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NORFOLK — As “large mess-
es afloat” go, the kitchens of the
submatine tender LY. Spear are
7 e Norfolk-based vessel may
well have the Navy's only chow
likes' where enlisted men are
- groeterd by mess cooks in bright
ract jackets and black bow ties,
beariog hors docuvre-laden
R v
{Or the ely satad bar deenrated
daily by & cook who can frans
{orrn ruiabapss into roses, dil-
sies, or pansies with a twist of his
paring rile.

“1i's enough to make pany an

" gld seit {eel the Navy is getting

soft,” comments a visiting chied,

1t was also enough, earlier this
menth, to make the Spear the
1971 pecipient of the Captain Ed-
ward Francis Ney Award for the
Navy's top dining facility in a
laripe mess afloat.

The contest is sponsored an-
mually by the Secretary of the
Maiy and the Food “ervice Exec-
ulives Associaliod, an interna-
tional group of experts in food
procarenent, pervice and man-
ngenent.

This year's five-man team of
judges traveled more than 15,000
atles from the far Pacific to Eo-
rope to the United States to make
, their selection.

The Spear—competing with all
messex on ships with crews of
more than 300 men, including air-
craft garriecs—was named o the
oy spat oa July 1,

*t's something we starled
working for from the very begin-
ning,” said Cmdr. P, T. Me-
Mahan, ship supply olficer, this
weel. The Spear, commisstoned
in Felruary, 1570, was the second

to Lt (jz) Kevin Dolan, food serv
ice officer, ang Master Chiel
Hugh McCracken, his assistani
They, in turn, cite a team of 78
cooks and MESSMEN A TESPONSis
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with the hors d'oeurve tray.

. ble for the victory.
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nails to the taste of the food,”
Dolan said General categories

‘ncluded such things as sanita- happy

tion, food preparstion, and man-
apement.

Innovations like the hoes
d'couvre trays may help, but are
not enough to win the award,
McMahan said, “The emphasis Is
not on the modif, but on the prep-

_ aration of food and manage-

gment,"” he gabd.

The stafi believes their food
good. “We think i's fos,
Dolan said The day of the Ney
award inspection, fried
chicken was on the mena, One of
the i roof afried
chicken franchise—dubbed the
ﬂﬁkmmuhhmhn

covered
rom’ “clean finger-  “Toking

aside, this s the best
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Navy food I've ever eaten,” DF1

Romald Rogers agreed over s log
of chicken.

*The variely's beiter here than
on most ships,” added 511 Car-
1o Lewis, whao said thal he soine-
times brings his family to eat
aboard shin, “The zalad bar
here's as good asanywhere
m“mﬂ ®

Daily meny are planned by
McCracken who has more than 28
years of service in the Navy's
food Yine. The Spear serves ap-
proximately 30 moen ot bireak-
fnst, 750 1o BOO for hunch, rned 00
for supper. Thore is #ise & e
might snack.

The meals require 487 paliins
of milk, 540 loaves of Livad, i
pounds of butter, 1300 pournds of
moat and seafood, 255 pounds of
potatogs, GM doven CEEs and 470
pounds of fresh fruit wechly.

The Wavy allotg §L.52 per fnn
per  day—enough 1o allow dor
steiks or some specially hile
lobster tails at Jenst once a wotl,
Dolan said. The foed i froe lor
the enlisted men.

KEEP'II'I; avarywma nn 1he ship
with food service is difii-
cult if mot impossihie, Dilan said,
“0pe man may think we dont
heve enongh beed, 50 W hid o on
besf, But then anoiher will 82y,
‘Good God, steak sgain™ be
said.

“Thought for fond" sopecstion
blanks are availabin fomilcte®
rrembers in an effort (o plesss 2=
many as possibic. The supges-
tions are often implenitnied.

“one man fsid thal our joe
cream caps wera oo sofl, sowe
’ an foe crena frooeer nnd
fixed that" Dolen said. Mens

suggestions are alm faken regh-
tarly from the blanks,

In mrother program, one offi=
cor and three enlisted fren Rre
selected at random daily to wrile



~ Hors d’Oeuvres in the Mess?

evaluations of their meal,

At reguiar intervals, n group is
ramed “division of the day." The
men are allowed o the
dey’s menu and are given hesd-
ori4he-line privigges and re-
served tables,

The salad bar is one of the
prides of the food team, Its deco-
ration felis to €52 Edward Cas-
tagnacei who speaks with an art-
Ist's pride of his work.
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A Castagnacci centerpiece
honors. at the Virginia Stats Cu-
nary Art Show in Richmond, and
first place in the vegetable carv-

The salad bar is covered with a
red, white and blue canopy ~—
Chugnun:i‘:iﬂu —and is lag-

anges, mpples, grapes, phums,
and other {ruit.

