
	Command[image: image1.wmf]ing Officer
USCGC UNDERWAY (WMSL-752)


	1 Coast Guard Island
Inport, CA xxxxx

Staff Symbol: 

Phone: (510) xxx-xxxx

Fax: (510) xxx-xxxx
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MEMORANDUM

	From:
	CS1 I. R. Cook
	
	

	
	
	
	

	To:
	CGPSC-EPM-2



	
	

	Subj:
	REQUEST ASSIGNMENT TO THE SPECIAL COMMAND AIDE PROGRAM


	Ref:
	(a) ALCOAST  ##/## SOLICITATION FOR AY24


1. In reverse chronological order listed below is a historical summary of units along with primary and collateral duties assumed at each.

June 2021 to June 2024:
USCGC Underway (WMSL 752) Alameda, CA
Primary duties:
Senior Food Service Petty Officer, Galley Supervisor, Food Services Officer.

Collateral duties:
Galley Training Petty Officer, Supervised three Culinary Specialists Specialists of varying ranks as well as three non rates, Messdeck and Galley Master at Arms, Assistance Master at Arms, Jack of the Dust, Duty Cook, Migrant Watch Stander, Attack Team Leader, Damage Control Plotter, Boarding Team Member, Movie Locker Custodian.

June 2020 to June 2021:
USCGC Always Gone (WHEC 719) Alameda, CA
Primary duties:
Senior Food Service Petty Officer, Galley Supervisor.

Collateral Duties:
Galley Training Petty Officer, Supervised five Culinary Specialists of varying ranks as well as six contract workers, Messdeck Master at Arms, Jack of the Dust, Duty Cook, Galley Watch Captain.

June 2019 to June 2020:
USCGC Underwater (WMEC – 457) San Diego, CA
Primary duties:
Culinary Specialist/Duty Cook.

Collateral duties:
Messdeck, Chief’s Mess, and Wardroom Master at Arms; Galley Watch Captain; Damage Control Petty Officer; Migrant Watchstander; Battle Dressing Station stretcher bearer; Helicopter Fire team Nozzleman.

March 2018 to June 2018:
USCG Training Center Petaluma, CA
Primary duties:
Culinary Specialist Class “A” School

Collateral duties:
Class Leader, Honor Student.
 2018 to March 2018:
USCG Training Center Cape May, NJ

2. The following is a summary of major professional accomplishments including personal medals and awards:

Three Coast Guard Achievement Medals with “O” device,  three Coast Guard Meritorious Team Commendation Awards with “O” device, three Coast Guard Good Conduct Medals, one Coast Guard Sea Service Ribbon, 2021 USCGC VIGILANT’S Sailor of the Quarter, 2022 USCG Air Station Miami’s Enlisted Person of the Quarter, 2023 USCGC RESOLUTE’S Sailor of the Quarter, 2018 Culinary Specialist “A” School Honor Graduate.
3. The Following is a summary of my education and training history:

Completed two culinary Continuing Education classes at the Culinary Institute of America, Garde Manger and Mediterranean Cuisine; Graduated from the Army’s Advanced Culinary Skills course at Fort Lee, Virginia; Serve Safe Certified in 2023 and registered as a Proctor; Graduated from the Coast Guard Boarding Team Member course at FLETC in Charleston, VA; Completed the Coast Guard Leadership and Management Course; Completed 24 traditional College Credits at Duquesne University in Pittsburgh, PA.

4. The following is a summary of my culinary presentation experience:

a. Acting FSO on Underway while our Chief was attending the CPO Academy.  During this we were underway and attending tailored annual cutter training (TACT) during two hurricane evasions.

b. Hosted several high visibility events including a luncheon for the Governor of Turks and Caicos, the U.S. Ambassador to the Bahamas, and the District Seventeen Commander.

c. Put together Underway Change of Command serving 100 guests.

d.  Oversaw a Galley renovation project demolishing the interior of our entire building.  Instead of contracting food, setting up a mobile galley or sending our patrons to commercial sources with higher prices I devised a plan to allow us to convert an unused Bar area into a temporary Galley.  I planned menus to work off propane burners and BBQs.  This allowed our patrons to continue to enjoy the same service and convenience that they were accustomed to and prevented increased cost to them.

e. As a second class Petty Officer I was appointed as the Galley Supervisor, a position normally held by a first class Petty Officer.  I was recognized for my exceptional paperwork management, inventory control, accounting, and leadership.

f. Planned a Change of Command for over 400 guests including other Law Enforcement agencies and the District 7 Commander.  Recognized for fruit carvings, presentation as well as for providing a meal above expectations.

g. Hosted many events, some last minute, to include a visit from a Brigadier General for a luncheon and retirement ceremonies from all surrounding units.  Recognized for excellent service for every event.

h. Serv-Safe qualified and registered as a proctor/instructor.

i. Worked with the D7 Special Command Aide during a Holiday party and other special events for which we provided formal plated service. Current Command and crew received letters from the District Commander thanking all for the professionalism.

j. At Sector San Francisco, while serving as Baker; making four to five desserts a night.  Each dessert was made up into individual servings.  All desserts were made from scratch and they were highly accepted.

k. On CGC Underway, we hosted a Thanksgiving dinner underway for the Secretary of Homeland Security and the Vice Commandant. Recognized for providing a superb feast with a variety of desserts and watermelon carvings.

l. Put together RESOLUTE’s Change of Command ceremony as well as the retirements for both the CSC and CS1.
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