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Department Fire 
Prevention WeekCOVER PHOTO

Members of the Fort Johnson community get down and dirty at 
annual mud run.  (U.S. Army photo by Antoine Aaron)
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Upcoming Events
ON POST

Venture into Alligator Lake’s Haunted Trail if you dare.... where 
shadows lurk and whispers bite. Can you find your way out 
before the darkness claims you? 

The trail is about 1 mile long through the woods, so please be 
prepared and wear appropriate shoes. Cost is $10 per person.

Oct. 25: Kid friendly (with an adult present), 6:30-11 p.m.
Oct. 26: Ghoul friendly, 6:30 p.m. until last person in line.

Second Sunday Brunch

Alligator Lake Haunted Trail

Nov. 10, 10 a.m.-2 p.m. at The Forge Bar and Grill 

Oct. 25-26 at Alligator Lake 

Get ready for a spooktacular time with Child and Youth 
Services! Haunted tours: Oct. 25-26 from 6-9 p.m.
Carnival: Oct. 26 from 6-8 p.m.
Cost: $5 (cash only)

CYS Haunted House and
Carnival

Oct. 25-26 (Haunted House), Oct. 26 (Carnival)
at Youth Gym (Building 2070) 

The Middle School and Teen Center’s annual costume contest 
is back and we can’t wait to see your amazing Halloween 
costumes! Kids in grades 6-12 are invited to participate. 

MST Costume Contest
Oct. 25, 5:30 p.m. at Building 744 

Youth must be registered with MST to participate. For more 
information call 337-531-1992. 

Join the Forge Bar and Grill for its monthly Sunday brunch 
Nov. 10. From 10 a.m.-2 p.m., guests can enjoy a selection of 
breakfast and lunch items as well as their favorite morning 
cocktails.

NO ARMY OR FEDERAL ENDORSEMENT IMPLIED.

Halloween Party

Oct.
26 LAKE CHARLES, LA.

EVENTS
OFF POST

OUTSIDE THE GATES

Boo-Tastic Bash

Oct.
31 LAKE CHARLES, LA.

Haunted Candlelight Tour

Oct.
26 LAKE CHARLES, LA.

Pumpkin Glow 

Oct.
29 NATCHITOCHES, LA.

Veteran’s Luncheon

Nov.
1 DERIDDER, LA.

Click for more info

Click for more info

Click for more info

Click for more info

Click for more info
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https://www.visitlakecharles.org/event/halloween-party/47385/
https://www.visitlakecharles.org/event/haunted-candlelight-tour/47383/
https://natchitoches.com/event/pumpkin-glow-2
https://www.simon.com/mall/prien-lake-mall/stores/management-office/stream/boo-tastic-bash-6247366
https://www.facebook.com/events/1274465617047869/


Fort Johnson Fire Department promotes Fire Prevention Week

5 6

Fort Johonson’s Fire Department 
hosted a wide range of Fire Prevention 

Week activities meant to inform and edu-
cate the community about the dangers of fire 
and smoke inhilation. The week began with 

a presentation at Parkway Elementary School 
and continued throughout the week with school 

parades and educational safety events at the 
commissary and post exchange. The events 
led to a community open house held at the 

Central Fire Station.



The Joint Readiness Training Center and 
Fort Johnson held its first Customer Service 
Appreciation Week Oct. 7-10. 
Leadership visited various directorates and 
facilities to thank Fort Johnson personnel for 
going above and beyond in helping our Sol-
diers, families, veterans, retirees and civilians. 
From transitioning newcomers in to providing 
financial guidance, Fort Johnson’s service pro-
fessionals were recognized for their contin-
uous support in ensuring quality of life on the 
installation remains excellent. 
Providers were gifted with certificates, framed 
letters of appreciation from the command 
team, early release cards, specialized desk 
plates and name tags and shout-outs on social 
media.

APPRECIATION WEEK

87

   “Kindness and courtesy are at 
the root of a positive customer 
experience.”

                                            Shep Hyken

     “Get closer than ever to 
your customer. So close, in 
fact, that you tell them what 
they need well before they 
realize it themselves.”

