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U.S. Department of Commanding Officer 1 Yerba Buena Island
Homeland Security 2@ USCGC ASPEN (WLB 208) San Francisco, CA 94130

Phone: (415) 399-3590
Fax: (415) 399-3516

United States Email: Jeffrey.D.West@uscg.mil

Coast Guard

4061
19 Jan 2020

MEMORANDUM

From:
7/ CGC ASPEN (WLB 208)

To: COMDT (CG-1111)
Thru:  CG TRACEN Petaluma

Subj:  CGC ASPEN COMMAND ENDORSEMENT FOR THE 2019 FORREST O.
REDNOUR MEMORIAL AWARD

Ref:  (a) Forrest O. Rednour Memorial Award Program for Excellence in Food Service and
Food Service Specialist of the Year, COMDTINST 4061.7 (series)
(b) COMDT COGARD Washington DC 3012497 Sep 19/ ACN 115/19, CG-11,
COMDTNOTE 1650

1. In accordance with references (a) and (b), [ wholeheartedly and enthusiastically endorse the
nomination of CGC ASPEN’s dining facility for the 2019 Forrest O. Rednour Memorial Award
for Excellence in Food Service. ASPEN’s galley plays a pivotal role in the day-to-day operations
of the ship, both underway and in port. Crucial in the efforts to maintain the health, morale, and
readiness of the crew, our talented team of four Culinary Specialists (CSs) excels in delivering
superior service, innovative menus, and an unmatched level of responsiveness to crew requests.
During this last calendar year, the galley prepared incredible and creative meals for over 200
guests during multiple high-profile events, including the Pentagon’s Joint Civilian Orientation
Conference 2019, the District 11 Commander’s unit luncheon, and multiple stakeholder
familiarization cruises. The meals prepared by ASPEN’s galley consistently received the highest
praise from the command, crew members, and guests alike. Members temporarily attached to
ASPEN regularly applaud the diversity and flavor of the meals offered, routinely complimenting
the galley's exceptional customer service. These observations are especially meaningful when
they come from inspection teams whose perspective is informed by visits to multiple units each
vear; those groups, such as with ATO San Diego evaluators last spring during our CART/TSTA
cycle, always report that ASPEN’s food and service are unrivaled. Aside from their innate
professionalism and inherent desire to push for excellence, what sets this culinary team apart is
their willingness to define themselves outside the galley — working as Buoy Deck Riggers during
ATON evolutions, Boarding Team Members during LE operations, or Stretcher Bearers during
shipboard emergencies. They never hesitate to lend a hand or help out. Their positive attitudes,
dedication, and willingness to get the job done in ASPEN’s high tempo and dynamic operating
environment embody what it means to be a Culinary Specialist in the U.S. Coast Guard.

2. Paperwork Administration: The ASPEN galley continually provided excellent, nutritious,
and high-quality meals — and has been recognized by the Culinary Operations Support Team
(COST) as well-run, clean, and efficient. The dining facilities” success is built upon strict
adherence to all paperwork management guidelines. Despite ASPEN’s dynamic and high
operational tempo, ranging from week-long local area ATON trips to month-long out-of-district
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LIt and ATON deployments, the CS team remains consistent in their administrative compliance,
The Food Service Officer (FSO) ensures that all chow bills are paid on-time, even with a myriad
of guests aboard ranging from National Park Service rangers to National Oceanic and
Atmospheric Administration technicians, while also confirming that the Dining Facility
Operating Statement is submitted to the Coast Guard Finance Center by the tenth day of each
month. The FSO’s meticulous attention to detail and thorough reports keep the command
informed and accountable.

3. Menu Planning and Food Preparation: The galley’s well-executed weekly menus showcase a
variety of talent and array of meals, scrupulously avoiding repetition. The crew is encouraged to
bring their preferences and ideas to quarterly Menu Advisory Board meetings, and the galley
team quickly turns requests into delivered options. During in-port and underway periods, the
Duty Cooks are encouraged to collaborate on menu items, integrating them into the menu
planning and approval process while allowing them to develop their professional specialty
knowledge by inspiring the creation of new meals and honing culinary skills. This galley climate
fosters creativity and ingenuity. All meals prepared by ASPEN’s galley staff are from scratch
and use the freshest ingredients possible. The CSs onboard promote a fit work environment by
encouraging members to sign-up for the “healthy options™ made available as an alternative to the
line. The Jack-of-the-Dust (JOD) ensures all subsistence items are ordered and delivered on time.
The CSs have held rank-based morale cook-off nights, with participating groups ranging from
the wardroom to the non-rates, in order to foster creative competition and inclusion. While
underway, the JOD prepares delicious nightly offerings for mid-rats, ensuring crew members
consume a nutritious meal before standing a diligent mid-watch. These mid-night meals range
from ceviche to steak-and-eggs. The galley staff are also extremely attentive to the operational
demands placed on ASPEN’s crew. During busy port visits, CSs often use their liberty time to
shop for hard-to-get and unique items before getting back underway, ensuring ASPEN is
equipped with a wide variety of fresh produce and ingredients. Since ASPEN’s missions are
often weather-dependent, and the duration of evolutions vary buoy-to-buoy and patrol-to-patrol,
the CSs strive to provide the utmost consistency to the crew. Meals are not only served on time,
but also with the care and adaptability necessary to ensure every crew member is satisfied during
long days of work in stressful and often uncomfortable conditions.

