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 FLOTILLA  33-1 OFFICERS 
 

Flotilla Commander (FC) - Barb Westcott 

Vice Flotilla Commander (VFC) -  

 James Miller 

Immediate Past Flotilla Commander (IPFC) -  

 Jim Westcott 

Secretary (FSO-SR) - Jean Goble 

Treasurer (FSO-FN) - George McNary 

Communications (FSO-CM) - James Miller 

Communication Services (FSO-CS) -  

 Barb Westcott 
Information Services (FSO-IS) -  

 Barclay Stebbins 

Diversity (FSO-DV) Shane Wilson 

Materials (FSO-MA) - Bernie McNary 

Marine Safety (FSO-MS) - Shane Wilson 

Aids to Navigation (FSO-NS) - Shane Wilson 

Member Training (FSO-MT) - George McNary 

Operations (FSO-OP) - Warren Koehler 

Public Affairs (FSO-PA) - Jim Westcott 

Publications (FSO-PB) - Barb Westcott 

Public Education (FSO-PE) - Richard Goble 
Human Resources (FSO-HR) - Richard Goble 

Program Visitor (FSO-PV) - Dan Groenendyk 

Vessel Examiner (FSO-VE) - Dan Groenendyk 

  

 

 

Send articles for “The Fun One”  to: 

Barb Westcott 

1808 Franklin St. 

Bellevue, NE  68005-3456 

Fax: 402-397-2306 

E-mail: kc0hlb@cox.net 
 

 

 

SCHEDULE OF EVENTS 

 
18 July  Flotilla Meeting 

30 & 31 July Offutt Air Show 

15 August Flotilla Meeting 

05 September Labor Day 

19 September Flotilla Meeting 

 

 

See the calendars and check our website  

for possible date changes 
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Published by and for members 

of Flotilla 33-1 U.S. Coast 

Guard Auxiliary 8th Western 

Rivers Region. Opinions  

expressed herein are not  
necessarily those of the  

U.S. Coast Guard or U.S. Coast 

Guard Auxiliary. 
CONFIDENTIALITY NOTICE-PRIVACY ACT OF 1974 

The disclosure of the personal information contained in this publi-

cation is subject to the provisions contained in the Privacy Act of 

1974. The subject Act, with certain exceptions, prohibits the 

disclosure, distribution, dissemination or copying of  any material 

containing the home addresses, home telephone number, spouses 

names and social security numbers, except for official business. 

Violations may result in disciplinary action by the Coast Guard 

On Facebook we are found at: 

USCGAUX Flotilla 85-33-01 

Want to see more pictures?  

Please remember to check out the website at:  

http://wow.uscgaux.info/WO W_signin.php?
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FLOTILLA COMMANDER’S MESSAGE 
 

 

 

 

 

 

 

 

 

 

 

Page 3 

JULY 2016 
 

Summer is now in full swing, which brings fun, family, travel and, last but 

not least, bar-b-ques.  (Personally, I like those things any time of year!) It 

also brings more boaters out on the rivers and lakes in our area.  I know 

that we have patrols planned, but need to be aware that we may be asked 

to provide assistance during a pleasure cruise with our families.  Please be 

aware of your equipment and make sure everything is in proper working 

order. 

 

I want to mention how proud I was of the members of our Flotilla that 

were in attendance at the retirement ceremony of Master Chief Willey.   

Division 33, as well as Flotilla 33-01, has had a wonderful relationship 

with the entire crew of the USCGC Gasconade and we hope that this will 

continue with Senior Chief Shaun Wunch.    

 

Stay Safe 

  Barb 

Barb Westcott FC 

8WR 33-1 
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USCG CUTTER GASCONADE (WLR 75401) 

RETIREMENT OF  

MASTER CHIEF JASON H. WILLEY  
Pictures by Jim Westcott 

 

 

Continued on the next page 
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BY THE INFORMATION BUG 
By Barb Westcott 

 

 

https://www.travelers.com/resources/home/safety/grilling-safety-tips.aspx 

Continued on the next page 

GRILLING SAFETY TIPS 
 

 

You may be the kind of person who fires up the grill all year long at tailgating parties, or 

maybe you wait for a warm summer day and a backyard full of friends before you put on 

your apron. Either way, grilling can be one of life’s simple pleasures. 

 

Unfortunately, where there is fun there is also the potential for safety issues. For example, 

did you know that leaving the grill unattended, not cleaning grease or fat build up properly, 

or placing the grill too close to combustible siding can cause injuries, fires and property 

damage?  

 

Charcoal or Gas? 

 
Nearly 9,000 home fires a year involve grills, according to a National Fire Protection Asso-

ciation report. Of all the home fires involving grills, gas-fueled grills accounted for four 

out of five fires, while 16% involved charcoal or other solid-fueled grills.¹ Gas and char-

coal grills each have ardent advocates, who praise the convenience of gas or the flavor of 

charcoal. Whichever your preferred grilling method, follow these important safety consid-

erations. 



