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he Hennessy Travelers Association
Education Foundation (HTAEF),in
conjunction with the Culinary Institute of
America (CIA), hosted a "Class of 25
Initiative" training event for the "best of the best" in Air Force Food
Service Aug. 17-24,2008,at the institute's campus in Hyde Park, N.Y.
The initiative is part of the HTAEF's decision in May 2007 to annually
provide a unique educational opportunity for Air Force Food Service personnel, following the success of a similar program held at the CIA
Greystone Campus in St. Helena, Calif.,Feb. 19-23,2007,which was created
to celebrate the 50th anniversary of the John L.Hennessy Award Program.
"This year's event is similar to our Greystone event," said Jim Krueger,
secretary/treasurer of the Hennessy Travelers Association (HTA). "We've
added an additional day of class lectures and provided more hands-on
culinary training based on feedback from the previous class. We
toured the local community and sampled some of the local, regional cuisine. As always, a highlight and now a signature finale is our moderated
CEO Panel and Round Table mentoring sessions."
He added that throughout the event, attendees not only received personal time with interested, all-volunteer CEOs and industry leaders, but
were given the opportunity
to observe and attend a skillfully
moderated panel discussion on the industry.

"The mission of the HTAEFis to
provide educational opportunities
for those serving their country and
their customers, showing them that
life after the Air Force can be a great
career within the hospitality industry, as an entrepreneur or even as a
teacher or volunteer," he said.
The 25 Air Force Food Service
personnel chosen to participate in
the event were hand-picked by
HTA travelers during the annual
Hennessy Awards Program evaluations. Krueger explained, "TheHTA
traveling team members select an
airman that stands out in their mind
as a role model and a key team
member who focuses his or her all
in the quest for the Hennessy
Award. Those individuals, one from
each major command (MAJCOM)
for both the Single and the
Multiple Operations Teams, make
up the basic class size."
He continued, "The HTAalsorecognizes the unwavering support of
both the Air National Guard (ANG)
and the Air Force Reserve. Annually,
we've provided additional slots to
both of these components, rounding
out the class of 25."
Special military guests in attendance this year included Chuck
Milam, the newly appointed deputy
to Art Myers, director of Air Force
Services (AFSV), and Chief Don
Carney, AFSV career field manager.
"Mr. Milam was seated as a
panel member, participating in the
round-table
discussions," said
Krueger. "In addition, Chief Jimmy
Daniels, past Hennessy Traveler,
and Chief Laten Williams, the
newly appointed chief of Enlisted
Matters, HQ Air Force Services
Agency (AFSVA), attended and participated in the mentoring sessions. Having these true leaders
volunteer
and provide their
own insight on how wonderful
these events are put the icing on the
cake. All commented that they
wished these types of programs
were going on when they began
their young careers."
The event also boasted wellknown guests from the industry
such as Linda Bacin, CEO, Bacino's,
and chairman of the board, National
Restaurant Association Educational
Foundation (NRAEF); Wade Avon-

doglio, CEO, Perona Farms; Peter Lee, director, Alumni Affairs, Cornell University; John Metz, CEO, Metz Associates,
Ltd.; Pete Mihajlov, CEO, Parasole
Restaurant Holdings; Jack Quinn, vice
president, Ecolab; Carmen Vacalebre,
HTA president and CEO, Carmen Anthony
Restaurant Group; Gary Goldstein, CEO,
UniformsRus; and Bill Baker, HTA vice
president and CEO, Baker Management
Group.
Currently, the HTAEF is exploring and
adjusting the program based on the feedback of both industry participants and Air
Force attendees.
"The HTAEF is a dedicated group of
industry leaders focused on continuing to
do what is right, recognizing and educating those who are busy serving their country in these tough times," Krueger said. "They are
truly the most professional group of patriots this country has. This is the right thing to do, and we are
inspired more each time we can put together such an
event. As an all-volunteer organization, all of our
funding from industry, private individuals and entrepreneurs goes directly to our programs ... we've
established a permanent non-profit corporation to

allow anyone the ability to claim tax benefits. The HTAEF and
the HTA will be
around for years to
come. We are committed to doing what is
right!"
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one of aMy CIA program we~k 's' always a challe ge in fj
kitchen. It is a new environment;
Where do yOI!Jfind this?,' 'How 0 I do
that?,' new timelines for prep and working with new teams. Food is usually
late and more than one dish is missing something. I have participated in
many of these weeks, and these airman performed like they had already
spent the week in the kitchen.
''They weren't shy about asking questions and took suggestions as a
learning
opportunity. They maintained a high level of professionalism
he following are comments regardthroughout, and the end result proved that. Not only did the food look
ing the "Class of 25 Initiative"
great, it tasted great also. And their learning did not end with the cookrecently held in Hyde Park, N. Y ing. It will be an experience they remember for many years to come.
"My toque off to the airmen for all of their work and to Jim and the
have been provided by attendees, parHTA for putting together an incredible program."
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ticipants and organizers of the event.

- Ron Tremper, food management professional (FMP), senior training
and development consultant, The Compass Group. SFM Traveler- 2008
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a former evaluator
for the
Hennessy Awards, I have had the privilege
of experiencing first hand the culinary creations and service the u.s. Air Force provides active personnel arouncHhe world,
and it is truly best in class. Allowing outstanding
food service
personnel
the
chance to attend one of the world's most
renowned culinary institutions to further
their skills is our way of giving back to the
men and women serving our country."
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of the greatest rewards in life is to be able to be able to give
something of value to the next generation. The HTA's CIA Initiative allows us
to do that. These outstanding airmen have been recognized for their leadership abilities. The Hennessy CIA Initiative reinforces that, and introduces
them to greater challenges and personal-growth
opportunities both within
the Air Force and in the civilian food service industry."

- Bill Baker, HTA vice president and CEO, Baker Management Group.
HT A Traveler - NRA 2007

- Carmen Vacalebre, president of the
HT A; Nation Restaurant Association
(NRA) Board member; and president/owner
of Carmen Anthony Restaurant Group in
Waterbury, Conn. HT A Traveler - 2003
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am honored to have participated
program in any way possible."

and will continue to support the
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CIA event was GREAT!The CIA got to see some of the talent
in the Air Force and the service personnel got to learn some new techniques - cooking from scratch, using fresh spices and other ingredients
they normally would not see, and using regional and specialty cooking
utensils that they normally would not have access to. Everyone I spoke to
from the CIA was very impressed with the Air Force students, saying 'they
were very attentive, engaging, polite, took everything in like sponges and
then they turned what they learned into some great meals.' Air Force
Food Service and the foodservice industry are in great hands with the
individuals who attended CIA; they did the Air Force proud."

~he
HTA/CIA at Hyde Park experience was wonderful. The food service and culinary skills of the Air Force personnel were very
impressive, equal to and competitive with most
commercial foodservice personnel and operations. The industry would be pleased to welcome all of them. The hospitality and instruction/skills received at the CIA will be remembered and applied for years to come. Thank you
to all for this special program and opportunity."

- Jack Kleckner, vice president, International
Ecolab. HT A Traveler - IFSEA 2008

- Peter Lee, director, Alumni Affairs,
Cornell University. HT A/NRA Traveler - 1984
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