The center serves a monetary
a5 well a5 an aesthetic purpose -
fiiling the men up on salads can
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highlights the salad bar.
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Cracken noted.
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to get his cegs just the way he
likes them,” McMaha n said
Eh is something no other ship

The food teamn is convincesd that
their job is essential 1o a well-
run, happy ship, *'Suppose you'd
just had a hard day, and you pot
o the meal line 1o find bad
food,” Dolan said, “That could be
bad for morale.”

The MNey awerd is the Navy's
way of agresing.



NOT ONE SINGLE WORD of the US.

Navy chicken' rumor is true. Colonel San-

ders is NOT gning to. buy the USS Spear .

and convert it into a floating fried. chicken
'El.ﬂtﬂl'?. i b !

This kind of talk started last May 20 at
g-15 in the morning. That is when a team of
five food experts came aboard the brawny

submarine tender. The wvisitors included

Marshall Scott, who owns six Kentucky
Fried Chicken places up north.

All along the ship’s berth, Pier 22, Des-
troyer-Submarine Piers, the possip spread
like butter on hot corn, The Spear is headed
Jor the finger lickin' fleet,

Now hear this. It was only scuttlebutt,
which is Navy for idle talk. Restaura-
{eur Scott was aboard to help decide if
ihe Spear®s palley should win the Ney
Award for “sustained excellence.”” At the
time, the Spear was In competition with
ihe USS Austin and USS Sperry.

The Spear won. '

No wonder

After visiting the ship the other day, I
have to say, “How could the Spear lose?”

Enlisted men are served hors d'oeuvres |

as they walit in line.

The messmen wear red dinner jackets,
and black ties.

Steared lobster tails is a specialty of the .

house, i

For dieters, there is skim milk and cot-
tage cheese salads, For everybody, there is
popsicles.

The assistant food serviee officer of the . I

Spear gave the galley the ultimate en-
doreement when he said, “1 wouldn't serve
anything here T wouldn't eat myself.”
Then Hugh MeCracken, Chief Commisary-
man, foined me for lunch of oven-roast of

loin, mushreom gravy, applesauee, |

whipped potatoes and I forget what else.

1 spent about & thousand years in the
Mavy. But I never ate like they eat on the
Spear. The chefs on that ship often prepare
individual chicken or trukey pot pies.

“Then there is Fried Chicken Newport, The
cooks bake the chicken until it is three-
guarters done, Then they deep-fry it. “Just
like the nectar of the gods,” said McCrack-
en. : .

_ gratin asparagus.

Stiff competition

The Spear competed with approximately
1,000 large ships. Last January, the ship's
food service offlcer was told the good news.
The Spear was among the finalists in the
MNey competition.

What does the contest consist of? Lt.
iz. K. C. Dolan explained, “We are graded
for that sustained excellence in every-
thing from menu planning to how clean
the messmen keep their fingernails,”

On the Spear, the enlisted men cat in a
rensonably cheery atmesphere, There are
iablecloths. 1 recall Navy mess decks as
sunny and winsome as Dracula’s erypl.
1 used to eat in 9.5 minutes or less. Thal
is all I could take of the galley. Today, I
still eat like Jim Ryun runs. The habit
lingers. r

When T told this to McCracken, he laughed
and said, "I know what you mean. Your

would get gravy on top of your apple pie.”

The chief must have been at sea with me.
McCracken pays attention to what his

EEEII.I‘.! have to say. There is a suggestion
X,

The chief closely inspects leftovers. “If
there is more than three ounces of waste
man, then I know the men don't like
what is on the menu." Spear sailors have
turned their noses un at fried rabhit, leg of
lamb, braised beef livers, chitterlings and,
believe it or not, beef stroganofl,

 §

Unigue items

The Spear has two unigue appointments
in the galley. There is a private dining
area for peity officers first class (it has a
brick wall ground i) and there is a cano-
pied salad bar. “For color,” said Me-
Cracken.

Because the Soear_is a submarine ten-
der, the galley is under gsure. Crews
from neizhboring ships often drop by 1o
eample the sauteed mushrooms and au-
There is room for 1,252
enlisted men and 95 officers. This floaling
repair, supply and support ship is com-
manded by Capt. Ralph M. Ghormley.
You must have me up to the captain’s
table some day, Captain Ghormley.'

Speaking of the ney award, McCraclen
gaid, “All T promised the galley crew of 78
for this was a sense of pride. 1t was enough.
They turned and burned.”

Before I leave, could I have a little blue-
berry shortcake?
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