USNS GEN. B. D, PATRICK (T=-AP 12}4)
Office of the Chief Steward

CHIBF STEWARD DUTIES

1. In brief, the mission of the Steward's Departmsnt on USKS transports ls
to provide troops, pessengers snd crew with choice, sslected foods to insure
an ts diet, comfortable berthing sscemmodations with essential bedding
and efficient and courtecus service,

2, The Chief Steward is charged vith the responsibility of operating the
Stewsrd Department om Mavy transports efficiently and econcmieally with par-
ticular stress on courtesy, service snd sanitation. He will maintain strict
disoipline over all mesbers of his department and through constant supervisioen,
inspections and eerrective astioma, maintain ths high standards required by
M31s,.

3., The Chisf Steward will prepere memms which will mot only provide an ade-
quats diet but will be appesling with thought and censideration given to
tempersture mad weather conditions. Constant supervision and inspection will
be maintained during prepsration and serving of feod to insure against waste,
contamination and improper service,

4o The Chief Steward will assure himself that suffisient subsistence, equip-
menit and parsonnel have bLesh provided and further that 2ll necesseary Steward
Depsrtment repairs have beon sscomplished before salling from port ad if in
his judgment defigiencies exist, they will be reported immedistely to the
Master befare salling,

5. The Chief Steward will kesp a complete list of all repair werk required
in the Steward Depardment and submit such list in writing o the Chisf Lngineer,
on the outhound voyasge, %o comply with the voyage repair report.

6. The Chief Steward shall held infermal training classes te instruet per-
sonnal in food handling and sanitaticn. With respect o safety, he will be
respensible for all Steward Dypartment equipment snd maintain an indsstrination
program on safely prossdures for all Steward Department persommel.

APPROVED: (2. {U). Zéfp,é# . SUBMITTEDs

I gertify that I have read and understand the above job dsscription.

Signature Chie? Steward

WORK HOURS 1 At Sea In Port




USNS GEN. E. D. TATRICK (T-AP 124)
Office of the Chief Steward

2ND STEWARD (ATM) DUTIES

1. Assume the respomsibilities of the Chief Steward during his absence., He
is authorized to sign correspondence and supply deocuments and is responsible
for acquiring a complete working knowledge of-the following publicatioms:
a, -Supply procedures for which the Steward Dgpartment is responsible, 236,
b, Manual of Nawval Hygiene and Sanitation. )
¢. Sanitary Precautions for Food Service Personnel, Chap. l.
d, CMPI Instructions pertaining to Steward Department. .
2, Under delegated authority and imstructions issued by the Chief Steward,
supervise the activities of the 2nd Steward (Troop Mess) and the 3wd Stewards
assipgned to crew and passenger areas, public spaces, dining roams, galleys
and sanitation.
3. Direect through subordinste supervision, the cleanimg, upkeep and mainten—
ance of quarters, public spaces and storerooms; the maintenance of provisions
and GSM recards and accounts; and the requirements of sanitary operations. .
L4, Perform such other tasks as may be asaigned by competent authority to im-
sure compliance with existing and/or future requirements of the positian.
5. Maintain striet discipline over all members of the Steward Department,
and through constant supervision , inspection, and corrective action, main-
tain the high standard requir ed by the Steward Department.
6. Take charge of the room stewards and form them im line at the foot of the
1st class gangplank, assign stewards to assist 1lst class mssengers with the
hand baggage to their staterooms. All stewards to be in proper uniform., .
7. Usually cabin baggage is delivered shipside early sg limg moming. It
will be the 2nd Steward's respom:Lb:Lhty to arrange for this ba.gga.ge to be
deliwered aboard ship and stowed in passenger's staterooms, prior o the
arrival of the passengers.
8. Make daily inspection of cabins with representative of military Dept.
9. Make all arrangements for those who wish o go on ammual or sick leave.
Conduct a muster for all members of the Steward Department while im port.
10, Eqmpment Resphsibility. Mainmtenance of all passenger areas, including
troop messing areas, galley, bake shop, lounges, publioc wash moms, dining
rocm and ships laundry. Maintain and clean surfaces in accordance with 5-19
(Painting) DuShips Manual, Maintain laundry checkoff list of all equipment
agsigned to Chief Laundryman, Inspect and lubricate all ports and closures.