                                       Steve Jobs

    “Customer service should 
not be a department. 
Customer service is 
everyone’s job.”

               Kenneth H. Blanchard

     “Your customer doesn’t 
care how much you know 
until he knows how much 
your care.”

                           Damon Richards

    “A customer is the 
most important visitor on 
our premises. He is not 
dependent on us. We are 
dependent on him.”

                      Mahatma Gandhi
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Recognizing International Day of 
Air Traffic Controller

FORT JOHNSON, La. — As millions of peo-
ple board airplanes each day, they focus on 
their pilot to get them where they need to go. 
However, there are other professionals that aid 
in this endeavor and who tend to fly under the 
radar — air traffic controllers. The motto of the 
National Air Traffic Controllers Association is 
“We guide you home.”

That’s no small task as there are 45,000 
flights per day on average and air traffic con-
trollers assist pilots by guiding them and their 
passengers safely and successfully from take-
off to landing for each and every journey.

To shed some light on these lesser-known 
flight professionals, the International Day of the 
Air Traffic Controller was established Oct. 20, 
1961, the anniversary of the establishment of 
the International Federation of Air Traffic Con-
trollers Association, to honor them.

The day focuses on their importance, wheth-
er the controllers are guiding planes in and out 
of major airports or from a small tower like the 
one at Fort Johnson’s Maks Army Airfield.

Arron Andree, tower air traffic control spe-
cialist for Maks Army Airfield, said one of the 
things he loves about his job is that every day 
the scenarios they encounter are different. 
“You’re never going to see the same thing 
twice,” he said.

Andree said the air traffic controllers at Maks 
Army Airfield work to support both the Fort 
Johnson mission and help keep the surround-
ing area safe. That can include everything from 
MEDEVAC missions to civilians that need to 
come through Fort Johnson’s air space. 

“Though we only control five nautical miles, 
our reach encompasses Central Louisiana.

I think what we do is a huge benefit to the area 
when it comes to services like that,” he said.

Jake Beyer, radar air traffic control specialist 
for Maks Army Airfield, said he grew up wanting 
to be a pilot, but along the way he transitioned 
to becoming a controller.

“Now I feel like this is where I was meant to 
be. I love it and can’t really picture myself doing 
anything else,” Beyer said.

Beyer said Fort Johnson and Alexandria are 
the only towers in the area and so the Maks 
Army Airfield team helps keep flights in and out 
of the area safe. “All the traffic that goes in and 
out of places like DeRidder and Leesville talk to 
us and we make sure we deconflict any flights 
heading to those smaller airports. We also 
talk to the Alexandria tower to help make sure 

By Angie Thorne
Fort Johnson Public Affairs Office

flights coming in and going out are safe and 
land where they are supposed to,” Beyer said. 

He said Fort Johnson communicates with 
airports and different aircraft going to Houston 
or other places.

“As they fly over Central Louisiana, we have a 
much wider impact than I think people realize,” 
Beyer said. 

In a complex and technical field with many 
rules and regulations, Andree said a simple 
way to explain what Beyer does is that he uses 
the radar to guide planes to a certain spot in the 
air space to keep them from hitting each other.

Beyer said even if two aircraft were going 
to the same place at the same time, he and 
his team would separate them by altitude until 
they could safely reach the ground.

“What we do is really important because 
when we have our military spaces active, we 
are working with Houston to make sure civilian 
aircraft traveling through our space are sepa-
rated from our active military aircraft and can 
get where they need to go,” Beyer said. “What 
we do here has ramifications locally, regionally 
and even as far as the southern portion of the 
United States.” 

That’s critical to the safety of everyone in-
volved, but it couldn’t be done if another piece 
of the air traffic control team didn’t do their part. 

Mirael Colon, electronics technician for 
Maks Army Airfield, is in charge of keeping the 
equipment the air traffic controllers use in top 
condition.

Colon said he loves his job because it’s hands 
on and helps the controllers do their jobs.

“The satisfaction I get from doing this job is 
immense. I help ensure that the equipment 
these guys need to do their job is ready to go. 
It’s our responsibility to make sure that equip-
ment is completely certified and calibrated be-
cause if they can’t talk to the aircraft then there 
could be 250 souls up there lost,” Colon said. 

