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After winning top title twice in the
Armed Forces category at the world's
largest culinary exhibition - the
quadrenniel Culinary Olympics at the
Internationale Kochkunstausstellung (IKA)
in Erfurt, Germany in 2012, - the SACT
team was invited by Federal Councillor
Ueli Maurer to cook the winning menu
for the Federal Councillors in corpore
at the Bundeshaus. The Armed Forces
cooking category has since been
discontinued.
Far right is Neomi Kessler who won
first rank 2013 in category Restaurant
Service at the Worldskills competition in
Leipzig, Germany, the largest
vocational skills excellence event
globally.

Swiss Armed Forces Culinary Team wins International Civil Cooking Competitions in 2016; - issues Military Cookbook
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