4. Food Presentation, Serving, and Food Acceptability: ASPEN’s galley team are masters of
making the cutter dining facility experience transcend the limitations of a traditional cafeteria
lunch tray layout. The CS staff routinely go the extra mile with garnishes and toppings to make
sure that the presentation matches the superb quality of the food. From classic comfort foods to
upscale dinners, the galley puts maximum effort into all aspects of the meal with particular
attention to the way meal items are displayed. With the phrase “people eat with their eyes™ in
mind, cuisine is strategically placed on the serving line to highlight both colors and textures.
Additionally, the FSO developed a new 6-week cycle menu that took the crew’s ideas and
suggestions into account. The FSO has immersed himself into the vegan world of cooking to
better understand the process and demand for a “no-meat” lifestyle. This has brought other
members together in creating from-scratch vegan options that mimic proteins such as beef or
chicken. These new approaches delve into the science of cooking and the inner workings of
gastronomy, creating innovative improvements that demonstrate the galley’s dedication to the
crew and ensure all patrons have an entrée that meets their needs and/or desires. When visitors
and temporarily assigned personnel come to the ASPEN, they always leave with a great
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expertly contributed to ASPEN earning a 95% overall score during Tailored Ship's Training
Availability 2019 by achieving a unprecedented 100% score on all nine Medical Training Team
drills. The CSs also serve as Bearing Takers on the bridge during busy restricted waters transits,
enabling the safe navigation of the ship in the near-constant traffic of the California Coastal
Region. These skills strengthen ASPEN’s readiness both underway and in-port; the value of
these contributions aboard an optimally manned cutter cannot be over-emphasized.

8. Health Promotion Initiatives: ASPEN’s galley consistently strives to offer health-conscious
meals and nutritional information. The galley features a “healthy option™ for all dietary lifestyles,
offering a sign-up each day for plant-based Beyond burgers, salmon, chicken, or a meat
substitute. This allows members to stay within their diet constraints while underway and in port.
The salad bar contains a variety of options, including multiple types of veggies, various
dressings, and lean protein. Produce ordered is organic and baked goods are made from scratch,
ensuring the crew has access to high quality products and limiting exposure to unnecessary
preservatives. A variety of healthy snacks are available for the crew during non-serving hours,
such as fresh fruit, lean beef jerky, and whole grain granola bars.

9. Command Attention and Relations in Food Service: The ASPEN command cadre ensures
that the FSO has all necessary support to maintain the galley’s high standards. Weekly
inspections are recorded by the unit’s HS and reported to the Executive Officer. ASPEN’s
budget allows the galley to purchase new equipment to help further enhance the productivity and
performance of the galley staff, including recent purchases of a new stand mixer and a grill for
the fantail. The Culinary Service Division is always more than eager to cater to VIP guests and
other dignitaries, with the command working intimately with the FSO to plan visits. This allows
the CSs ample time to showcase their amazing talents to members outside the lifelines.

10. Food Service Innovation: With ASPEN being a multi-mission platform, innovation and
adaptability are vital skills for galley team members. Buoy deck and law enforcement operations
can last for hours, often without breaks for meals. The CSs go above and beyond to guarantee
each crew member is given a hot meal by keeping the serving line open well beyond normal
serving times. This ensures bridge and buoy deck personnel can eat quickly, have no loss of
productivity or safety, and complete the evolutions successfully. Additionally, the CS team
prepares to-go plates and thoughtfully delivers them to the buoy deck and bridge. allowing key
members to eat without interfering with dangerous evolutions and improving the efficiency of
meal times aboard the cutter. As a buoy tender that also performs counter-drug law enforcement
missions, our galley staff is faced with the challenge of keeping snacks and drinks ready for boat
crews, as well as extra supplies stocked for feeding detainees and migrants. Without the
dedicated service of our CS staff, ASPEN would undoubtedly be less mission capable. The
galley has an inviting atmosphere to crew members as other divisions and departments regularly
join in with food preparation. The galley hosted a series of morale nights where the CSs offered
supervision and guidance to members. The Officers prepared pizza, the Chief’s Mess made
authentic Philly cheesesteaks, and the First Class Petty Officers hosted a sushi night where over
100 specialty rolls were prepared alongside poke and pork steam buns. The flexibility and
consistent readiness of galley personnel to adjust to the ship’s ever-changing duties allows
ASPEN’s crew to be ready, relevant, and responsive for any mission to which it is tasked.
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United States
Coast Guard

4061
19 Nov 2019

MEMORANDUM

From:

CGC ASPEN (WLB 208)

To:
Thru:

Subj:  ANNUAL DINING FACILITY AUDIT REPORT

Ref:  (a) Food Service Manual, COMDTINST M4061.5A (series)

I. An audit of CGC ASPEN (WLB 208) was conducted on 19 November 2019 per reference (a), and
the results are as follows:

2. A complete physical inventory of all food items was taken and all prices against last purchases
have been verified (Enclosure 1). The total value of the inventory is _Thc inventory was

found to be organized, nothing was expired, and first in-first out practices are being used. Record
keeping processes were found to be accurate and organized. A Perpetual Inventory test was
conducted and found to be satisfactory. The Perpetual Inventory test sheet is attached with the
Dining Facility Operating Statement, CG-2576 (Enclosure 2).

