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Hennessy Travelers Association 

5727 Kissing Oak 

San Antonio TX 78247 

September 18th, 2009 

Dear Hennessy Travelers Association Educational Foundation Sponsor, 

I want to take the time to personally thank you for your generous contribution and personal 

commitment as a participant in the 2010 Armed Forces Forum for Culinary Excellence.  This week long 

ŜǾŜƴǘ ŀǘ ǘƘŜ /ǳƭƛƴŀǊȅ LƴǎǘƛǘǳǘŜ ƻŦ !ƳŜǊƛŎŀ DǊŜȅǎǘƻƴŜΣ ǎǇƻƴǎƻǊƛƴƎ нр ƻŦ !ƳŜǊƛŎŀΩǎ ŦƛƴŜǎǘ ƳƛƭƛǘŀǊȅ 

foodservice professionals, has been a huge project for ƻǳǊ ƘǳƳōƭŜ ŀǎǎƻŎƛŀǘƛƻƴΦ  LΩƳ ǎǳǊŜ ǘƘŀǘ ȅƻǳǊ ǘƛƳŜ 

with us this week will be memorable. 

Our industry has a long history of supporting the Hennessy Awards program and we have been 

fortunate to expand our mission to support the Marine Corp Hill Awards, the Air National Guard Disney 

Awards, and the Air Force Reserve Hennessy Awards.  These troops deserve our best; they serve their 

country as well as their customers.  As you will see, each is an individual that any industry executive 

would welcome into their own corporation.  Our hopes are to show them a path for their future, 

igniting them to join us in the private sector after their military career.  

Again, thank you for supporting our effort.  Please accept our heartfelt thanks and I look forward to 
sharing time with you during this wonderful week at Greystone! 

 Best regards, 

   

  

Carmen Anthony Vacalebre 
President 
NRA Traveler - 2003 
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Hennessy Travelers Association Educational Foundation 

 

 The Hennessy Travelers Associationôs Educational Foundation is a foundation set up by former 

Hennessy Traveler Evaluators.  Hennessy Travelers visit and evaluate Military Foodservice Units to 

determine the ñBest of the Bestò.  The evaluation teams consist of members from the National 

Restaurant Association Board of Directors, the Society for Foodservice Management, the International 

Food Service Executives Association, and military headquarters staff.  This evaluation culminates in the 

presentation of the US Air Force John L. Hennessy Awards, the US Marine Corp Major General W. P. 

T. Hill Awards, and the Air National Guard Kenneth Disney Award, all given annually during the 

National Restaurant Association Restaurant, Hotel-Motel Show. 

 In 1983, these alumni of travelers formed the Hennessy Travelers Association (HTA), with the 

mission to support the service awards programs.  In celebration of the 50th Anniversary of the 

Hennessy Trophy Awards Program in 2006, the HTA established a permanent non-profit educational 

foundation, the HTA Educational Foundation (HTAEF), to develop, sponsor and promote educational 

opportunities for members of the U.S. Armed Forces serving in hospitality assignments, as well as to 

provide encouragement, educational opportunities, support and assistance for military foodservice 

professionals wishing to pursue careers in the restaurant and hospitality industry upon their departure 

from military service.  

Each year, outstanding service men and women nominated during the evaluations are invited to 

attend an exclusive continuing education program at one of the world-renowned Culinary Institute of 

America (CIA) campuses.  This weeklong forum provides honorees with a customized culinary 

educational experience, including hands-on classes, seminars, and roundtable discussions with leaders 

of the restaurant and foodservice industries.  The forum provides for lively interaction that reaps 

benefits for all.  Honorees broaden their culinary knowledge and skills, resulting in an immediate benefit 

for the men and women serving in our Armed Forces worldwide.  In addition, hosts and industry 

participants are able to share their best practices and personal career experiences with the honorees, 

while supporting a cause that is important to our business and country.   

