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USNS GENERAL JOIUl POPE T-AP 11 ¢ 
OFFICE OF THE CHIEF STllLillD 

CHIEF BUTCHER JOB INSTRUCTIONS 

1. The Chief Butcher is under the superv1s~on of the Chief Stewnrd ~d he 
is in ch~rge of the Butcher Shop ~d supervising the butchers. 

2. The Chief Butcher nust te~tl-work ,rith the Chief Cook ~d Storekeeper. 

3. The Chief Butcher "rill sup"rvise the "per~tion of the Butcher Shop to 
insure th~t proper butchering tecnmique is enployed. 

4. The Chief Butcher is responsible for the cleonliness of the Butcher Shop 
~d he oust use the best s~it:lry nethods ~nd conditions in the ~dling 
of ne~ts ond the stor~ge of s~e. 

5. The Chief Butcher is responsible for the econ~c h~ndling of leftovers 
nnd he will see th~t such leftovers ~re used in the M~in G~ey when ever it 
is possible for cooking purposes. 

6. The Chief Butcher will sec th~t ~t the end "f every working (~y there is 
no neat !:J.ying :J.round the butcher shop nnd th:l.t all equipnent ond tools :l.re 
cle:l.n for the next d~ys work. 

7. He will see ~nd t~c c~re of ice boxes 2nd keep cle~ at :1.11 tines for 
inspections. 

8. Observe ~ll S~fety Rules nnd Regul~tions nnd instruct Troop det~ils on 
these L1~tters. 

9. Observe:l.11 Snnit~tion Rules ~nd Regul~ti0ns ~nd instruct Troop det:l.ils 
on these Dettors. 

10. Snoking or the use of tob~cco in nny fom is prohibited in the Butcher 
Shop. Instruct Troop det~ils on this Detter. 

11. l'le~r the prescribed unifom while on duty nnd keep yourself physic~lly 
cle~n ~t ~ tines. 

12. When in doubt on ~ny nIltter pert~ining to your duties consult the Chief 
Ste,nrd. Be Sure DonI t Guess. 

13. 'CORKING HOURS: 
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SUBI1ITTED:_......,C::':'H"'~~··;;"J .. si:::'I'mUi:o!J~.:i-: ... ·.;,;-;;..~:..,;.:.·_ 

I certify th~t I have re~d nnd understand the ~bovc job description. 
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Chicf Butcher 


