
 
 

 

 

ATSM-CES-OC                21 October 2009  

 

 

Joint Culinary Center of Excellence 

 

 

     Welcome to the ñDoing Business with the Army Food Programò guide. This 

document was designed as a handbook to assist current or potential industry partners with 

the process of selling food and food service equipment to the Army. We hope it will be a 

useful tool for you.  

 

     We believe that by providing the big picture of military feeding, by putting all the 

rules and procedures up front, and by explaining the roles and responsibilities of different 

organizations involved in the food program we will be able to minimize the time and 

effort spent by vendors in the selling process.  In turn, we anticipate that this will help us 

get the best overall value of products into the system for support of Soldiers around the 

world.  

 

     This guide was written for you, the vendor. As you review the document, please feel 

free to forward any questions or suggested improvements to the JCCoE team. We will 

provide clarification as necessary and we may incorporate your comments into a future 

update of this publication. Comments can be posted through the JCCoE website, 

www.quartermaster.army.mil/jccoe.  

 

     I would like to thank you for your interest in the Army Food Program.  We look 

forward to the opportunity to partner with you in support of Soldiers, the Army, and the 

United States of America. 

 

 

Sincerely, 
 

ROBERT L. BARNES, JR. 

LTC, LG 

Director, Joint Culinary Center of    

Excellence 

 

                                  DEPARTMENT OF THE ARMY  
                   UNITED STATES ARMY QUARTERMASTER SCHOOL  

JOINT CULINARY CENTER OF EXCELLENCE 
1201 22D STREET 

FORT LEE, VIRGINIA 23801-1601 
 
REPLY TO 
ATTENTION OF: 

http://www.quartermaster.army.mil/jccoe
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JCCoE History, Mission and Organization 

 
History  

In February 1989, the Chief of Staff, Army directed the formation of the Army 

Center of Excellence, Subsistence (ACES) by merging two organizations: (1) the 

Directorate of Food Service, U.S. Army Troop Support Agency and (2) the Subsistence 

and Food Service Department, U.S. Army Quartermaster Center and School (QMC&S). 

ACES officially began with the completion of asset transfer on 1 October 1989, at Fort 

Lee, Virginia
1
. On 1 October 2009, ACES was re-aligned under the Sustainment Center 

of Excellence (SCoE) as the Joint Culinary Center of Excellence (JCCoE). The JCCoE is 

separated into three directorates. First, Army Center of Excellence, Subsistence 

Operations Directorate (ACES OD); Second, Joint Culinary Training Directorate (JCTD) 

and the Third, Special Programs Directorate (SPD). 

 

Mission 
JCCoE is under the command of the Quartermaster General (QMG) and reports to 

both the QMG and Army Deputy Chief of Staff, G-4 (Logistics). It serves as the single 

point of contact regarding all aspects of the Army Food Program for both garrison and 

field feeding. Major mission areas are listed below; detailed responsibilities can be found 

in paragraph 2-20 of Army Regulation (AR) 30-22, The Army Food Program (available 

at www.usapa.army.mil). 

 

¶ Serves as the Soldier advocate and executive agent for the entire Army Food 

Program including training and operations for both garrison and field feeding.  

¶ Develops new feeding concepts for the Army Food Program. 

¶ Develops standards for menus and operational rations. 

¶ Writes regulations and doctrinal publications. 

¶ Implements policies for both active and reserve components. 

¶ Establishes effective food safety, dining facility design, food service equipment 

and food service management oversight methods and principles.  

¶ Represents Army in the joint arena as a voting member in Department of Defense 

(DOD) Food Program Committees. 

¶ Evaluates current and proposed food systems; identifies and analyzes deficiencies 

and shortfalls; and seeks solutions to remedy these deficiencies and shortfalls.  

¶ Administers Army Food Program competition and recognition programs. 

¶ Trains enlisted Soldiers in the entire scope of the Army Food Program, including 

both garrison and field feeding.  

 

Organization 
JCCoE is divided into three directorates, as seen below in Figure 1. These are the 

ACES OD, SPD and JCTD. The JCCoE Director is responsible for all the activities of 

JCCoE and represents the Army G-4 and the QMG at various government and industry 

boards, committees, and meetings. Aligned under the JCCoE Director is the JCCoE 

http://www.usapa.army.mil/
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Sergeant Major (SGM), JCCoE Executive Officer, and the Army Food Advisor (AFA). 

The JCCoE SGM is the highest level food service Non-Commissioned Officer (NCO) in 

the Army and handles specific food service enlisted and NCO issues. The Executive 

Officer (XO) supports and assists the JCCoE Director when needed and is the Director of 

the Special Programs Directorate.  Additionally, the XO provides administrative and 

supply support to the JCCoE staff.  The Army Food Advisor (AFA) is the highest level 

food service warrant officer in the Army and serves as the primary technical and tactical 

food advisor to the JCCoE Director, Army G-4 and the QMG. The AFA, as the senior 

food service technician, provides mentorship in the development and education of other 

food service warrant officers.  

 

Warrior LogisticiansWarrior LogisticiansWarrior Logisticians
3
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Figure 1. JCCoE Organizational Chart 

 

Special Programs Directorate 
The JCCoE Special Programs Directorate administers the Department of Army 

Philip A. Connelly Awards Program for Excellence in Army Food Service, commonly 

referred to as ñThe Connelly Programò or just ñConnellyò, The U. S. Army Culinary Arts 

Team (USACAT), the United States Culinary Arts Competition and the Enlisted Aide 

Competition. The ñConnellyò program exists as a partnership between the Army and the 

International Food Service Executives Association, whose members assist in judging the 

winners. The Connelly Program recognizes excellence in Army Food Service from top 

performing units to include the Army Reserve and Army National Guard competing at 

the Army level in one of three categories: Large Garrison, Small Garrison and Field 

Kitchen. In order to compete at the Army level, the units must have been chosen as 

winners at installation and regional competitive programs. Connelly competitors are 

judged on food preparation and serving skills, food management, training, subsistence 