ARPROVED: SUBMITTED:

Ot fhdeluan ALl

I,'certify that I have read and understand the above job description.

2nd Steward (Adm

WORK HOURS: At Sea I, Port
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USNS GEN. E., D, PATRICK (T-AP 124)
7 Office of the Chief Steward

2D STEWARD (TRP) DUTIES

1, Take complete charge of Troop Mess, under supervision of Chisf Sfeward.
2. Pamiliarize the Mess Officer with the Operation of the Troop Msss.
3., Cooperate with Mess Officer in assigning following Military details:

a, Storeroom detail g. Table detail

b, Pood Service detail he Coocks for Troop Galley

¢, Bake Shop detail i. Food Cgrrying detall

d;, Butcher Shop detail J. Garbage detail

e, Troop Scullery detail k., Other Details as required,

Le Make provision reqtﬁ.aitions for Troop Mess and sulmit to Chief Sgeward
fér approwal. :

5. Maintain proper level of ® ndiments, chinaware, silverware, trays, etc,
6, Insure the cleanliness of the following:

as Decks i. Mess trays

b, Scullery J+ Steam tables

¢, Light fixtures ke Garbage cans

d. Coffee dispensers ke All brighb=work shined

Ee Silverware m., Hatch, ladders, passageways
'£. Coffece cups of Troop Mess areas

‘g« Bulkheads ne Fire apparatus shined

h. Mess tables
7. Supervise the serving of foods om the line - sesing that all foods are
served that appear om the Menu, that food is served hot or ®1ld as required,
that there are no shortages, and awid delay in serving line,
8, Stand-by at the 1000 daily Inspec;,tion of Troop Mess areas,

9, Notify the Chief Steward immediately in the event of my emergency.

10, Return un-used provisions to Storerowm at completion of each wyage.

11, Maintain close cooperation and coordination with Chie £ Cook at all times.

WORK HOURS: At Sea “In Port,

asya~o90e _0730-ltno
/0*/3ge
FEO"IS%mmmnz

A??ROVED:
_ (0 A Malwmm Lt
1 ';lcert.ii‘y that I have read and understand the above Job description,

}@B.g §ﬁ9.q Soy

" Signature " 2nd Steward (Trp)




USNS GEN. E. D. PARRICK (T-AP 124)
Office of the Cplef Steward

BRD STEWARD (SAN) DUTIES

1. In addition to other dutlies that may be sssigned by the Chief Steward,
yoy shall be responsible for shecking Steward Department spaces, equipment
and personnel for cleanliness so as to maintain a high standard of sanita-
ticn, Careless handling of foed or improper methods used im preparation of
foqd, which may be imjurious to the health of passengers and crew, shall be
reported immediately to the Chief Steward for emrrective action. He shall
be familiar with the Marmal of Naval Hygienme and Sanitatiom, Chapter 1, end
hﬁtﬁt)wtim in Sanitary precautions for Food Sexvice Personnel (BAVFERS

9

2, The Chief Steward shall prepare a chedt-of:t list to be used by the 3rd

Steward (Sen) im inspecting Steward Department spaces, The following aspaces
are to be checked by the 3%d Steward (San), noting sach piece of eq:ipnent.
relative to Sanitary and Safety factors,
R 8y mm. .
+  * Decks, scuppers, sinks, grease traps, stc,
Ranges: olean and firee from grease and burned particles, general
conditions, overhead grease trap cleanm,
gieap-fa'b Fryers: clea.n, coils clean, baskets clean and in good con-
tiom.
Steameys: e¢lean and operate properly, particularly escape walwe,
&beam—dacke‘baﬂ Kettles: clean umtier cover and over axhaust.
ens: olean and free of burned P od, food particles and grease,
Sinicn: clean, pot-sink thermomebers operating properly.
Dishwashine machines: cleanliness.
: Mixing machines: clean (m.’ud.ng ke ad andattadmanbs)
- be HButcher Shop,
Decks, scuppers, grease traps and & nks -~ cleanliness,
Meat blocks: clean, dry, free fmm cracks and pits, '
Moat grinders: housing and mrmg parts free from dirt, feod parti-
cles and rust,
- Band-sam: clean and openh, all gears c¢lean and orderly.
© ¢e Vegetable preparation areas,

