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1, In conplete charge of the preparation of 21l fuods for passengers,
officers, troops ond crew, He will cdirect and supervise all cooks and
g2lley help.,

2, He will prepare a1l requisitions on prescribed forms and subnit then
to the Chief Steward for approval,

3. Inspect 2ll lefteovers to determine their fitness for use,

4., He will cooperate with the Chief Butcher and Chief Baker in respect
to nenus,

5. lake job analysis for every person in the palleys so as to place re-
spongibility for every Jjob, Deterine the best and quickest way to do
that job,

6. Stand~by daily at 1% for Inspection, both malleys.,

Te See that proper security of the HMain Galley and Troop Galley is noin-
tained at all tines, that provisions ploced in his custody zre properly
handled, saferuarded and expended, See that the Galleys, and Cquipnent
installed thbruln are naintained in a2 neat, orderly, and proper operating
conciticn,

8., Let no unnuthorized personnel enter the Galleys.

9. Do not allow ;ersonnel to sioke or use tobacco in any formi when on
¢uty in the Galleys.

10, Corply with applicable szfety precoutions, sanitary repulations and
such additional instructions consistent herewith as the Chief Steward nay
prescribe,

11, Malntain 211 palley equipment, including alley ranges, deep fat fryers,
kettles, food equipment, vegetable peelers, neat grinders, can openers, oil
ranres, electric ranges, warming-ovens, ventilation and hecting equipnent
over ranges and filters attached, znd reach-~in refrigerator boxes,
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$nz, lisﬁgr Crief Steward

I have read, fully understond, and will conmply with above instructions,

picdians T, Siveras
Simature Chief Cook