Carmen A. Vacalebre, president of the Hennessy Travelers Association, National Restaurant 

Association Board Member Emeritus, Present Director of the National Restaurant Associationôs 

Educational Foundation and President/and CEO of Carmen Anthony Restaurant Group, which consists 

of 5 restaurants in Waterbury, Connecticut, said of this initiative, ñAllowing outstanding foodservice 

personnel the chance to attend one of the world's most renowned culinary institutions to further their 

skills and broaden their food service knowledge is our way of giving back to the men and women 

serving our troops and our great country.  Simply, itôs the right thing to do!  As a former evaluator for the 

Hennessy Awards, I have had the privilege to experience firsthand the culinary creations and service 

the U.S. Air Force and the U.S. Marines provide active duty personnel around the world, and it is truly 

best in class."  

The HTAEF, an IRS recognized 501(c)(3) not for profit, relies solely on contributions from 

sponsors to support the culinary forum and to meet its goals to promote educational opportunities for 



 

 

members of the U. S. Armed Forces serving in hospitality assignments and provide support and 

assistance for those who have an interest in pursuing career opportunities upon their departure from 

military service.   

We are fortunate to have many benefactors who regularly support this program.  We depend 

completely on their generosity to make this program a success. Feedback from sponsors says they 

gain as much as they give.  "The National Restaurant Association Educational Foundation was proud to 

be an active part of the HTAEFôs programéWe are proud to be a part of continuing these memorable 

education events for (military) foodservice men and women, exceptional professionals serving their 

customers and country today." said Linda Bacin, former Chairman of the Board for the National 

Restaurant Association Educational Foundation.  Additionally Bacin is the vice president of Bella 

Bacinoôs Restaurant Group, Chicago, Illinois.  "At a CEO roundtable discussion as part of the 

continuing education program, I had the privilege to share my lifeôs story with this energetic group and 

witness their experience firsthandéThey are so full of enthusiasm and are looking for ideas on how 

they can start an independent career after they serve their country.  I was honored to be a part of 

programs over the last several dayséI canôt wait to do this again.  What a week!ò 
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 
 
 
Saturday, September 18, 2010  
9:00 a.m. ï 9:30 p.m.  Travel Day    

Hilton Sonoma Wine Country  Hilton Garden Inn Sonoma County Airport 

3555 Round Barn Blvd   417 Aviation Blvd 

Santa Rosa, CA 95403   Santa Rosa, CA  95403 

Dir Ph:  (707) 523-7555   (707) 545-0444 

Fax:  (707) 569-5555 

www.hiltonsonomahotel.com 

www.nectarsonoma.com 

 

 

Sunday, September 19, 2010 

9:00 a.m. ï 4:30 p. m.  Group Local Orientation    Tour Napa Valley 
 

 Beringer Vineyard 

 Johnny Garlicôs Restaurant 

 

http://www.hiltonsonomahotel.com/
http://www.nectarsonoma.com/


 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Cu linary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

Day One Class: Monday, September 20, 2010 

9:00 a.m.   Arrive at the Culinary Institute of America (CIA), 
                                                 Greystone Campus, St. Helena, CA    

9:00 a.m. ï 9:30 a.m.   Welcome/Orientation Video   

9:30 a.m. ï 11:00 a.m. Interactive Tasting Seminar:    

 Flavor Dynamics   Chef Patrick Clark 
 
11:00 a.m. ï 11:45 a.m. Campus Tour 

11:45 a.m. ï 12:30 p.m. Knife Skills Demo/Lecture   Chef Tucker Bunch 

12:30 p.m. ï 1:00 p.m. Buffet Lunch     

1:00 p.m. ï 2:30 p.m.  Cooking With the Seasons I: Autumn  

 Techniques of  Roasting/Sautéing 

 Critical Control Points 
   & Standards    Chef Patrick Clark 

2:30 p.m. ï 6:00 p.m.  Hands-on Production     

6:00 p.m. ï 7:00 p.m.  Dinner from Production    

7:00 p.m. ï 7:30 p.m.  Critique and Wrap up 

7:30 p.m.   Depart CIA  

http://www.ciachef.edu/california
http://www.ciachef.edu/california


 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

Th e Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

 

