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Specialist Cedric Lamont Lennon

United States Army
Born in Patterson, New Jersey, November 17, 1970.  

Cedric was the oldest child and son of Council Lennon II of Norfolk, Va. and Alice Lennon of West Blocton, Ala.
He received his High School GED certificate from the State of Alabama in 1996. 

Cedric entered active duty on September 29, 1999 in Montgomery, Ala. for a three year enlistment.

He was assigned to the US Army Infantry Center at Fort Benning, Ga. where he attended Basic Combat Training from October to December.  Cedric graduated in December and was then assigned to the US Army Quartermaster School at Fort Lee, Va. in January 2000.  He attended advanced individual training in military occupational specialty 92G, Food Service Operations Specialist, and graduated in March 2000.  Cedric was assigned as a Food Service Specialist to the Headquarters and Headquarters Troop (HHT), 2nd Armored Cavalry Regiment at Fort Polk, La on March 30, 2000.  On February 26, 2002, Cedric re-enlisted in the Army for an additional four years.  Cedric was promoted to the rank of Specialist (Spc.) E-4 on January 1, 2003.  He and his unit deployed to Iraq on May 2, 2003 to assist in US military efforts to stabilize the country.
Cedric died in Baghdad, Iraq on June 24, 2003, at the age of 32 years.

His awards and decorations include: the Army Commendation Medal (posthumous), the Army Good Conduct Medal (awarded on Sept. 28, 2002), the National Defense Service Medal and the Army Service Ribbon.  He also received the M-16 Rifle qualification badge and the Hand Grenade qualification badge.
Cedric is survived by his mother Alice Lennon of West Blocton, Ala.; his father Council Lennon, II of Norfolk, Va.; brothers Council Lennon, III of Chesapeake, Va. and Justin Lennon of West Blocton, Ala.; sister Darla Lennon of Patterson, N.J.; his maternal grandmother Helen Banks of West Blocton, Ala.; and his aunt Sylvia Ann Allen of Norfolk, Va.
About Cedric’s specialty as a Food Service Operations Specialist.
More than a million meals are prepared every day in Army kitchens around the world.  As an important member of the food service team, the Food Service Operations Specialist is primarily responsible for the preparation and service of food in field or garrison food service operations.  
Duties of a Food Service Operations Specialist include:
- Ordering, receiving and inspecting meat, fish, fruit and vegetables 

- Receiving and storing subsistence items

- Setting up serving lines, garnishing food items and applying food protection and sanitation measures in field and garrison environments

PRIVATE
- Performing preliminary food preparation procedures, preparing and cooking menu items listed on the production schedule

- Performing specific cooking methods as prescribed by Army recipes

- Operating, maintaining and cleaning field kitchen equipment

- Erecting, striking and storing all types of field kitchens

- Performing preventive maintenance on garrison and field kitchen equipment
- Performing general housekeeping duties

- Preparing standard cuts of meat, to steaks, chops, roasts, fowl and fish 

- Preparing gravies and sauces; baking breads, cakes, pies and pastries 

- Cleaning ovens, stoves, mixers, pots and utensilsPRIVATE "TYPE=PICT;ALT=Training"






