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positive impacts on her shipmates nutrition, both on the cutter and while they are on 
liberty.   

b. Customer Focus, Relations, and Education:  has created an environment of 
open communication where the most junior personnel are free to provide input and 
recommendations concerning their preferences for meals served onboard.  CS2 retains a 
white board for crew members to provide any requests for either meals or specific food 
items. Once received, she incorporates the crew’s feedback into menu planning and her 
shopping plans. Even with the recommendations she receives,  utilizes her 
skills to regularly exceed all of our expectations and has distinguished herself as one of 
the top performers in the rating. When asked,  expertly communicates 
nutritional information to the crew, serving size recommendations, and enthusiastically 
answers any recipe questions that any may have and requests truthful feedback from the 
crew in order to achieve 100 percent satisfaction. CS2 consistently shows a true love for 
her craft. 

c. Command and Community Relations:   displays an unparalleled commitment 
to duty and the Coast Guard. Last year, during a scheduled galley closure for dry dock, 

 requested to do an internship with local restaurants in the Port Angeles area.   
CS2 took it upon herself to reach out to restaurants in the area to volunteer her services. 
After a completing the required interviews, she began an internship at the Kokopelli Grill 
starting off in food prep. Kokopelli Grill is one of the finest restaurants in Port Angeles, 
known for their fresh caught sea food and extravagant dishes. Within her first two weeks 
she moved up to line cook. After speaking with the owner/manager he has never moved 
any to line cook so fast, normally six months of training and learning the menu. 
Completing her 45 day internship CS2 organized a unit morale lunch at the restaurant, 
allowing every member of the crew the opportunity to taste and experience her delicious 
dishes she had been preparing for the locals.        

d. Personal Development:   is always searching for new techniques, recipes, 
menu ideas and opportunities that will contribute to her personal and professional growth.  
In order to consistently have new and healthy recipes available to her while preparing her 
meals, she always has the food network channel on in the mess deck, researching new 
ideas and meals to prepare for the crew. CS2 is consistently called upon by other CS’s 
and Commands for her insight, experience, and recommendations as a result of her 
exceptional technical expertise and outstanding past mentorship to other CS’s around the 
Coast Guard. has also become fully qualified as one of the unit’s on-scene 
leaders (OSL) and investigator for damage control drills, Cutter Boat Medium (CBM) 
boat crewman, .50cal gunner/loader, Deck Seaman, Davit Operator, and Boat Deck 
Captain, effectively running all aspects of casualty control and boat launch and recovery. 
This year CS2 has completed two college courses and is currently enrolled in two more 
working towards her Bachelor’s degree in Business Administration with a focus in 
Entrepreneurship.     

e. Collateral Duties:  In addition to her primary duties as the Independent Duty FSO,  
 serves as the units Morale Petty Officer, Master at Arms (MAA), Inport OOD, 

.50cal Gunner/loader, and deck in charge, OSL, investigator, boat crewman and Cutter 
Surface Swimmer for CGC SWORDFISH. As MAA she has completely rebuilt the ship’s 
daily cleanup program by assigning regular duties to each person for each space. This is a 
vast improvement that promotes accountability for cleanups. Outside of her assigned 



Subj: NOMINATION FOR THE 2019 FORREST O. REDNOUR 
MEMORIAL AWARD FOR CULINARY SPECIALIST OF THE YEAR 
(CSOY) 

 

4061 
01 Jan 2020 

 
duties, she has also created checklists for the Inport OOD to follow to ensure that all 
daily requirements were met, minimizing the likelihood of missed items. The effects of 
this change were seen immediately. As the units Morale Petty Officer, CS2 
singlehandedly coordinated the unit’s Morale Christmas party, organizing the Christmas 
dinner, secret Santa gift exchange, and ugly sweater competition. CS2 lifted everyone’s 
holiday spirit working around the unit’s underway operational schedule achieving 100% 
success. When SWORDFISH is conducting evolutions from mooring to DC or NAV 
drills, CS2 finds time to ensure that she can assist in any way she can including: running 
evolutions as deck in charge, working with the Training Petty Officer (TPO) to schedule 
drills around meals so she can perform her duties as investigator, or go out of her way to 
help the boarding team prepare by assisting them in donning gear or preparing snacks for 
their missions. During the unit’s Tailored Ships Training availability (TSTA) evaluation, 
CS2 had a major impact on the SWORDFISH success with an overall score of 99.8%. As 
the unit’s investigator and the units Cuter Surface Swimmer, completing all drills with 
100% compliance and dressing out in all swimmer gear in two min and 19 seconds 
during the man overboard drill.  As the FSO onboard she rarely gets a break from her job, 
yet I find that she spends most of her off time ensuring that the rest of the crew is well 
taken care of.  

3.  efforts are a vital part of the ship’s continued operational success.  Ensuring that 
the crew has healthy and delicious meals every day is an incredible boost to the ship’s morale. 
Crews that don’t have to worry about a sub-par meal after a long day of operations perform at 
exceptionally higher levels than those that do.  Members of SWORDFISH look forward to each 
and every meal that CS2 prepares.  I have never been at a unit where the crew was this excited to 
eat a meal or where members from other units are willing to travel over two hours to eat at the 
galley.  She displays an exceptional commitment to high sanitation standards, achieving 100% 
compliance on all inspections, particularly that of the Medical Clinic Health Service Technicians, 
which is consistently impeccable and vital to the crew’s health. Proper administrative and 
financial practices performed with minimal oversight, combined with innovative procedures, 
have had a significant impact on the efficiency of the unit and stewardship of resources. I am 
truly humbled to serve alongside . Her commitment to excellence serves as a model 
for all Coast Guard men and women to follow.      
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