Day Two Class: Tuesday, September 21st, 2010  

9:00 a.m.   Arrive at the CIA    

9:00 a.m. ï 10:00 a.m.  Recipe Corrections; How to Repair  Chef Patrick Clark 

  & Revive   

10:00 a.m. ï 10:30 a.m.  Tour of CIAôs Herb Gardens   Chef Dianne Martinez 

10:30 a.m. ï 12:00 p.m. Interactive Tasting Seminar    

 Principles & Pleasures of Umami Chef Patrick Clark 
 

12:00 p.m. ï 1:00 p.m.  Buffet Lunch     

1:00 p.m. ï 2:30 p.m.  Cooking With the Seasons II: Winter  Chef Tucker Bunch 

 Techniques of Braising/Stewing 

 Critical Control Points and Standards 
   

2:30 p.m. ï 6:00 p.m.  Hands-on Production     

6:00 p.m. ï 7:00 p.m.  Dinner from Production   

7:00 p.m. ï 7:30 p.m.  Critique and Wrap up, Depart CIA 



 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

Day Three Class: Wednesday, September 22nd, 2010  

9:00 a.m.   Arrive at the CIA    

9:00 a.m. ï 10:30 a.m. Interactive Tasting Seminar:    

 Olive Oil  

 Salts     Chef Tucker Bunch 
10:30 a.m. ï 10:45 a.m.  Break 

10:30 a.m. ï 12:00 p.m. Utilization & Art of the    Chef Patrick Clark 

  Leftover: Culinary 

12:00 p.m. ï 12:45 p.m. Buffet Lunch     

12:45 p.m. ï 1:15 p.m. Utilization & Art of the    Chef Robert Jorin, CMB 

  Leftover: Baking & Pastry 

1:15 p.m. ï 2:30 pm.  Cooking With the Seasons III: Spring  Chef Tucker Bunch 

 Techniques of Dry Heat Cooking : Frying 

 Techniques of Moist Heat Cooking: Poaching/Steaming 

 Critical Control Points and Standards 
 

2:30 p.m. ï 6:00 p.m.  Hands-on Production     

6:00 p.m. ï 7:00 p.m.  Dinner from Production   

7:00 p.m. ï 7:30 p.m.  Critique and Wrap up, Depart CIA 



 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

Day Four Class:  Thursday, September 23rd, 2010  

9:00 a.m.   Arrive at the CIA    

9:00 a.m. ï 10:30 a.m. Breakfast Cookery: Streamlining   Chef Patrick Clark 

  Production  

10:30 a.m. ï 10:40 a.m.  Break 

10:45 a.m. ï 12:00 p.m. Garde Manger: The Art and Practice  Chef Tucker Bunch 

  of Garnishing 

12:00 p.m. ï 1:00 p.m. Buffet Lunch     

1:00 p.m. ï 2:30 p.m.  Cooking With The Seasons IV: Summer Chef Patrick Clark 

Techniques of Grilling/Barbeque  

Critical Control Points and Standards 

2:30 p.m. ï 6:00 p.m.  Hands-on Production     

6:00 p.m. ï 7:00 p.m.  Dinner from Production   

7:00 p.m. ï 7:30 p.m.  Critique and Wrap up, Depart CIA 

 

7:00 p.m. ï 9:30 p.m.  CEO & Mentors Welcome Dinner  Trinchero Vineyards 

 



 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

Day Five: Friday, September 24, 2010 

8:00 a.m.   Arrive at the CIA    

8:00 a.m. ï 8:30 a.m.  Continental Breakfast                           

8:30 a.m.ï 10:30 a.m.  CEO Moderated Panel Discussion 

 Mrs. Linda Bacin  Vice President, bella!Bacino's  & Immediate Past Chair,  
  National Restaurant Association Educational Foundation  

 Mrs. Ellyn Elson   CEO, focusGreen    
 

 Mr. Steve Geske  Senior VP, Ventura Foods  

 