In that way, he plays a major role in helping to 
keep the people flying on airplanes safe.

The trio agreed they appreciate that Inter-
national Day of the Air Traffic Controller gave 
them a chance to tell people more about what 
they do and their role in keeping people safe.

“The air traffic controllers here at Fort John-
son are some of the best trained people I know. 
None of us, radar, tower and maintenance, can 
do our jobs to the best of our ability without 
the others,” Beyers said. “Educating the public 
about what some of what we do is great be-
cause, obviously, we are proud of what we do, 
but if you don’t hear about us, it’s because we 
are doing our jobs and doing them well.”

Jacob T. Brodie, air traffic control specialist for 
Maks Army Airfield, speaks to a helicopter pilot 
getting ready for takeoff.. (U.S. Army photo by 
(Angie Thorne)

Arron Andree clears a 
helicopter for takeoff at 
Maks Army Airfield, Fort 
Johnson. (U.S. Army pho-
to by Angie Thorne)

A helicopter pilot read-
ies for takeoff at Maks 
Army Airfield. (U.S. 
Army photo by Angie 
Thorne)

An air traffic controller watches the radar in  
at Maks Army Airfield. (U.S. Army photo by 
Angie Thorne)

Mirael Colon, electronics technician for Maks Army 
Airfield, checks to make sure the equiment needed 
by the air traffic controllers is working as it should. 
(U.S. Army photo by Angie Thorne)



Col. CJ Lopez, Fort Johnson garrison commander, and James Williams, Vernon Parish School Superintendent, visit Vernon Parish 
schools Oct. 7 to benefit awareness and accountability for Fort Johnson families and strengthen community relations with school 
administrators. (U.S. Army photo by Karen Sampson)

Garrison commander tours local schools

18

The Joint Readiness Training Center and Fort Johnson Public Affairs Office took the Crosby High School Navy ROTC, Port Arthur, 
Texas, on a tour of the installation Oct. 10. Students visited the Fort Johnson museum, Patriot dining facility, engagement skills 
training and the rigger shed.  (U.S. Army photo by Gabe Walker)

Potential Navy recruits tour Fort Johnson
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Oct. 22 from 9 a.m.-noon
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Breast cancer is a disease that can
develop in different areas of breast tissue. 

It occurs when cells in the breast grow 
abnormally and uncontrollably.

Understanding your risk for developing 
breast cancer is important. Practicing 

self-exams and making appointments for 
regular screenings are proactive steps to 
protect your health. Early detection and 
support are essential in the fight against 

breast cancer.

October is Breast Cancer 
Awareness Month

Bayne-Jones Army 
Community Hospital 
Health Promotions is 

encouraging the com-
munity to share the 

names of loved ones 
affected by breast 

cancer on one of the 
two trees located at 
the hospital and the 
post main exchange.
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Lend an ear, learn more about audiology resources at BJACH BJACH Nutrition Experts offer educational commissary tours 

FORT JOHNSON, La. — Bayne-Jones 
Army Community Hospital Eye, Ear, Nose 
and Throat Clinic has open appointments for 
optometry and audiology for active-duty Sol-
diers, active-duty family members, retirees and 
their dependents.

During Audiology Awareness Month in Oc-
tober, beneficiaries are encouraged to get their 
hearing checked to identify potential occupa-
tional or recreational noise hazards and take 
action to prevent hearing loss.

According to the Department of Defense 
Hearing Center of Excellence, one in three 
people will develop hearing loss from noise ex-
posure. Approximately 20 million Americans 
experience bothersome chronic tinnitus from 
damaging noise exposure and two million suf-
fer severe emotional and psychological diffi-
culties because of their tinnitus.

Aimee Armetta, doctor of audiology, has 
been a provider in the BJACH EENT Clinic 
for 15 years. She sees patients of all ages at 
the Joint Readiness Training Center and Fort 
Johnson.

