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USNS GElIT&,L JOHN POPE T..u' 11V 
OFFICE OF THE CHIW STE'-!rlRD 

TROOP GALLEY CHIEF COOK llISTRUCTIONS 

1 • Ha.ve conplete cha.ree of the Troop Galley, folJ.owine; instructions of 
the Chief Cook. 

2. TMe the responsibility for checking nenus. prepa.rinc food, food 
service. checkine quality ~d q~tity to ~void woste, sending surplus 
food b~ck to the butcher or storeroons at once. 

3. Take cooplete charge of cooks ~d deto.ils ~ssiened to Troop G~ey. 

4. Check s~it~tion of c~ey ~d surroundinc ~reas. Re~ort shortaee 
of troop det~ils :md D.llY deficiencies of details or nachines to the Chief 
Steword. 

5. Supervise ~ food preparation, checkinc ~ll food for desir~bility. 
~d reportinc ~t once if in doubt to Chief Steword. At such tfues hold up 
servinc of such food until inspection is =de by the Chief Steword or the 
ship! s Doctor. 

6. Supervise stowace of utensils. Take responsibility of seeine tha.t 
~l left-overs ~re properly stored and returned to the butcher shop. 

7. Enforce and post Safety ~d S:mitation Re~tions. 

S. All a.ssistant cooks in the Troop G~ey will operate under your dir­
ect orders. They will supervise details a.s directed by you. 

9. See tha.t all cooks and det~ils observe strict s:mitary conditions ~t 
~ tines and report any deficiencies to the Chief Steward. 

10. ..11 rules and recuJ.a.tions will be adhered to (It ~ tines. 

11. ''/ORK HOURS: 

APPROVED: 

D. Q. Quitevis 

Sign:lture 

;,.t Sea 
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In Port 

n3~-16~~ 

SUB}!ITTED : 

~) CHIEF~ 
a.bove instructions. 