3. The dining facility does not have a change-making fund. There is currently nothing in transit for
the sale of meals. All transmittals and collection receipts have been verified up until the Nov 2019
sale of meals. At this time there are no known discrepancies.

4. A review of all commercial procurement for the last three months was conducted and verified
against the Supply Fund Report. All accounts payable are current. All open market purchases are
made with a government purchase card. All credit card statements have been processed each month
in accordance with the Finance Center Standard Operating Procedures. There were not any purchases
over $3,500.00.

5. All dining facility monthly reports for the last three months were reviewed and found to be in

good order. The dining facility currently has an accumulated unused allowance of [Jjjjjjnd is
within the 30% maximum accumulation allowed (Enclosure 3).

it

Enclosures: (1) Provision [nventory Report, CG-4261
(2) Dining Facility Operating Statement, CG-2576

Copy: FINCEN
FSAT
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PART 5: Six Weekly Menus
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The Culinary Specialists onboard ASPEN were not only
preparing delicious and creative meals in 2019, but they
were also taking on key collaterals and extra duties
throughout the ship — including serving as members of
the Battle Dress Station during General Emergency &
General Quarters. While at CART/TSTA in May/June 2019,
their expertise and team work earned them 100% on ALL
medical drills, contributing to ASPEN earning the coveted
Battle “E” Award in ALL warfare areas this cycle!

Calendar year 2019 was an incredibly busy year for the
ASPEN crew, encompassing an extensive 3-month dry dock
availability, CART/TSTA training cycle, backfilling an
unexpected D13 request for ATON support, accomplishing
multiple scheduled D11 ATON patrols, supporting the
NOAA National Data Buoy Center, and conducting joint LE
operations off the coast of Southern California & the
Channel Islands with the National Park Service.




The heart and soul of
ASPEN’s flourishing
galley, Duty Cooks

repare
fresh dough during an
extended 35-day
deployment to backfill
ATON support in
District 13 during its
18-month WLB Midlife
Maintenance
Availability gap and
hull swap. Bravo Zulu
to the ASPEN crew for
earning the coveted
Meritorious Unit
Commendation for
their hard work in
August 2019 — and
especially to the galley
for keeping everyone

‘ happy and fed!




During our 35-day D13 ATON patrol in August 2019,

-spent a significant amount of time getting down

and dirty on the buoy deck and working diligently toward
earning their Buoy Deck Rigger qualifications — the
hallmark of salty and seasoned Black Hull Sailors!

’”"‘_, . I i 2Iso

n’r; . a member of the Law
Enforcement Team
onboard ASPEN.
Striving to earn her
Boarding Team
Member qualification,
she attended a training
course in March 2019.

In December 2019, she
went “over the rail” and
conducted several living
marine resources/
fisheries enforcement
boardings off the coast
of the Channel Islands
in Southern California,
working alongside
rangers from the
National Park Service.



Our Culinary Specialists are talented doers AND talented teachers! LEFT: Messcook
prepares scratch-made dumplings under CS2 Felicia Juarez’s instruction. RIGHT: Deck Watch Officer ENS

prepares a delectable charcuterie board for the Christmas Day dinner extravaganza!



The galley onboard ASPEN is a place for
teamwork, learning, and fun! On the left are
pictures of a morale night where the First Class
Petty Officers prepared a wide array of sushi
rolls and poke for the rest of the crew. The
response was incredible — the crew cannot wait
for more opportunities like this in 2020!



has a blast preparing pizzas alongside the
Wardroom during an entertaining and tasty
morale night!




Congrats to
for advancing! Coming up in 2020,
are also on the list to advance. You made
proud to be the galley’s division officer!




The ASPEN crew hosts
many VIP guests and is
often the go-to cutter
to conduct high-profile
inter-agency events in
the D11 AOR. In 2019,
the galley prepared
creative and impressive
offerings for several
such groups, including
40 high-profile civilian
leaders participating in
the Pentagon’s Joint
Civilian Orientation
Conference (JCOC), the
District 11 and District
13 Commanders, a
slew of senior staffer
from District 11/SFLC,
and 100+ crew guests
during our inaugural
friends and family “Day
on the Bay” event.




The ASPEN galley received
high praise during its COST
visit in September 2019.

Pictured left,
Jack of the Dust,
reviews galley paper work
and receives mentoring from
the assist team during their
time onboard. Bravo Zulu to
the entire galley staff!




The ASPEN galley
receives endless
compliments from
guests and crew alike —
and continues to
provide delicious,
nutritious, and unique
meals everyday.
Thank you for
considering this
incredible team for the
Forrest O. Rednour
Memorial Award!






