39th Annual Military Culinary Arts Competitive Training Event (2014)

Special Awards Listing
Armed Forces Chef of the Year — Category F1
SGT(P) Sarah Deckert
Student Chef of the Year — Category SK
PV2 Rachelle Columbino
Army Enlisted Aide of the Year — Category W2
SFC Dwight Copeland
Military Hot Food Kitchen Competition — Category W3 (Winner)
Fort Hood
Military Hot Food Kitchen Competition— Category W3 (Runner-Up)
Fort Stewart

Nutrition Hot Food Challenge Champions— Category (W-4)
SGM David Turcotte
SSG Dianna Royal
Military Master’s Chef of the Year
SCPO Derrick Davenport



39th Annual Military Culinary Arts Competitive Training Event (2014)

Culinary Team of the Year (Winner)
Fort Stewart
Culinary Team of the Year (Runner-Up)
Team Hawaii
Student Team Skill Competition — Category ST
Fort Stewart
Number of competitive entries — 465
Number of competitors — 234
Number of Medals awarded to competitors — 263
Gold Medals — 20
Silver Medals — 105
Bronze Medals — 138



39th Annual Military Culinary Arts Competitive Training Event
Results (2014)

Special Awards Listing

Best Exhibit in Show — Category A
SGT Daniel Parks — Team Hawaii
Best Exhibit in Show — Category B
PFC Anthony Edwards — Team Hawaii
Best Exhibit in Show — Category C
PFC Joann Castro — Team Korea
Best Exhibit in Show — Category D
SPCJamie Nakamoto - Fort Hood
Judges Most Artistic Exhibit in Show
SPC Jamie Nakamoto - Fort Hood
Judges Special Award (Cold Food Table)
Joint Team Hawaii



39th Annual Military Culinary Arts Competitive Training Event
Results (2014)

Special Awards Listing

Best in Class — Contemporary Cooking (Category K)
PO1 Kevin Saiyasak — U.S. Coast Guard
Best in Class — Contemporary Pastry (Category P)
PFCYin Jenkins — Fort Riley

ACF Certification Examinations

CS1 Jacob Green — Certified Chef de Cuisine (CCC) Practical
CS2 Jeremy Andersen — Certified Executive Chef (CEC) Written



