
U. S. Naval Sea Cadet Corps

Regional Staff – 094

127 N. Pier Street
St Joseph, MI 49085
larsondunn@msn.com
Cell phone (269) 539-0136

MEMORANDUM

     DATE:         01 March 2010

TO:
U.S. Naval Sea Cadets

FR:
LCDR Larson

CC:
LCDR Works


LCDR Pellerito


SUBJ:
Advanced Food Service Practical factors (14-day training cycle USCG Stations St Joseph &Grand Haven)
USNSCC Cadets,

This is to confirm your billet assignment at one of the training dates offered by our local USCG Stations. It is a privilege to have an organization such as the USCG taking a personal interest in your training experience as a cadet. You have been recognized by your unit Commanding Officer as a mature individual with a specific interest in learning more about life in the Coast Guard.

You must also be aware that the Coast Guard is in the business of protecting our coast line and waterways. During your time on station, you will be part of their mission as an observer while underway and have active participation in carrying out the duties and responsibilities assigned to you by the officer of the day. As other cadets have experienced in the past, you may be witness to USCG activities involving civilians. This is privileged information and in some cases classified. Therefore the specific activities while on base or underway are not to be discussed off the base or in the company of other cadets or civilians — an important point for each of you to remember. If you have questions or need to talk about such events, do so ONLY with the Officer in Charge or the Executive Petty Officer. Those individuals are:

PARENTS—DO NOT call base directly with questions on training evolution. CONTACT Mr. Larson with your questions.
	ST Joseph
	Grand Haven
	Holland

	BMCS Buckland – Officer In Charge
	BMCS Sulski – Officer In Charge
	BMCS Rose – Officer In Charge

	BM1 Eady – XPO
	BM1 Draper – XPO
	MK2 Strahlendorf - XPO


You will have a very active training schedule while on board the station completing the USCG PQS. This will require most of your time and will earn you your Community Service Ribbon if successfully completed. Also I will say that cadets that exhibit a focus and trustworthy demeanor may be offered additional training. Your actions while on board reflect the high caliber of maturity and interest. And as always your training in an emergency will be vital to your safety and the safety of your shipmates. 

There are some basic rules that must be observed by you and your parents/guardian while you are on board and they are:

· Sea bag items personal hygiene, sunscreen, REFILLABLE water bottle, utilities uniform, boots, ball cap, utility jacket, shower shoes, underclothes. There are washing machines available so bring laundry detergent.

· Bring sleeping bag and/or blankets w/linens and pillows

· You will report to and depart from the station in your dress whites with your service record which will be held by the Executive Petty Officer and signed at the bottom of your NSCTNG003 accordingly.

· You will be observed during your training and a performance comment will be added to your PQS check sheet

· You will receive an invoice for your food which must be paid prior to leaving on your last day. When you are given this, call your parents and tell them so they will be prepared, est. $60 - $70 (For USCG Station Holland see amendment)

· Chow is provided for breakfast and lunch each weekday. You are responsible to bring additional food for the evening meals and all weekend meals. There is refrigeration and freezer storage for those items you bring. You might want to bring some extra money with you for nights the crew sends out for pizza (For USCG Station Holland see amendment).

· There are NO civilian clothes allowed while you are on base. Only your dress uniform and utilities are allowed.
· There are NO cell phones allowed on base. If you need to make a call, ask the Officer of the Day.

· There is no liberty while on the base. There is plenty off duty activity available to you on base.

· Off base activity is subject to the approval by either the OIC or XPO and requires USCG Escort (21 years of age)

· Cadets being picked up parent or guardian will be required to have them report to the Officer of the day with ID matching the signature on your orders.

· If for any reason you need the assistance of a NSCC Escort Officer, the Officer of the Day has the 24/7 cell phone numbers for those types of emergencies. 

