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Guardian Challenge 2004          Vandenberg AFB, Calif.          Air Force Space Command


GUARDIAN CHALLENGE – CHEFS COMPETITION

Military chefs are tested on common core warfighting and day-to-day skills unique to their field of food operations. A team of two personnel from four space wings will compete in various task areas. Teams compete from the three 20th Air Force units: 90th SW from F.E. Warren AFB, Wyo., 91st SW at Minot AFB, N.D., and 341st SW from Malmstrom AFB, Mont. One 14th Air Force unit, 21st SW at Peterson AFB, Colo., competes. Scores are tabulated and the team with the highest score wins the “Best Chef” team award. 

Food Service

Military chefs are judged on their knowledge and application of food safety and sanitation in accordance with the Food and Drug Administration Food Code and Air Force publications.

Competitors will be required to follow the Air Force Food Service Recipe Service and prepare a combination of A-Rations and Unitized Group Rations for 50 personnel.  They will operate an M-2a gasoline-operated burner in conjunction with the M-59 Field Range.  This competition is a three-and-a-half hour event that requires simultaneous completion of all products to ensure fresh products are served to each competitor’s team members. The competition also tests the abilities of chefs to implement their wartime skills in a field environment.  

Marksmanship

Military missile chefs are judged on accurately firing the M-16 A-2 Rifle.  Competitors will fire 30 rounds using various positions and target ranges.  This competition tests the abilities of chefs to accurately protect resources with deadly force as required in their deployed wartime mission of combat support.  

Safety Events  

Military missile chefs are judged on their ability to disassemble, assemble, trouble shoot, and light the M2-A gasoline-operated burner and the M-67 immersion heater.  Both pieces of equipment are fuel-fired and have been a Department of Defense mainstay in providing hot, nutritious meals to forces operating in a field environment and serving the armed forces since the Korean War.  Safely operating the M2-A burner is critical to the success of any field feeding operation, and the M-67 immersion heater provides the proper means of washing and sanitizing mess kits and equipment used for meal preparation in the field.  
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