- Deecks, scuppers, traps and sinks, Potato peelers, slicing and dic-
ing machines and stoan kettles,

d, Bakexy: decks, soppers, sinks sind traps. Ovens elean and free of
burned foods,  Cleanliness of proof-boxes, dough mixing equipment
and other equiyment. Bread pans, pie tins, mffin tins, etc, All
oream pies under refrigerations

- @, Pantries: cleanliness of decks, scuppers, sinks and traps, Elec-
tric griddles cloam and free from grease, Steam tables clean, free
from food particles and grease, Refrigeratars cleam, free from odor,
food stowed properly and in sénitary mammer. Coffee urns elean, free
of odor, properly dleaned, U,cooked ®od must be kept under refrig-
eration. Cocked food will be placed under rerrigeration as soom &8

; possible after serving meal, -

f+ Messrooms: deck, drains, tablebpenches, serving Jines and all gear

' clean, also check spraying for inseotk in this and all areas.

8. B8culleries: o shwashing machimes, inspection of silverware, glass-

* ware, chine, ete. Water temperatures, detergents used, ete,

3. WRK HOIBS: ‘_ it Sea In Fort

| 6730~ (108 D730-/l00
| | /230-/730
APPROVED: | SUBMIT TED¢

20 Y P 7 VX5 7/8

I certify that I have read and understerdd above job description,

Lo EC o5

Sonature—' <




USNS GEN. E. D.. PATRICK (T-AP 124)
Office of the Chief Steward

3RD STEWARD (PASS) DUTIES

1. Teke charge of all Csbin Passengers Room Stewards and Porters directly
under supervision of 2nd Steward (Adm).

2., Inspeet shipl's interior cakim passenger spaces and report all discrep-
engies to 2nd Steward (Adm)..

3., hssist 2nd Steward (Adm) with baggage and pessengers during embmrkatiom
and debarkatiom.

4. Take charge of all cabim passenger public areas and erew members working
in said areas.

5+ Cheek Icunges and Sun Deck hourly.

6s Check Iocker spaces in eabin passenger areas for neatress and oleanli-
ness,

7+ Check all crew members im ¢abin passenger areas for uniforms and asppear-
ance.

8, Assist cabin passengers in any way possible for their o mfort.
9. WORK HOWRS: At Sea | IV Port

APPROVED: SUBMITYED:

A e (o

Gt S05 A
award (Pass)




USNS GEN. E. D. PATRICK (T~-AP 124)
Office of the Chief Steward

BBLD STEWARD (SALON) DUTIES

1. The 3id Steward in charge of the Main Dining Salon is direetly under
th9 supervision of the Chief Steward and is responmsible for:

‘a, Supervision of the Main Dining Salon, assigning Waiters to their
gtations, instructing them as to required courtesy and sexvice.

b. Inspecting all Waiters each morning, seeing that they are im clean
.and proper uniform, clean fingernails, halr cut and combed, shoes shined.

¢, Emphatieally instructimg all Waiters that ala cutlery, crockery, pit—

chers, etc., are to be sterilized through the dish~washing machine and under
no circumstancea washed by the Waiter, Immeditely notify the Chief Stew—
are of anyone not following this order,

d, Seeing that Waiters serve hot beverages and foods "HOT" and cold bev-
erages and foods "COLDY, permittimg no Waiter to set up his table with..
such foods until fiwe (5) minutes before passengers enter the Dining 5,100

2. Inspecting side-stands, permitting no Waiter to have excessiwe amounts
of silverpare or crockery stowed in the side-stand,

f. Assigning Waiters side-jobs and insuring samitary clemming of the Din-
ing Room, tables, chairs, decks, side~stands, fans, lights, vents, wimdows-
bulkheada, overhead and fire apparatus,

go Assisting 2nd Steward (Adm), as advised, particularly when embarking
or deharking passengers.

h. Maintaiming proper lewel of condiments, linens, silverware, glassware
and dishes in assigned storerooms.