“I conduct hearing tests on newborn babies, 
support the Army Hearing Program for Soldier 
readiness, and see any patient with concerns 

about their hearing, or who want to establish a 
baseline,” she said. “I also facilitate hearing aid 
procurement including follow up and repairs 
for those devices.”

Armetta said the labor and delivery nurses 
evaluate an infant’s hearing before sending 
them home.

“Infants born at BJACH are assessed 24 
hours after birth and before discharge,” she 
said. “If a newborn fails the test, they are re-
ferred to me for follow up care.”

Ear infections can also contribute to hearing 
loss.

“Prolonged, untreated ear infections can 
cause hearing loss,” Armetta said. “Parents 
and pediatricians usually identify and treat ear 
infections early. Sometimes children who ex-
perience repeated middle ear infections, have 
ear tubes inserted into the eardrum allowing air 
to enter the middle ear, drain fluid, and prevent 
hearing loss due to infections.”

Most of her patients experience hearing loss 
due to noise exposure, age, family history or a 
combination of one or more factors.

“Because we live on a military installation 
with countless noise hazards, wearing ear pro-
tection is huge. Even using a lawn mower, pow-
er tools, or enjoying the recreational shooting 
range, can cause hearing damage,” she added.

Armetta recommends adults visit her at the 

clinic to establish a baseline and have follow up 
routine exams.

“There are no referrals required for audi-
ology. Patients can just call the front desk to 
schedule an appointment,” she said. “If you feel 
like you are struggling with any type of hearing 
loss, I encourage you to come see me.”

To schedule an audiology appointment, call 
the clinic directly at (337) 531-3276 or 3277.

By Jean Clavette Graves
BJACH Public Affairs Officer

Dr. Aimee Armetta performs a hearing test on 
Cori Harden (7 months old) on Oct. 10 in the 
Bayne-Jones Army Community Hospital Eye, Ear, 
Nose and Throat clinic at the Joint Readiness 
Training Center and Fort Johnson. (U.S. Army 
photo by Jean Clavette Graves)

FORT JOHNSON, La. — Navigating the gro-
cery isle and understanding the utritional value 
of food is challenging, but the Bayne-Jones 
Army Community Hospital Nutrition Care Divi-
sion can help.

At 8 a.m., Oct. 4, the hospital kicked off a bi-
monthly commissary tour initiative at the Joint 
Readiness Training Center and Fort Johnson 
to give commissary patrons a healthier shop-
ping experience.

Capt. Aireal Williams, registered dietician, 
and the chief of NCD at BJACH, said tours will 
be offered at 8 a.m. on the first and third Friday 
of each month.

“The commissary tour is a free education-
al opportunity for the community to increase 
their nutrition awareness, invest in their bod-
ies and improve their health,” she said. “Hear-
ing from the experts can eliminate questions 
about which food and drink items are great or 
not so great for you.”

Williams said the commissary has amazing 
options. 

“While fruits and vegetables are often seen 
as the main components of a healthy diet, it’s 
important to understand the healthier choices 
of other food groups as well,” she said.

Understanding food labels and where to find 
the best options is important.

“If you can read a food label, you are less 
likely to fall for deceptive marketing traps,” Wil-
liams said. “Additionally, you will have your own 
understanding of what nutrients food is offer-

By Jean Clavette Graves
BJACH Public Affairs Officer

ing to properly fuel your body to help you meet 
your goals.”

Staff Sgt. Jessica Lewis, clinical nutrition 
care specialist, said the first tour was for Sol-
diers assigned to BJACH.

“We did the first tour for our unit to illicit feed-
back and work out the kinks before we opened 
registration to the community,” she said.

Lewis explained educating everyone on how 
and why they should shop for nutrient dense 
foods is her goal.

“These tours are open to anyone who shops 
at the commissary, not just Soldiers,” she said. 
“My hope is that participants will develop a 

healthier relationship with food by understand-
ing how it fuels their bodies for their nutritional 
and physical goals.”

Anyone looking to improve their overall 
health and nutrition will benefit.

“You only get one body, so providing that 
body with the best source of fuel will help you 
live a long and healthy life,” Lewis said. “Having 
a good understanding of food labels and nav-
igating the commissary is important to overall 
health. The tour participants will know what to 
look for the next time they shop.”