 Mr. Mike Gibbons  President and CEO, Mainstreet Ventures Inc. , 

   & Chairman, National  Restaurant Association  

 Mr. Bill McCormick  Chairmen Emeritus, McCormick & Schmi dtôs  

 & Former Ambassador, New Zeeland  

 Mr. Art Myers   Principal Director, Military Community & Family Policy,  
 Office of the Under Secretary of Defense, The Pentagon,  

(Retired)  

 Mr. Jack Quinn   VP, Global Industry Development, ECOLAB  
 

 Mr. Charles Milam  Director of Air Force Services, Headquarters, United  
 States Air Force, The Pentagon   

 Lt Col Carlos Sanabria  Headquarters, United States Marine Corps Food Service  
  Program Manager, The Pentagon  

http://bacinos.com/
http://www.venturafoods.com/
http://www.msventures.com/favicon.ico
http://www.restaurant.org/aboutus/leaders/chair/chair
http://www.mccormickandschmicks.com/
http://en.wikipedia.org/wiki/William_McCormick
http://www.ecolab.com/
http://www.af.mil/information/bios/bio.asp?bioID=11191
http://www.af.mil/information/bios/bio.asp?bioID=11191


 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September  18 - 26 , 20 10  

 

Day Five: Friday, September 24, 2010 (conôt) 

10:30 a.m. ï 10:45 a.m. Transition Break 

10:45 a.m. ï 12:00 p.m. Roundtable Mentoring Sessions 2 ï 25 Min. sessions             

12:00 p.m. ï 1:00 p.m. Buffet Lunch 

1:00 p.m. ï 2:15 p.m.  Routable Mentoring Sessions  3 -25 Min. sessions 

2:15 p.m. ï 2:30 p.m.             Transition Break 

2:30 p.m. ï 3:00 p.m.             Career & Culinary Opportunities Chef Adam Busby, CMC 

3:00 p.m. ï 4:00 p.m.             Concluding Remarks, Graduation  

       Ceremony, Awarding of Certificates  

4:30 p.m.                                Depart CIA  



 

 

Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

Saturday, September 25, 2010 

9:00 a.m. ï 4:30 p. m.  Group Local Orientation  Tour Napa Wine County  

5:45 p.m. ï 8:30 p.m.  Group Farewell 
Dinner  Special Location Napa Valley Wine Train 

          Courtesy of Computrition, Inc., Carlin 
                              Manufacturing & Wines by Gallo                                

  

    
   
 

 

Sunday September 26, 2010 

9:00 a.m. ï 9:30 p.m.  Travel Day ï Depart & Good Luck! 

http://winetrain.com/
http://www.computrition.com/favicon.ico
http://www.carlinmfg.com/
http://www.carlinmfg.com/


 

 

2010 Armed Forces Forum for Culinary Excellence Attendees 

Baer, Allen   Cpl USMC  29 Palms, California 

Birdwell, Sean     Sra  ANG  Great Falls IAP, Montana  

Broughton, Dorian  Sra AFRC  Pittsburgh ARS, Pennsylvania 

Bruza, Sarah   SrA AF  Eglin AFB, Florida 

Collins, Audrey L.  A1C AF  Luke AFB, Arizona 

Doering, Jamie   Sgt MFR  6th Engineering Support Battalion 

Dubois, Danielle  A1C ANG  Barnes ANGB,  

Dunagan, Danielle  SrA AFRC  Peterson AFB, Colorado 

Duncan, Jonathan   Sgt USMC  1st Marine Expeditionary Force 

Evans, Daniel T.   Cpl MFR  6th Engineering Support Battalion 

Figueroa, Lisa    Sgt USMC  USMC Training & Education Command 

Franklin, Latisha   GySgt USMC  Marine Corps Base, Japan 

Gonzalez, Monique   Sgt USMC  2nd Marine Expeditionary Force 

Green, Nicole.   SSgt AF  Kadena AB, Okinawa Japan 

Hawkins, Vilynthia  SSgt AF  Ramstein AB, Germany 

Held, Paige   SrA ANG  Sioux City, Iowa 

Julian, Katrin   Sra AF  Travis AFB, California 

Ortega, Serena   SSgt AF  Yokota AB, Japan 

Pham, April   SSgt AF  Offutt AFB, Nebraska 

Salas Munguia, Olegario  A1C AF  Fairchild AFB, Washington 

Sikora, Deana .  SSgt AFRC  Niagara Falls ARS, New York 

Simon, Christine D.  SrA ANG  Sioux City, Iowa 

Spencer, Katrina  SrA AF  Hurlburt Field, Florida  

Tijerino, Christopher.   Sgt USMC  Marine Corps Base, Japan 

White, Michael    Amn AFRC  Duke Field, Florida 
 



 

