
The Coast Guard is congratulating the food ser-
vice specialists and culinary teams working in 
galleys ashore and afloat that demonstrated 

a commitment to excellence and professionalism 
and were selected as winners of the annual Forrest 
O. Rednour Memorial Award.

Competing for the annual award motivates Coast 
Guard food service teams to continue the training 
and practice required to improve their culinary skills 
while preparing meals for their units.

In addition to team awards, the Rednour selection 
board also recognizes individual culinary specialists. 
Nominations made for the food service specialist of 
the year are reviewed by the board, which selects a 
winner and a runner-up.

The 2015 food service specialist of the year winner 
is Food Service Specialist First Class Nichol E. Billow 
of Coast Guard Cutter Monomoy.

Serving as the independent duty food service of-
ficer onboard the Monomoy, Patrol Forces South-
west Asia (PATFORSWA), Petty Officer Billow was 
instrumental in cultivating an exceptional dining 
experience and enhancing the morale of her crew 
and various ship riders.

FS1 Billow also served as the unit's master at arms, 
crane operator, force protection watch stander, and 
attack team leader, which contributed to the Mono-
moy’s mission execution and readiness.

In addition, she enhanced her experience by com-
peting in a local culinary competition at a well-
known Italian restaurant in Bahrain, and advanced 
to the finals after two intense rounds before placing 
fourth overall.

As the senior-most enlisted female onboard the 
Monomoy, she dedicated herself to mentoring and 
setting a strong example for its junior crew members.

Proved to be an unwavering, dedicated advocate 
for other food service specialists and commands, 
Billow used her rank and culinary knowledge and 
skills to support two other patrol boat galleys to re-
establish food service operations.

While on a port visit in Doha, Qatar, she prepared 
a delicious meal that was served on the Monomoy 
for senior leadership of the Qatar Coasts & Borders 
Security Department. Her culinary skills and cus-
tomer service skills earned accolades from all who 
attended, and aided in fostering positive relations 
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between the U.S. and Qatari Coasts & Borders Security 
Department, which is an international partnership 
in support of U.S. Coast Guard, CENTCOM and na-
tional interests in the region.

In announcing the 2015 Rednour winners on 
April 6, 2016, the selection board said, "Through 
her leadership, initiative, and service FS1 Billow has 
epitomized our core values of honor, respect and 
devotion to duty.”

The selection board also recognized Food Service 
Specialist First Class John S. Jeffries, of Coast Guard 
Cutter Obion, as the food service specialist of the 
year runner-up. The board praised Jeffries for supe-
rior customer service and truly exceptional culinary 
excellence.

Selection board members for the 2015 Rednour 
awards were: Chief Warrant Officer 4 Chad Adams, 
commandant (CG-1111); Food Service Specialist, 
Master Chief Petty Officer Katrina Goguen, com-
mandant (CG-1111); Food Service Specialist, Master 
Chief Petty Officer Justin Reed, deputy commandant 
for mission support-81; Master Chief Petty Officer 
Kipp Rice, U.S. Coast Guard Training Center Peta-
luma; and Master Chief Petty Officer Richard Faria, 
U.S. Coast Guard Training Center Petaluma.

CRITERIA
Team award winners and runners-up for dining 

facility of the year were selected from highly quali-
fied nominees in six categories: Large Afloat, Medium 
Afloat, Small Afloat, Large Ashore, Medium Ashore 
and Small Ashore.

Selection board members evaluate the team award 
nominees against 11 criteria: paperwork administra-
tion; menu planning and food preparation; food 
presentation; serving and food acceptability; food 
conservation; sanitation and safety; purchasing, re-
ceiving and storage; supervision and training; healthy 
promotion initiatives; command attention and rela-
tions in food service; and food service innovation.

Food service specialist of year nominees are evalu-
ated on five criteria: food service healthy cooking 
initiative; customer focus, relations and education; 
command and community relations; personal develop-
ment; and collateral duties, including demonstrating 
pride, leadership and enthusiasm when performing 
tasks not rate related, such as drills and watches.

Both sets of evaluation criteria used to determine 
Rednour winners were established in 1995 and modi-
fied in 2008 to simplify program administration, de-
crease unit packet submission workload and improve 
selection integrity and use of resources.

At the same time the evaluation criteria were modi-
fied, the award program was renamed and became 
the Forrest O. Rednour Memorial Award Program 
for Excellence in Food Service, or Rednour Awards. 
It was named in honor of Ship’s Cook Second Class 
Forrest O. Rednour.

Rednour was born in Cutler, Ill., on May 13, 1923, 
and enlisted in the Coast Guard in Chicago on June 
19, 1941. He received the Navy and Marine Corps 
medal for heroic action in 1943 for assisting with 
the rescue of survivors from the torpedoed Army 
transport ship Dorchester.

He died in the line of duty when the Coast Guard 
Cutter Escanaba sank as a result of an explosion of 
undetermined cause while it was rescuing survivors 
from the torpedoed Army transport. —GFS

Medium Afloat — CGC Steadfast
Runner-Up: CGC Juniper
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Medium Ashore — Sector Key West
Runner-Up: Sector San Francisco

Small Afloat — CGC Katmai Bay
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Small Ashore — Station Point Allerton, Mass.
Runner-Up: Station Grand Haven, Mich.
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