Spc. Annamaria Gilley, a licensed practical 
nurse, participated in the inaugural tour.

“I learned a lot, especially when it comes to 
comparing the sodium level of different condi-
ments and seasonings,” she said. “I highly rec-
ommend this tour for everyone. My last duty 
assignment was in Korea where I predominate-
ly ate in the dining facility, now that I’m here, my 
husband and I are both relearning how to gro-
cery shop, meal plan and cook.”

Gilley said she really enjoyed seeing for her-
self where to find the better options on the 
shelves.

Pfc. Dice Marchioni, behavioral health spe-
cialist, said before the tour he never looked at 
food labels. 

“I’m going to start looking at what is in the 
food I buy from now on,” he said. “This gave me 
a better understanding of what I can eat and 
that there are healthier options for most of the 
foods I enjoy.”

Marchioni said understanding portion size 
and the nutritional value of the food he buys 
was his biggest take away from the tour.

The next commissary tour is Nov. 1 at 8 a.m. 
To learn more and register, send an email the 
BJACH NCD battle box at usarmy.johnson.
medcom-bjach.list.nutrition-care@health.mil.

Staff Sgt. Jessica Lewis (right), clinical noncommissioned officer in charge of Nutrition Care Division 
at Bayne-Jones Army Community Hospital, helps Pfc. Dice Marchioni (left), behavioral health spe-
cialist, understand the nutritional value of beef jerky during the commissary tour Oct. 4 at the Joint 
Readiness Training Center and Fort Johnson. (U.S. Army photo by Jean Clavette Graves)
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Army Community Service hosts Domestic Violence Awareness Month Army Community Service hosts Domestic Violence Awareness Month HalloweenHalloween celebration celebration



Creole Heritage Month
“Louisiana Creoles - We ain’t what you think.”

(Photo by Nina Alizada/Shutterstock)

Louisiana Creoles. We ain’t what you think.
The term Creole can have many meanings, 

but during the early days of Louisiana, it meant 
that a person was born in the colony and was 
the descendant of French or Spanish parents. 
The term is a derivative of the word “criollo,” 
which means native or local, and was intended 
as a class distinction. Subsequently when Afri-
cans were brought to Louisiana their offspring 
were called Creole.

Creole was not a racial identifier, but a loca-
tion-based, pan-racial ethnicity with the com-
mon bond being local nativity. “Creole” was 
also used as an adjective. “Creole cooking,” 
for example, meant local cuisine; “Creole to-
matoes” were those grown locally; and “Cre-
ole architecture” meant the building styles and 
construction techniques of the Creole com-
munity such as the shotgun house, spacious 
wrap-around porches, intricate ironworks rail-
ing and high windows. Louisiana Creole is also 
a French-based Creole language spoken by 
fewer than 10,000 people, mostly in the state 
of Louisiana.

In the 1700s, most people in New Orleans 
were Creole, but few felt a need to identify as 
such. This changed with English-speaking An-
glo-Americans and foreign immigrants arriving 
after the Louisiana Purchase in 1803.  Locally 
born people (Creoles) felt threatened by the 
ever-growing number of newcomers and ral-
lied around their shared bond of nativity — their 
Creole identity. 

Creole culture and lifestyle flourished in Lou-
isiana until the early decades of the 20th cen-
tury.

Native birth in Louisiana, the French lan-

guage and Roman Catholicism were the 
benchmarks for identity in this Latin-based so-
ciety that included people of white, black and 
mixed-race ancestry. Creole Louisiana was a 
place where class determined social status, 
adherence to the family business and tradition 
was paramount, and women ran businesses 
and owned property, a far cry from the dom-
inant White-Anglo-Saxon-Protestant Amer-
ican culture. In essence, Creole identity was 
in opposition to American, English-speaking, 
Protestant identity of the times. 

The two groups did just about everything 
differently. By the late 1800s, assimilation pre-
vailed, and many of the Creole ways faded 
away in the 1900s.

The Louisiana understanding of Creole has 
varied over the past century. At one time white 
revisionist historians insisted that the Creoles 
were people of “pure French or Spanish an-
cestry,” despite contradicting evidence. Oth-
ers felt Creoles were always of mixed heritage, 
which historically was also false.

