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 FSAT TRAINING OPPORTUNITY  

September ï 21st -24TH 2010 
 
 
 
 
 

VEGETABLE AND ICE CARVING TRAINING AT  

BSU ALAMEDA CA!  
 

* This is a great opportunity to learn both Vegetable Carving & Ice Carving in the same week! Great 
training for Change of Commands, Catering, and professional development! 
 
* For a couple hundred dollars  ï you will receive what people our paying thousands for on the 
outside . Class will be small, so get your name in as soon as possible!  
 
The Price is 400.00 dollars, WHAT? This is unheard of ï Act quickly ï seats fill quickly.  
 
* All Students will receive tools, DVDs, books, and ACF continuing education points upon comple-
tion. 
 
*You will be learning from one of the best vegetable carvers in the world ï Chef Ray Duey!  

 
All you need to do is this: 

 

1. Have your training officer FTA the funds to the following account - 2P001 17930010  

2. Send a copy of the FTA TO FSCS Frank Ramos (FSAT) 

Call FSCS Frank Ramos at 510-637-1258 to confirm your slot and get your welcome aboard package. 
 

 

 
 

HOPE TO SEE YOU IN SEPTEMBER! 

http://images.google.com/imgres?imgurl=http://www.georgetownrectorhayden.com/images/newspaper.gif&imgrefurl=http://www.georgetownrectorhayden.com/newspapers.cfm&usg=__2sYKAqJoLetk6gYwon0HIp2tuFA=&h=347&w=366&sz=19&hl=en&start=121&tbnid=bGcEWh4zhIDzjM:&tbnh=11
http://www.chefgarnish.com/gallery.as
http://images.google.com/imgres?imgurl=http://www.stacyssmokehousebbq.com/images/food-network-logo.jpg&imgrefurl=http://www.stacyssmokehousebbq.com/events.php&usg=__qUORr30dP01qqKhs62oeHwlt1pg=&h=297&w=302&sz=40&hl=en&start=2&itbs=1&tbnid=sMp--uGXN1wZ-M:&tbnh
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COAST GUARD BEATS NAVY  

ON  

GOOD MORNING AMERICA!  

 

 

 
 

http://www.piersystem.com/go/doc/802/574151/ 
 

HOLIDAY MEAL SALES AND CLAIMS  

 

 

 

Please remember that the only authorized Holiday Meals Sales and Claims are as 

follows (from 7.A.4.b in the Food Service Manual): 

 

Holiday Additional Allowance. In January, August, November and December the  

published BDFA includes a 1 percent increase to accommodate the additional costs of 

holiday meals and the Coast Guardôs birthday. 

 

Holiday Meal sales and claims are not authorized during any other month. 

http://www.piersystem.com/go/doc/802/574151/
http://www.flickr.com/photos/padetnewyork/4650374619/in/photostream/
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Good Morning Shipmates! 

This month I would like to talk about YOUR responsibilities within DFAM. 

 

About 98 percent of our trouble tickets fall into what we jokingly call the "Chair-keyboard interface". It's ok to make a 

mistake! However, increasing we have seen a trend where we either get a trouble ticket that says something like this - 
" receiving items/with wrong definitions. Modify quantitiesò or a ticket that could be solved with one of the Job aides 

or the user guide. 

 

In regards to the first ticket, which items? What is wrong with them? What should they be? What invoice did you no-

tice this on? 

Having all of that information up front saves us all time. 

 

With regards to the second ticket, again, if you are new to the system, it is ok to ask questions. We expect to have to 

walk people through certain things once or twice. However, when you are into month 3 or more in the system, and we 

can look back at your history (we keep EVERYTHING), and you ask every month how to post your inventory, that is 

a problem. It is all of our responsibility to learn this system once we have it. It is also your responsibility to use the 

resources given to you. I have lost count of how many questions I get for DFAM as well as FS policy questions that 
the answer starts with "well, if you turn to page 8-12 in the manual.....". Pick up those Manuals, user guides, job aides, 

messages, etc people. They are there to help you. 

 

The last topic I have this month is about training and your responsibility. If I had unlimited funds, and about 4 more 

folks sitting with me at HQ, I would happily get every FS in the CG to training. However, that is not the case. I am a 

training team of one, and have finite funds. If your unit already has DFAM, I would love to get your junior folks to 

training, and often do. However, let me be clear that I cannot guarantee that. If you are a FS1 or above, it is expected 

that once you learn the system, you are also capable of teaching your junior folks how to use the system. Remember 

you could go TAD tomorrow, someone could emergency transfer, etc. Be prepared. I will bend over backwards to help 

you, but I sometimes have to say no. 

 
Donôt forget the portal website below is where we keep all things DFAM! 

 

Thatôs all for this month, safe travels to all of you PCS'ing. 

 

FSC Ian Weiss 

Dining Facility Automation Management Program Specialist COMMANDANT (CG-1111) ATTN (Food Service Pro-

gram Office) US COAST GUARD 2100 2ND ST SW STOP 7902 WASHINGTON DC 20593-7902 

 

DFAM Portal Site - 

https://cgportal.uscg.mil/lotus/myquickr/dining-facility-automation-management-(dfam)-public/library/ 

 

DFAM Trouble Ticket Web Site - 
http://csd.osc.uscg.mil/cghelp/ 

 

e-mail Ian.S.Weiss@uscg.mil 

Phone (202) 475-5152 

Cell  (202) 494-5152 

Fax   (202) 475-5907 

 

 

"You do not need to own the whole of creation. Just see it. That is ownership enough" - The Doctor 

https://cgportal.uscg.mil/lotus/myquickr/dining-facility-automation-management-(dfam)-public/library/
http://csd.osc.uscg.mil/cghelp/
mailto:Ian.S.Weiss@uscg.mil
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LEADERSHIP CORNER 
BY FSCM DôAMICO 

 
For the next few months, Iôm going to run a leadership blog relating to the Gen Y workers. 

