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‘Small-town’ dining facility in contention for big-time award

By Galen R. Putnam

Area IV Public Affairs Office

CAMP HENRY, South Korea – In an era of mega-sized meals and super-sized sport utility vehicles, one 20th Area Support Group entity has proven that smaller can be better.

The Headquarters and Headquarters Company, 20th ASG, Dining Facility at Camp Henry in Daegu has not only been recognized as this year’s finest small garrison dining facility in Korea, the staff has garnered perhaps an even greater honor — accolades from the soldiers they serve.

“I’ve been all over the Army and this is by far the best dining facility I’ve been to,” said 1st Sgt. Edward Tacdol, Combat Support Coordination Team 2. “The staff takes a lot of pride in their preparation and service. Old grunts like me really appreciate facilities like this.”

Food service professionals have an appreciation for the staff’s efforts as well. Following preliminary rounds of competition, the facility won the right to represent 8th U.S. Army and Installation Management-Korea Region at the Department of the Army level Philip A. Connelly Award competition. It will compete in the small garrison category that encompasses facilities that seat 400 or fewer patrons.

“The Connelly Awards are very prestigious. You have to be the best of the best and these guys are,” said Chief Warrant Officer Atelano Villon, 8th U.S. Army and IMA-Korea Region food advisor. “Even though awards are nice, the most important thing is to have happy customers and these guys have happy customers every day.”

Although the staff is somewhat shorthanded and has a high proportion of junior enlisted members, the nine soldiers and 12 Koreans currently assigned have come together as a cohesive team.

“We’ve got a lot of young solders but they are pretty motivated,” said Staff Sgt. Leslie Pollacci, facility food operations sergeant. “Our Korean nationals are very good about sharing their expertise with the soldiers. We have really good chemistry here; there is a lot of respect for one another. I think that is what really helps us work together as a team.”

As the staff prepares for the final round of the Connelly Awards, excitement is building.

“It feels really good to be a part of a winning team,” said Pfc. Nicholas Sachek, food service specialist. “The competition provides a little extra motivation. We want to be the best dining facility in the Army. The best way for us to achieve that is to provide the best service we can to the soldiers who eat here.”

According to diners who frequent the facility, the staff is doing just that.

“We are spoiled by this dining facility,” said Spc. Daniel Rivera, HHC, 20th ASG. “The soldiers and staff are real nice and the food is great. The soldiers have a great attitude and take a lot of pride in what they do. That rubs off on the people who eat here. Coming here brightens up our day.”

The U.S. Army and the International Food Service Executives Association co-sponsor the Connelly awards, which emphasize excellence in preparing and serving food to soldiers.
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Dining Facility #1

Chong Nae Sok, cook at the Headquarters and Headquarters Company, 20th Area Support Group, Dining Facility at Camp Henry in Daegu, peels and dices garlic while preparing for a meal.

Dining Facility #2

Sgt. Betty Horton-Hardy, food service sergeant at the Headquarters and Headquarters Company, 20th Area Support Group, Dining Facility at Camp Henry in Daegu, serves up a lunchtime meal. 
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