 

Gas Grill Safety¹ 

 
A leak or break was the leading factor contributing to gas grill-related fires, according to the 

NFPA report. 

 

 Check the gas cylinder hose for leaks before using it for the first time each year. 

 

 Apply a light soap and water solution to the hose, which will quickly reveal escaping 

gas by releasing bubbles. 

 

 If you smell or otherwise suspect a gas leak, and there is no flame, turn off the gas 

tank and grill. If the leak stops, get a professional to service it before using it again. 

Call the fire department if the leak does not stop. 

 

 If you smell gas while cooking, get away from the grill immediately and call the fire 

department. Do not attempt to move the grill. 

 

 Never turn on the gas when the lid is closed. The gas may build up inside, and when 

ignited, the lid could blow off and cause injuries or burns. 

 

 After cooking, make sure you completely close the valve on your gas grill. 

 

 Always store gas grills – and propane tanks – outside and away from your house.  

 

Charcoal Grill Safety¹ 

 
The leading cause of structure fires from use of charcoal grills was leaving or placing an 

object that could burn too close to the grill, according to the NFPA study. 

 

 Charcoal grills can continue to remain hot for many hours after the flames extinguish. 

Avoid placing any burnable objects near the grill or moving the grill while the coals 

are hot. Keep combustible items that may be blown by the wind away from the grill. 

 

 Check for rust damage in metal grills, which may make it possible for charcoal to fall 

through onto surfaces below and cause a fire. 

 

 Purchase the proper starter fluid. Store out of reach from children and away from heat 

sources. 
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 Do not add charcoal starter fluid when coals or kindling have already been ignited. 

Never use any other flammable or combustible liquid to get the fire started. 

 

 If the fire is too low, rekindle with dry kindling and more charcoal if needed. Avoid 

adding liquid fuel because it can cause a flash fire. 

 

 Do not leave the grill unattended. 

 

Here are some other important tips to help you keep danger away  

when you are enjoying food and fun. 

 
Choose a safe location for your grill. Keep grills on a level surface more than ten feet 

away from the house, garage or other structures. Keep children and pets away, as well as 

overhanging branches. Grills should not be used on a balcony or under an overhang. Avoid 

placing grills too close to combustible deck rails. 

 

Grill outside only. Never use a grill in a garage, vehicle, tent or other enclosed space, even 

if ventilated, due to risk of harmful carbon monoxide buildup. 

 

Keep the grill going on a cold day. During cool weather days, avoid wearing a scarf or 

other loose clothing that may catch on fire. Consumer Reports recommends shielding the 

grill from wind, placing it about ten feet from combustible surfaces and materials, and 

keeping the lid closed to retain as much heat as possible. Allow extra time for pre-heating 

the grill in colder weather and check temperatures of meat and fish with a meat thermome-

ter to ensure that food is safe to eat. 

 

Teach kids to stay safe. Make a “kid-free zone” of at least three feet around the grill and 

areas where hot food is prepared or carried. Children under five are especially vulnerable 

to burns from contact with a hot grill surface. Grill contact accounted for 37% of burns 

seen at emergency rooms in 2014 involving children under five.² 

 

Remember post-grilling safety. Keep your grill clean by removing grease or fat buildup 

from the grills and in trays below the grill. If you grill with charcoal and need to dispose of 

the coals, soak them in water to extinguish them before disposing in a metal container. 

Otherwise, cover the grill tightly and close the vents, this should extinguish the coals and 

whatever is left will be ready for next time. 

 
¹ NPFA’s “Home Fires Involving Cooking Equipment”, November 2015. http://www.nfpa.org/

research/reports-and-statistics/fire-causes/appliances-and-equipment/cooking-equipment  
 

² NFPA Cooking Fact Sheet, a PDF accessed from http://www.nfpa.org/research/reports-and-

statistics/fire-causes/appliances-and-equipment/cooking-equipment 
 

http://www.nfpa.org/research/reports-and-statistics/fire-causes/appliances-and-equipment/cooking-equipment
http://www.nfpa.org/research/reports-and-statistics/fire-causes/appliances-and-equipment/cooking-equipment
http://www.nfpa.org/research/reports-and-statistics/fire-causes/appliances-and-equipment/cooking-equipment
http://www.nfpa.org/research/reports-and-statistics/fire-causes/appliances-and-equipment/cooking-equipment


 

July 2016 

Sun Mon Tue Wed Thu Fri Sat 

     1 2 

3 4 5 6 7 8 9 

10 11 12 13 14 15 16 

17 

  

18 

Flotilla 33-1 

Meeting 

Forty & 

Eight  Club 

19 20 21 22 23 

24 25 26 27 28 29 30 

31       
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August 2016 

Sun Mon Tue Wed Thu Fri Sat 

 1 2 3 4 5 6 

7 8 9 10 11 12 13 

14 15 
Flotilla 33-1 

Meeting 

Forty & 

Eight  Club 

16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30 31    