R/LCDR William H. Larson, NSCC

Associate Regional Director-Southwest Michigan

Food Service Practical factors for Sea Cadets -The Goals of the practical factors are to allow the Sea Cadets to experience and to learn some of the knowledge that as Food Serviceman in the Coast Guard, we have come to learn and what is expected of us, to know how to complete our jobs and satisfy our patrons and shipmates of Coast Guard dining Facilities.
Cadet successfully completing the 14-day training cycle will receive a letter of recommendation from the USCG Station Food Service Manager recognizing the Cadet’s performance and community service. Upon notification the COTC will recommend to the Cadet be awarded the NSCC Community Service Ribbon in volunteering 40-hrs at a USCG Station in Food Service.
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NSCC/NLCC COMMUNITY SERVICE RIBBON
Ref: Food Service Manuel

        Food Service Sanitation Manuel

        Wayne Gisslen Edition Four

The Following Practical Factors are based upon Food Service E-4 advancement qualifications and “ A” School Teachings

1. Using a proper knife, perform the following cutting techniques on two different food items IAW professional Cooking by Wayne Gisslen (FS’s will determine whether or not this qualification is completed by member)

Dice

Mince

Chop

Slice
2. Progressively Cook two items from an approved weekly menu IAW Professional Cooking by Wayne Gisslen and the Armed Forces Recipe Service
3. Prepare brewed coffee, drink mix, and brewed iced teas IAW Professional Cooking by Wayne Gisslen, Armed Forces Recipe service or product instructions
4. Prepare at least one of the following meats using dry heat cooking method. IAW Professional Cooing by Wayne Gisslen and Armed Forces Recipe Service (optional due to Menu)

Poultry

Beef

Pork

Seafood
5. Prepare at least one of the following meats using moist heat cooking method IAW Wayne Gisslen 

Poultry

Beef

Pork

Seafood

6. Prepare at least one of the following meats with dry heat using the deep fat fryer cooking method IAW Professional cooking Wayne Gisslen.

Poultry

Beef

Pork

Seafood

7. Prepare the following sauces IAW Professional Cooking by Wayne Gisslen

       

Brown sauce/gravy

       

White sauce/gravy

     

Tomato sauce/gravy
8. Prepare the following cold sauces IAW Professional Cooking by Wayne Gisslen

        

Tater sauce

      

 Cocktail sauce
9. Prepare a clear / light soup IAW Professional cooking by Wayne Gisslen and Armed Forces Recipe Service

10. Prepare a heavy/thick soup IAW Professional Cooking by Wayne Gisslen and Armed Forces Recipe Serviv

Prepare the following eggs cooked to order IAW Professional Cooking by Wayne Gisslen and Armed Forces Recipe Service

Over easy

Over medium

Over hard

Scrambled

Omelet

11. Prepare the following egg products IAW Professional Cooking by Wayne Gisslen or the Armed Services Recipe

Poached

Soft cooked/boiled

Hard cooked/boiled

12. Hand Carve the following cooked meats IAW Professional Cooking by Wayne Gisslen

Whole Turkey

Roast Beef

13. Wash Fresh Fruits and vegetables for consumption IAW Professional Cooking by Wayne Gisslen and the Food Service Sanitation Manual

14. Prepare at least one uncooked salad for consumption IAW Professional Cooking by Wayne Gisslen or the Armed Forces Recipe

15. Prepare at least one cooked salad IAW Professional cooking by Wayne Gisslen or the Armed Forces recipe Service.

16. Prepare a fresh and frozen vegetable product IAW Professional Cooking by Wayne Gisslen and The Armed Forces Recipe Service.

17. Prepare at least one rice product IAW Professional Cooking by Wayne Gisslen or the Armed Forces recipe Services

18. Prepare at least one pasta dish or product IAW Professional Cooking by Wayne Gisslen or the Armed Forces recipe Services.

19. Prepare potato products utilizing the following cooking methods IAW Professional Cooking by Wayne Gisslen and the Armed Forces Recipe Service.

Baked

Boiled/ simmered

Dry Heat using deep fat fryer

20. Prepare the following from raw ingredients IAW Professional Cooking by Wayne Gisslen or the Armed Forces Recipe Service

One Crust pie

Two Crust Pie

21. Prepare a Frosted sheet cake or pan cake IAW Professional Cooking by Wayne Gisslen or the Armed Forces Recipe Service

Sheet pan w/ homemade frosting butter cream, frost, cut and serve

22. Prepare at least three of the following types of cookies from raw ingredients

Bar

Ice Box

Rolled

Dropped

Sheet

23. Prepare the following yeast raised products IAW Wayne Gisslen

Soft Rolls

Sweet Roll Dough

24. Prepare the following cooked cereal

       

Oatmeal

       

Grits

         

Cream of Wheat

25. Prepare the following quick bread products from raw ingredients

Pancakes

Muffin’s 

Biscuits

26. Prepare at least one of the following yeast raised products

White Pan Bread

French Bread

Danish Pastry

Croissants

28.         Prepare at least one Baking Soda raised product from scratch

Banana bread and Zucchini Bread 