Many confuse Creoles with Cajuns (Acadi-
ans) who have a distinctly more rural culture 
than that of urban Creoles. Cajuns settled in 
rural south-central Louisiana, west of New Or-
leans.

In present Louisiana, the term still refers to 
people of mixed heritage, descendants of Eu-
ropean colonists, or descendants of enslaved 
or free Africans. While some Creole cultural 
traits continue in food, in words and phrases, 
and in Mardi Gras, other aspects such as the 
French language, have all but disappeared. Yet 
thousands of older Louisianans, be they white, 
black or native American can recall elders who 

spoke some French well into the twentieth 
century and thought of themselves as Creole.

The Creole experience in Louisiana is a 
close cousin to Creole cultures world-wide. 
All these places have similar ethnic mixtures, 
strong links in cuisine, architecture, music, folk-
lore, lifestyles, religion, family values and colo-
nial economies.

Edgar Degas (1834–1917) – artist famous for his 
paintings, sculptures, prints, and drawings. He 
was eldest of five children of Célestine Musson De 
Gas, a Creole from New Orleans, and Augustin 
De Gas, a banker.
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Among Creoles, there was a gradual westward movement 
from New Orleans. Eventually, Creoles of color settled in es-
pecially large numbers in the land around Cane River, below 
Natchitoches. To the west of Natchitoches lives a group of 
Spanish-speaking people who have a lineage that includes 
the Choctaw Indians. This latter group has interacted to a 
great degree with the Creoles.

Creole PeopleMoving Westward
Many notable jazz musicians were Creole, including Jelly Roll Morton, Sidney Bechet and Louis Armstrong.

The Queen of Creole Cuisine
Leah Chase

Leyah (Leah) Chase (1923-2019) was an American chef based in 
New Orleans, La. An author and television personality, she was 
known as the Queen of Creole Cuisine. Born to Catholic Creole 
parents in Madisonville, her ancestry included African, French and 
Spanish. Her restaurant, Dooky Chase, was known as a gathering 
place during the 1960s among many who participated in the Civil 
Rights Movement,  whites and blacks mixed freely in her restau-
rant despite it being illegal. In 2018 it was named one of the 40 
most important restaurants of the past 40 years by Food & Wine. 
She is the recipient of multiple awards and honors.

Creole Food

Creole cuisine, born out of the mixture 
of cultures, evolved because of Louisi-
ana’s geographical isolation, plus its set-
tlers’ hardships, pride, instinct, and the 
Latin cultural desire to eat well. For two 
centuries Creole cuisine kept changing 
to satisfy the needs and tastes of each 
new group who came to settle in Louisi-
ana. Nowadays, starting with breakfast, 
with its calas (rice cakes) served with 
cane syrup, all the way through to the 
after-dinner treats of café brûlot and 
pecan pralines, the inhabitants of south 
Louisiana happily eat a unique diet.

Kouri-Vini Mardi Gras Indians

The first known Mardi Gras Indian tribe, “Creole Wild West,” was formed 
by a Creole man named Becate Batiste. The Mardi Gras Indian tradition 

is seen as a way for Creoles to express their unique cultural identity, par-
ticularly in the face of historical discrimination. The elaborate costumes 

of Mardi Gras Indians draw inspiration from Native American regalia, but 
are heavily influenced by African and Caribbean aesthetics, reflecting 

the mixed heritage of Creole people.

Louisiana Creole, also known as Kouri-Vini, is a French-based language spoken by many of the state’s people.

Jelly Roll Morton Sidney Bechet Louis Armstrong

Beignets

English Louisiana Creole French

Hello! Bonjou! Bonjour !

How are you doing? Komen ça va? / Komen ç’apé kouri? Comment ça va ?

See you later. Wa (twa) pli tar. À plus tard.

I’m good, thanks. Mo byin, mærsi. Je vais bien, merci.

Good morning. Bonjou / Bonmatin. Bonjour.

Good night. Bonnwi / Bonswa. Bonne nuit.
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