.1. Standing-by daily at 100 for Inspectiom of Dining Salon,
J. Such other duties as may be designated byt he Chief Steward.

2, WORK HOURS: At Sea In Fort
O630- 093p SAmE
/OO ~ g;BC) _1
S0 — /P03

APPROVED: / SUBMIT TED:

Q- Midobeum DR S o f e

I certify that I have read and understand the above job descriptiaon.

Si gnature 3rd Steward (Salon)




USNS GEN. E. D. PATRICK (T-AP 124)
Office of the Chief Steward

STEWARDESS JOB DESCRIPTION

1. You will be directly responsibvle to the Chief Steward for the comfort of
women and children passengers, particularly when such passengers are ill.

2. You will conduct yourself properly at all times, answer passenger's quee-
tions in a polite and courteous mamer, avoid smoking om duty and gossiping
or fraternizing with passengers or crew members,

3, At embarkation you will assist women and children, directing them to the
cabins,

he Tmmediately after departure from port contact all mothers and inform them
of the location of the Stewardess Pantries, show the available baby food on
hand., Inform passengers of the location of the lLaundry and Ironing Room.
Explain the danger of open air-ports.

5. Stewardesses are entirely responeible for maintaining the Stewardess's
Pantries, keeping a variety of foods available, cleanliness of Pantries, etc.

6. Check your assigned sectioms of cabine to emsure that each passenger has
a life jacket, being certain that each cabin has sufficient children’s jJackets.

7. Immediately after embarkation, if any cribs are found mlesing from cabims
vhere needed, notify the Steward in charge of such ecabins,

8. Promptly notify the Steward in charge of cabins of any deficiencles in
need of correction, furnishing him with exact location, neture of work, etc.

9. Inform passengers of safety procedures: how to secure luggage, danger of
open eir-ports, handling of doors, ete.

10, Make daily visits to the cakims im your assigned sectioms, reporting all
illnesses to the Medical Officer. With his approval you will serve meals in
cabins to passengers unable to go to the Dining Salon.

11, Assist the Dining Room Steward on sailing day in showing passengers to
their assigned tables, If conditions warrant it you will assist mothers in
the feeding of children.

APPROEED: SUBMI TTED:
QupMdolw. 2Ll Bl
v MASTER CHIEF STEWARD

I have read, understand, and will comply with, above Instructions.

e Ve
C//Zéz/éz/ /{Zgélb S~ 2.

Signature of employee Positiom No.
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USNS GENERAL LDWIN D PATRICK (TAP 12)}
OFF1CE OF THE CHIEF STEWARD

STEWARD DEPARTMENT YOEMAN

REF: {a) NAVSANDA Publication 236, par 1003-1
(b) MSTSPAC WiST,. LL06,1

le In accordance with refercnoes above you are assigned the following
duties and responsibilities in the performance of supply funstions under
the supervision of the Chief Steward:

(2) Prepare requisitions (DD Form 1149) for replemishment of mateiials,
supplies, provisions, equipnent and services required by the department.

(b) Prepare expenditure invoices (DD Form 1148) for accountable stores
and equipment transferred or surveyed.

(c) Prepare surveys (Sandi Form 154) for aocountabls stores and equip-
ment requiring surveys

(d) Maintain Requisition Record Book and requisition files as outlined
in paragraph 1207, HAVSANDA Publication 236, ‘

(e) Maintain ifi"a ourrent status the general files, official publi-
cations, instructiong, notices, eto.

(£) Prepare for signature all outgoing correspondence, reports and
returns as required by carrent directives,

(g) Maintain Provision Ledger (Sanda Form 335)(2512),

(h) Maintain General Mess Control Board (Sandi Fomm 338)a ‘

(i) Maintain cleantiness and upkeep of office spaces and equipment,

(j) Allow only anthorized personnel agesss %o the offioe, equipment;
records, files and publications. Keep office and files looked when not in
use,

(k) Perform such other supply functions as may be assigned by the

Chief Steward t6 ensurs ccmpliance with existing and/or fubture requirements
of the position,

WORK HOURS Ab sea In Pord
& § o0 t o0 o 73O S LoD
> 3O
/ 33 4
AFPROVED: SUBMITTED:

Gl ﬁm o DK ol Pl

I cerb:.fy that I have read a.nd understand the a.bove :_:o'b desmpt:.on.

