Canadian chef visits USS Constellation

By JO3 Tony Diaz


USS Constellation (CV 64) — After a two-year hiatus, Canadian chef Trevor Hamilton has returned to “America’s Flagship.”

Better known to crewmembers as “Chef Trevor,” Hamilton is back on board the San Diego-based aircraft carrier USS Constellation as part of the Naval Supply Systems Command’s (NAVSUP) “Adopt a Ship” program. The program, launched in 1997, allows civilian, professional chefs from the American Culinary Federation (ACF)to come on board U.S. Navy ships and submarines to demonstrate modern techniques for improving meals served for their crews.


Hamilton, of Ontario, Canada may be considered a seasoned veteran of the “Adopt a Ship” program. He has been participating in the program since July 1999. Throughout that time, he has “adopted” five other ships including USS Shiloh (CG 67), USS Decatur (DDG 73), USS Frederick (LST 1184), USS Bataan (LHD 5) and USS Tarawa (LHA 1). He has also been on three submarines: USS Houston (SSN 713), USS Kamehameha (SSN 642) and USS Columbia (SSN 771).


“Every time I go to a ship, it’s a fresh experience,” Hamilton said.


Hamilton has been in the culinary industry for more than 25 years, and is using his extensive experience to mentor and to learn from the Mess Management Specialists (MS) here.


“I’m here to show the MSs different ways to prepare food products,” Hamilton said. “I’m not giving them lessons, I’m going to try to explain the science of food preparation so they have a better understanding of what it is they’re doing.”


“He’s given us lot’s of good tips on how to cook certain things,” said Mess Management Specialist Seaman Maurice Amador, an El Paso, Texas native. “He’s been on board for a week, and we’re already putting his ideas to use.”


“I learn stuff from being out here too,” Hamilton said. “I pick up new ideas all of the time that I use back home, stuff that I never even would’ve thought of. When I go back to Canada, I’m a better chef.”


According to Hamilton, his time spent on board Constellation has been unlike any place he has ever been to.


“It’s a very hard world out here because you’re feeding such a large, captive audience,” Hamilton said. “I have a pretty big refrigerator back home, but, I don’t think I could feed this crew for one day.”


In one day, the MSs prepare and serve more than 18, 000 meals. It is a huge responsibility that has not gone unnoticed.


“This place has the highest tempo of any ship I’ve been to,” Hamilton said. “You just can’t describe what it’s like out here. People are literally working all the time.”


The high tempo of Constellation makes for a lot of hungry mouths to feed. While it is still a big job to serve so many people on a daily basis, the job may have gotten a little easier thanks to Hamilton.

His enthusiasm for food, crewmembers and the Navy is contagious. He set out to adopt a ship. In turn, a ship adopted him.

