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ENLISTED AIDE 
TRAINING COURSE  

OVERVIEW
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TRAINING PROGRAM
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TRAINING PROGRAM

Enlisted Aide Attributes & Interpersonal Skills 
Duties and Responsibilities
Security, Counter-Terrorism and COMSEC
Administration
General Officer Uniforms
Preparation for the Field 
Daily Food Service
Official Social Events
Protocol& Etiquette
Quarters Maintenance 
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TRADOC Commanders Quarters
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SHAPE Belgium
SACEUR’s Residence

Chateau Gendebien
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Carlisle Barracks

Quarters 1
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VCSA Quarters
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GEN Keane – On The Road
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VCSA Quarters 



Army Center of Excellence, Subsistence6 December 2008

Entertaining

Table Set for Formal DiningLiving Room

Butler PantryKitchen
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Pentagon

Joint Staff Executive Dining Room

Secretary of Defense Executive Dining Facility

Secretary of the Army Executive Dining Facility
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C-20 Program
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EA Web Site

http://www.quartermaster.army.mil/aces/programs/aide/enlisted_aide.html

http://www.quartermaster.army.mil/aces/programs/aide/enlisted_aide.html�
http://www.quartermaster.army.mil/aces/programs/aide/enlisted_aide.html�
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United States Army 
 

SFC Goode E. Nuff 
Instructor/Writer, ACES 

266th QM BN 
Fort Lee, VA 23801 
Work 804-734-5555 
Cell 804-520-1234 

Home 804-621-6789 
 

 
MILITARY SCHOOLS ATTENDED 
EATC  Fort Lee, VA  2004 
ANCOC Fort Lee, VA  1995 
ACSTC Fort Lee, VA  1991 
BNCOC Fort Lee, VA  1990 
PLDC  Bad Toelz, Germany 1989 
 
EDUCATIONAL DEGREES 
University of Maryland – BS in Social Science 
Cordon Bleu, Paris France – Grande Diplôme 
American Culinary Federation – Certified Executive Chef  
 
FOREIGN LANGUAGE(S)     None Recorded 
 
GRADE DATES OF PROMOTIONS  
SFC  1 Sep 93 
SSG  1 Apr 90 
SGT  1 Apr 89 
SPC  1 Feb 87 
PFC  1 Aug 86 
PV2  1 Jun 86 
 
MAJOR DUTY ASSIGNMENTS 
 
FROM TO  ASSIGNMENT 
Jan 99 Present Enlisted Aide to VCSA, HQ CO, US Army, Fort Myer, VA 
Oct 97 Jun 99 Enlisted Aide to CJCS, HQ CO, US Army, Fort Myer, VA 
Jun 94 Sep 97 Enlisted Aide to CG TRADOC, US Army, Fort Monroe, VA 
Jan 88 May 94 Enlisted Aide to SACEUR, HQ, US Army Element, SHAPE, Belgium  
Aug 86 Dec 87 Cook, 24 Ordnance Co, 260 QM BN, Victory Brigade, 24th IN Division, 

  United States Army, Hunter Army Airfield, Georgia 
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Your Name Here

Enlisted Aide Candidate 
For LTG Smith

SFC Ken Snapp
Enlisted Aide Manager, HRC
DSN: 221-0276
703-325-0276
Fax: 703-325-1974

MSG David Turcotte, SSG David 
Baisden 
SR. Enlisted Aide Advisor
DSN: 687-4474/3112
804-734-4474/3112
Fax: 804-734-3279
David.john.tucotte@us.army.mi
l
David.Baisden@us.army.mil

mailto:David.Baisden@us.army.mil�
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THANK YOU FOR YOUR SUPPORT

Questions?  

Contact  MSG TURCOTTE 734-5695
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92G
Training With Industry (TWI)

Army Center of Excellence, 
Subsistence
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Purpose

• Immerse a NCO into a commercial culinary 
training environment

• Place in a Military Liaison position to assist in the 
integration of all DOD personnel into the culinary 
school

• Develop policy for integration of training within 
DOD/ CIA

• Learn industry techniques for advanced culinary 
training principles and apply them to the Army 
Food Service Training Program
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Intent

• Learn what and how the higher level culinary 
school trains

• Apply that knowledge upon utilization assignment 
at the Quartermaster Center and School
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Programs Goals 

• Will bring better food service business practices 
back from industry leaders for Army use

• Understand the workings of industry partners 
involved in food service

• Build future advance culinary skills instructors

Develop Non-Commissioned Officers who:
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Professional Goals

• Teach Culinary Arts and the fundamentals of 
advanced food preparation techniques

• Controlling Costs and Financial Management

• Learn Industry techniques for advanced culinary 
principles and preparation

• ProChef Certification
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Goals as a Staff Liaison

• Assist in the integration of DOD personnel at the 
CIA

• Development of Curriculum for Culinary Arts 
Programs

• Learn and apply industry techniques for food 
service ordering and distribution
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Program Overview

• Assignments are on a 12-month rotation from Aug-
July

• NCOs are rated by the corporation leadership and 
receives an Academic Evaluation Report

• NCOs are assigned to US Army Student 
Detachment, Fort Jackson for Administration 
Requirements
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Eligibility
• MOS 92G who has been working in the MOS for the previous 6 years

• Senior E-6 to Junior E-7 (E-7 < one year time in grade)

• 16yrs of AFS or less prior to requesting training

• Posses Strong Cooking Skills

• Possess Strong Administration Skills

• Culinary Skills are required

• Potential for future, long-term service
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Application Process

• DA Form 1618 TWI Application

• Resume

• 1 Copy of College/University Transcripts

• Endorsed letter by 1st O-6 in chain of command

• Photo in Food Service Uniform

• Packets must be submitted NLT 15 Feb 07
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Selection Process
• All packets sent to Fort Lee NLT 15 Feb 07

• Packets boarded at Fort Lee  17 Feb 07

• Board members 
Chief, Culinary Skills Training Division
SGM, ACES
SGM, DOT 
CEC or CECP

• Select TWI candidate, 1st runner-up, 2nd runner 
up - submit names to HRC NLT 1 Mar 07

• HRC conduct background/ credit check & cut 
orders
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Eligibility 

• MOS 92G who has been working in the MOS for the 
previous 6 years

• E-6 to E-7 (E-7 with less than 1year time in grade)

• 16yrs of Active Federal Services or less prior to requesting 
training

• Possesses Strong Cooking Skills

• Possesses Strong Administration Skills
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Eligibility (Cont’d)

• Culinary Skills are recommended

• Potential for future, long-term service
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Application Process

• DA Form 1618 TWI Application

• Resume

• 1 Copy of College/University Transcripts

• Endorsed letter by 1st O-6 in chain of command

• Photo in Food Service Uniform

• Packets must be submitted NLT 01 Aug 07
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Questions
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