
92G Training With Industry Program 

Food Service Professionals, 

The Army Human Resources Command (HRC) and the Quartermaster Corps are looking for 

three stellar 92G Noncommissioned Officers (NCOs) who qualify to serve as representatives for 

the Training with the Industry Program.  The NCOs, when selected, will represent Department of 

Defense (DOD) personnel at American Culinary Federation (ACF), St. Augustine, Florida, 

Culinary Institute of American (CIA), San Antonio, Texas, and Sullivan University, Louisville, 

Kentucky.  In addition, the NCO will learn industry techniques for advanced food service 

principles and apply them to the Army's Food Service Program.  The intent is for the participant 

to apply the knowledge gained from the agencies to Food Service personnel at their follow on 

assignment for 24 months.  For additional information about Training with Industry Program 

please review Army Regulation 621-1, Training of Military Personnel at Civilian Institutions.   

Eligibility 

 Must be 92G (Culinary Specialist)

 Must be Regular Army

 Must be E-6 to E-8

 Must be able to complete a total of three years after selected for TWI assignment (1 year

with the agency and two year utilization tour)

 If currently deployed Soldier must be cleared by chain of command to be released from

theater  to meet the position requirements

 Strong manner of performance in the following areas of approach: construct lesson plans,

writing skills, and managerial skills

 Potential for future long-term service

 Dual military may not be eligible for joint domicile

 Cannot be under suspension of favorable actions

 No UCMJ within the last 36 months

 Participates will not be grant retirement approval prior to end of utilization tour plus 180

days

Application Requirements 

 Letter Recommendation sign by the Battalion Commander in Chain of Command

 Official Military Photograph

 Resume (Must be in this order:  name, home address,  home phone number, work

address, work phone number, grade, work experience, military and civilian

education, special skills and interests)

 Current Enlisted Record Brief

 TWI Memorandum of Understanding (MOU)

 Copy of last five Noncommissioned Officer Evaluation Reports, DA 2166-8



 Must have completed the appropriate NCOES (Noncommissioned Officers Educational

System) course; SSG must have completed ALC (Advanced Leaders Course); SFC must

have completed SLC (Senior Leaders Course)

 Official College Transcripts

 Copies of Professional Certificates ( if applicable)

 DA Form 705 (within the last 6 months)

 DA Form 5500 Body Fat worksheet( if applicable)

 Official College Transcripts

 Possess a secret security clearance or have the ability to obtain one

 Sample packets can be found at:

http://www.quartermaster.army.mil/oqmg/enlisted_proponency/TWI_packet.pdf

 Mail or Email packets in to: Office of the Quartermaster General,

ATTN: Enlisted Personnel Proponent Office, Ft. Lee, Va. 23801

Please visit the following websites for more information  

American Culinary Federation (ACF) 

http://www.acfchefs.org/  

Culinary Institute of America (CIA) 

http://www.ciachef.edu/teas/  

Sullivan University 

http://www.sullivan.edu/  

Point of contact for this action is Enlisted Personnel Development Office, 

usarmy.lee.tradoc.mbx.qm-enlisted-personnel-development@mail.mil (804)734-3424, 

 DSN 687-3424. 
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