tea Mallard Duck Salad, and Shitake Mushroom Consume Soup.

“Specialist Parks’ culinary skills are impeccable. He spends al ot of his personal time fine-tuning his culinary skills,” said Warrant Officer William Liggon Jr., 23rd Area Support Group food advisor. “He has a keen eye for displaying simple foods in an extravagant manner.   Specialist Parks has exceptional overall cooking skills.”

Parks will need them this month at Camp Humphreys. He’ll be working in a mobile kitchen trailer feeding soldiers participating in a major command post exercise.

Instead of serving up food with fancy names, he’ll be putting out some pretty basic chow. But he’s stoical about going to the field instead of the Fort Lee competition he said the 8th Army Culinary Arts Team planned to win.

“Soldiers appreciate a warm meal when they are in the field,” said Parks.

Whether he’s in the field near Camp Humphreys or at a fancy gourmet cooking contest, his presentation is one that is sure to please.
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Appetizers: Spc. David A. Parks competes in the 8th U.S. Army Culinary Competition at Yongsan’s Dragon Hill Lodge. 

(U.S. Army photo)

Parks_field: Spc. David A. Parks cooks in a mobile field kitchen March 18 near Camp Humphreys. (Photo by Steve Davis)
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