 

Name:  Allan Baer    Rank:  Cpl/E-4 

 
Base:  29 Palms, CA 
  
Hometown:  Lake Park, MN 
 
Married:  No 
 
Number of Years in Service: 3 
 
Anticipated Career Length:  20 years 
 
Current Education Level:  Working Towards a  
Bachelor's degree 
 
Deployment History Where to and Length:   
 
Education Goals: Receive my bachelor's degree in 
Business Management and attend Pro-chef Level 2 in 

Hyde Park, NY. 
. 
Short Summary about Life in Marine Corps Food Service: 
I graduated Basic Food Service Specialist School in August 2008 with a grade point average of 100%.  From there 
I was stationed at 3rd MLG CLR 37 FDSV Company in Okinawa, Japan. FDSV Company sent me to work at Camp 
Courtney Mess Hall where I spent two years filling billets from Cook on watch, Ass. Chief Cook, Store room NCO, 
and for the last few months Chief Cook. While at Camp Courtney I competed and won Food Service Specialist of 
the Quarter for the 3rd quarter in 2009. Our Mess Hall competed during the MajGen W.P.T. Hill Awards for Food 
Service Excellence for fiscal year 2009. I was a runner-up for the Food Service Specialist of the Year Award in 
2009,  
 
Short Summary about Goals after the Marine Corps: 
I would like to open my own catering business and resort in Lake Park, MN. 



 

 

Name: Sean Birdwell   Rank:  SRA/E-4  

Base:  Montana Air National Guard 120th FW 
 
Hometown:  Great Falls, Montana 
 
Married:  engaged 
 
Number of Years in Service:  3.25 years 
 
Anticipated Career Length:  20+ years 
 
Current Education Level:  Some College 
 
Deployment History Where to and Length:   
None yet 
 
Education Goals: 
I want to study law, and to someday become a 
ƭŀǿȅŜǊΣ ƻǊ ǘƻ ōŜŎƻƳŜ ŀ ŎƘŜŦ όƛǘΩǎ ǎǘƛƭƭ ŀ ǘƻǎǎǳǇύΦ   
 
 
 
 
 
 

 
Short Summary about Life in Air Force Food Service: 
My entire life I have enjoyed cooking and baking and just the ability to create art from nothing.  When I decided 
to join the Air National Guard and I found out there was a career in the military that would allow me to be a chef 
I instantly wanted to do it.  So when I enlisted I joined services and since then I have worked in the kitchen every 
guard drill.      
 
Short Summary about Goals after the Air Force: 
Well, since I am in the Air Guard, my goals after the Air Force are also my goals while in.  I want to someday 
become a chef and open my own restaurant so I can continue serving people.  I want to be able to share my 
passion, my experiences, and my desires with the people around me and what better way than through food 
and customer service.   



 

 

Name: Dorian Broughton   Rank:  SrA 

 
Base: 911th AW 
 
Hometown: Livingston, New Jersey 
 
Married: No 
 
Number of Years in Service: 1 year 7 months 
 
Anticipated Career Length: 20+ 
 
Current Education Level: Some College 
 
Deployment History Where to and Length:  Homestead, 
Florida, 19 Jan 2010ς 25 Feb 2010 
 
Education Goals: I plan to complete my Bachelors Degree 
in Criminal Justice and Associates degree in Psychology. 
 