~ Signature ~ ‘Positicn Noe




USNS GEN. E. D, PATRICK (T-AP 124)
(Office of the Chief Steward

3RD STEWARD (CREW) DUTIES

l. Superviee Crew Mess Halls and assign Messmen to their stations,

2, . Inspect all Messmen each morming at sea or inm port. See that they are
in proper uniform, are aceomplishing work as assigned, and thatall food hand-
lers have taken the proper precaution before each meal to wash their hands ,
clean their finger nails, comb their hair and wear clean jackets,

3. Maintain a proper level of condiments, linens, silver, glassware and
di shes in assigned storerocm.

L, Familiarize the Messmen with cleaning operations in the Mess Roams,

5+ Insure sanitary cleanimg in the Crew Mess, CPO Mess andMilitary Mess,
tgbles, chairs, decks, side tables, port-holes, fans, light fixtures, bulk-
heads, overhead and passageways assigned.

6, Assist 2nd Steward as advised, particliarly whem embarking or debarkimg
cabim passengers,

7..' Supervise cleaning Steward Department Crew Roams, Washw oms, Showers,
8. ©Stand-by daily at 1000 for Inspection of Pantry, Scullery and Mess Rooms.
9. Equipment Respomsibility:

Dishwashing Machime Coffec Urm

Jee Cream Cabinet Walk-im Reefer Box
S€eam Table Storage arcas
Mess hoam furniture rta and closures
Condiment Rakks Interior doors

Painting and cleaning areas assigned

10, Comply with such other instructions as may be issued by the Chief Steward.

11, WORK HOURS: %t Sea In Port

APFROVED: SUBMITIED:
IS-180=
Maoter Chief Steward

derstand the above jogﬂécla;tion.

4 !

Piiny S5

3rd Steward (Crem)
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USNS GEN. E. D. PATRICK (T-AP 124)
Office of the Chief Steward

-~ TEWARDESS JOB DESCRIPTION

1. You will be directly reaponsible to the Chief Steward for the comfort of
women and children passengers, particularly when such passengers are ill,

2, You will conduct yourself properly at all times, answer passeenger's gques-
tions in a polite and courteous mamner, awvoid smoking om duty and gossiping
or fraternizing with passengers or crew members,

3. At embarkation you will sesiast women and children, directing them to the
cabins,

b, Immediately after departure from port contact all mothers apd inform them
of the location of the Stewardess Pantries, show the available baby food on
hand. Inform passengers of the location of the Laundry and Ironing Room,
Zxplain the danger of open air-ports.,

5. Stewardesses are entirely responsible for maintaining the Stewardess's
Pamtries, keeping a variety of foods available, cleanliness of Pantries, etc,

6, Check your sssigned sectioms of cabins to emsure that each mssenger has °
a life jacket, being certain that each cabin has sufficient childrem's jackets.

7. Inmediately after embarkation, i1f any cribs are found miesing from cabins
where needed, notify the Steward in charge of such eabins,

8, Promptly notify the Steward in charge of cabins of any deficiencies in
need of correction, furnishing him with exaet location, nature of work, etc.

9. Informm passengers of safety procedures: how to secure luggmge, danger of
npen alr-ports, handling of doors, ete,

o Make dajly visits to the cakime in your assigned sections, reporting all
illnessss to the Medical Officer., With his approval you will serve meals in
cabins to passengers unable to go to the Dining Salon,

1l. Assist the Dining Room Steward on sailing da.y in showing passengers to

their assigned tables. If conditions warrant it you will assist mothers in
the feeding of children,

APPROEED: SUBMI TTED:

G0 thefedeim %Mﬂ@% _

I have read, understand, and will comply with, above Instructions,

LD MW | 540 -

MASTER

ure of employee y Positionm No,
WORK H AT SEA IN PORT
0730 -~ 1030
1100 = 1400 0730 - 1600

1600 - 1900