 

Gen Y is here- all 79.8 million of them. As a generation, they represent a tremendous opportunity or a 

growing challenge depending how you and your management staff respond to them. The timing could 

not be more urgent. Gen Y is currently the entire 18-32 age-demographic of employees. For many 

Coast Guard Dining Facilities, this is our galley work force.  

 

The Gen Y as A Challenge 

 
Along with their ever-present I-Phone and new definition of being ñon time, Gen Y brings a different 

attitude, belief system, and communication style into our Coast Guard Dining Facilities. For example, 

you can call a Gen Yô er five times and get no response, but send a text message and zap instant reply 

(and theyôre driving). Gen Y is also known to avoid the discomfort of quitting a job by simply not 

showing up to work ever again? They donôt naturally count change back to customers and if a Gen 

Yôer gets a bad work review you might get a request for a detailed explanation for their mom. 

 

As I continue to research the Gen Y, I know how challenging they can be to us he foodservice Offi-

cers. One fallacy is that Gen Y is naturally good at managing individual of  their own age. Wrong. 

They are naturally good at Wii and texting, but can become a more effective valuable Foodservice Of-

ficer by learning behavior modification. For us Baby Boomers and Gen X, have you ever thought 

about Y-Sizing your work place?  

 

Three quick facts to think about with the Gen Ys: 

 

Only generation with no expectation of lifetime employment 

Feel entitled because weôve been saved by our parents 

Value lifestyle and relationships ahead of work 

 

 

Next monthôs topic ï Gen Y as an Opportunity 

 

On a private note ï I highly respect all you Ys out there, Iôm sure you can all have fun writing about  

Chuck DôAmico the ñBaby Boomerò. Iôm only trying to educate here! 

FSCM 



 

 

THE FINCEN SOAPBOX! 
 
 
Good Day Fellow FS , 
 
Spring is in full swing; summer is around the corner and the boating season rapidly approach-
ing.  With that in mind I wanted to discuss the claiming of Auxiliary meals.  The Food Service 
Manual (COMDTINST 4061.5a) discusses three ways Auxiliarists may eat at the dining facility: 
 
1) An Auxiliarist assigned to duty under reimbursable orders buys meals at the Standard meal 
rate. The FSO or duty FS must endorse the orders to show which meals the Auxiliarist pur-
chased. 
 
2) When an Auxiliarist is assigned to duty under non -reimbursable orders, the CGDF shall pro-
vide him or her partial rations at no charge to the member. The FSO or duty FS must endorse 
the Auxiliaristôs orders to show the meals provided. The FSO claims and annotates the partial 
rations provided on the Ration Memorandum, CG -3123; maintains a copy of the orders in the 
monthly CGDF file; and sends one copy of each Auxiliaristôs orders with the monthly CGDFOS, 
CG-2576. 
 
3) If an Auxiliarist is not assigned to duty nor has orders and the CO/OINC has authorized the 
Auxiliaristôs subsistence, the CGDF shall charge the Auxiliarist the Standard meal rate. 
 
Please make note in number two that if you provide meals for Auxiliaristôs under non-
reimbursable orders you MUST send a copy of their orders with your end of month dining fa-
cility operating statement.  Please remember if you have questions please contact your FSAT 
representative or me at the Finance Center.  Thanks and have a great day. 

 
v/r  
FSC Robert E. Cadwallader 
USCG Finance Center 
1430 Kristina Way Chesapeake, VA  23326 
Phone 757-523-6055 
FAX   757-366-6526 
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TEAM COAST GUARD DOES ęWONDERFULĚ  

JOB WITH  

COMMANDANTėS COC! 
 

 
 

"On Friday, 21 May 2010 a team comprised of 12 FS's started food preparations for the 2500 guests 

expected at the Commandant's COC Ceremony on Tuesday, 25 May 2010 where ADM Robert C. 

Papp was relieving ADM Thad W. Allen as the 24th Commandant of the US Coast Guard.  This 

was the largest such event I had managed and it was my distinct pleasure to work with all the FS 

personnel.  The team worked through the weekend and successfully stayed ahead of schedule with 

the long list of preparations.  By 0700 on Monday the 24th we already had moved to the site of the 

event, by now the FS team had grown to 18 strong. We all worked on setting up the field kitchen to 

continue with the food preparations and also on the initial set up under the reception tent.   

 

 On the day of the event, the team had grown to a total of 25 FS's.  The team showcased lots of tal-

ent, with FSC James Swenson (assisted by CWO2 Michael Carpenter) creating amazing chocolate 

tallow and ice sculptures. FSMC Philip Garrett masterfully managed the FS personnel working the 

food preparations inside the cook's tent; the food was all very tasty and well presented.  FSCS 

Justin Reed (assisted by FS2 Kathleen Heitman) created all displayed cakes showcasing great work 

in fondant.  I merely had the pleasure to create the plan and manage expectations so the team could 

very successful."  

  

 

Very respectfully, 

Manny 

 

SCPO Luis M. Bello-Leon                            

Special Command Aide Program Manager 

Office of the Commandant 

Office: 202-372-4412 

Fax: 202-372-4960 