 
 
 

 
Short Summary about Life in Air Force Food Service: Though I have been in the  food service industry, a short 
time,  the experience and knowledge I have acquired will stay with me throughout my life. I was not thrilled to 
be assigned to Food service, but once joining the team I have grown to have great appreciation for the hard 
work and dedication to complete the mission. Being on the food service team has also allowed me the 
opportunity to travel to Homestead AFB, Florida to assist with the Haiti Operation Relief which gave me the 
chance to work with other food service members collectively to complete the tasks at hand. It was a great 
experience, which would be of great use in future deployments, both state side and overseas. 
 
Short Summary about Goals after the Air Force:  After the Air Force I plan on doing several things from DEA 
ǿƻǊƪ ǘƻ ǎƻŎƛŀƭ ǿƻǊƪΦ LΩǾŜ ŀƭǿŀȅǎ ǿŀƴǘŜŘ ǘƻ ƻǇŜƴ ŀ ŦŀŎƛƭƛǘȅ ŦƻǊ ȅƻǳǘƘ ǘƻ ƭŜŀǊƴ ŀ ǘǊŀŘŜΣ ǿƘƛŎƘ ǿƻǳƭŘ ōŜ ŀ ƴƻƴǇǊƻŦƛǘ 
organization. One program that I will offer will be food service/culinary art. 



 

 

Name: Sarah J. Bruza Rank:  SrA / E-4   

 
Base:  Eglin Air Force Base, Florida 
  
Hometown:  Slidell, LA        
 
Married:  Just recently married on August 4, 2010.  
 
Number of Years in Service:  4 ½ years 
 
Anticipated Career Length:  8 years 
 
Current Education Level:  
High School Diploma with some College  
 
Deployment History Where to and Length:   
Osan Air Base, Korea October 2008 ς October 2009 
Ali Air Base, Iraq May 2008 - September 2008  
 
 

 
Education Goals:  
Earning a Diploma in Business Administration with an emphasis in Hospitality and Tourism  
 
Short Summary about Life in Air Force Food Service: 
 I came into the Air Force due to the havoc of hurricane Katrina. I needed a job and a place to stay. The Air Force 
offered both. When I joined it took a short time to realize it was the best decision of my life.  My experience has 
taught me discipline, responsibility, dependability, attention to detail, and is continuing to develop me into a 
well rounded person. I have worked in many faucets of the dining hall including baker, prep cook, cook, shift 
leader, and store room clerk. Since being recognized as a Hennessy Traveler I was given an in house promotion 
to purchasing and managing the produce for the facility. I enjoy what I do on a daily basis.     
 
Short Summary about Goals after the Air Force:   
After the Air Force I plan on transferring my skills and knowledge into a civilian career while completing my 
education.   



 

 

Name:  Audrey Collins   Rank:  A1C/E-3 

  

Base: Luke AFB, Arizona  

 
Hometown: Sandy Creek, New York 
  
Married: No 
  
Number of Years in Service: 1 ½  
  
Anticipated Career Length:  20+ years 
  
Current Education Level:   Some College 
 
 Education Goals: 
Complete my CCAF in Hotel, Fitness and Restaurant 
aŀƴŀƎŜƳŜƴǘ ŀǎ ǿŜƭƭ ŀǎ ƎŜǘǘƛƴƎ ŀ ōŀŎƘŜƭƻǊΩǎ ŘŜƎǊŜŜ ƛƴ 
Psychology.  
  
 
 
 

 
Short Summary about Life in Air Force Food Service: 
L ŜƴǘŜǊŜŘ ǘƘŜ !ƛǊ CƻǊŎŜ ƛƴ aŀȅ ƻŦ нллфΦ L ŘƛŘƴΩǘ ǿŀƴǘ ǘƻ ǿŀƛǘ ƭƻƴƎ ǘƻ ƭŜŀǾŜ ŦƻǊ ōŀǎƛŎ ǘǊŀƛƴƛƴƎ ŀƴŘ Ƴȅ ǊŜŎǊǳƛǘŜǊ ǘƻƭŘ 
ƳŜ ƛŦ L ǿŜƴǘ ǿƛǘƘ {ŜǊǾƛŎŜǎ L Ƴƻǎǘ ƭƛƪŜƭȅ ǿƻǳƭŘƴΩǘ ƘŀǾŜ ŀ ƭƻƴƎ ǿŀƛǘ ǘƛƳŜΦ 5ǳǊƛƴƎ Ƴȅ ǘƛƳŜ ƛƴ ōŀǎƛŎ ǘǊŀƛning I found 
ƻǳǘ ǿƘŀǘ ǎŜǊǾƛŎŜǎ ǿŀǎΦ bƻǘ ƘŀǾƛƴƎ ƳǳŎƘ ŜȄǇŜǊƛŜƴŎŜ ƛƴ ŎƻƻƪƛƴƎ L ǘƘƻǳƎƘǘ L ǿŀǎƴΩǘ ƎƻƛƴƎ ǘƻ ōŜ ƎƻƻŘ ƻǊ ƛƴǘŜǊŜǎǘŜŘΦ 
When I arrived at Luke with the help and support from the others in the kitchen I developed an interest in 
cooking. Through this experience of becoming a Hennessey traveler nominee it has motivated me to strive to be 
the best. 
 
Short Summary about Goals after the Air Force: 
I plan on making the Air Force a career and would like to retire as Chief.  After I retire from the Air Force I would 
like to take some time to travel and also work with my degree helping those who need it. 



 

 

Name:  Jamie Doering    Rank:  Sgt/E-5 

Base:  6th ENG SPT BN, H&S CO 
  
Hometown:  Portland, OR 
 
Married:  No 
 
Number of Years in Service: 6 
 
Anticipated Career Length:  20 years 
 
Current Education Level:  Some College 
 
Deployment History Where to and Length:   
Camp Lemonier, Djibouti: Mar 08 ς Oct 08 
 
Education Goals: 
I am currently attending Mt. Hood Community College, 
ǿƻǊƪƛƴƎ ǘƻǿŀǊŘǎ ŀƴ !ǎǎƻŎƛŀǘŜΩǎ ¢ǊŀƴǎŦŜǊ 5Ŝgree in 
.ǳǎƛƴŜǎǎ aŀƴŀƎŜƳŜƴǘΦ  !ŦǘŜǊ ŀǘǘŀƛƴƛƴƎ ŀƴ !ǎǎƻŎƛŀǘŜΩǎ 
5ŜƎǊŜŜ ŀǘ aI//Σ L Ǉƭŀƴ ǘƻ ƎǊŀŘǳŀǘŜ ǿƛǘƘ ŀ .ŀŎƘŜƭƻǊΩǎ ƛƴ 
Business Management at Portland State University. 
  
Short Summary about Life in Marine Corps Food 

Service: 
I came into the Marine Corps as a Food Service Specialist in 2004, after graduating high school. Although food 
service was not my primary choice, I soon found my love for the technical side of the job. While I was a junior 
Marine I was introduced to field food service operations, which is where my skills are strongest. With very little 
galley experience outside of MOS school I learned most using the FFSS (field kitchen). When I deployed in 2008, I 
ǿŀǎ ǿƛǘƘ ŀ ǎŜŎǳǊƛǘȅ ŎƻƳǇŀƴȅ ŀƴŘ ŘƛŘƴΩǘ Řƻ ŀƴȅǘƘƛƴƎ ŦƻƻŘ ǎŜǊǾƛŎŜ ǊŜƭŀǘŜŘΦ Lƴ Ƴȅ ǎƛȄ ȅŜŀǊǎ ŀǎ a food service 
specialist, my unit has won the Maj. Gen. W.P.T. Hill Award for Best Reserve Field Mess four times. Last year I 
was selected as Food Service Reserve Marine of the Year. 
 
Short Summary about Goals after the Marine Corps: 
I am currently in the Marine Corps Reserves; however, I plan to go active duty through the Warrant Officer 
program as soon as I become eligible. With my experience as a leader in the Marine Corps and formal college 
training I believe that I will be able to succeed at any level of management in the civilian world. After I decide to 
retire, I hope to be successful in real estate and property management. 
 


