
USNS G.rn:ERAL IDJ1N D. PATRICK (T-AP 124) 
OFFICE OF THE CHIEF STrliARD 

GALLEYMAN' JOB INSTRUCTlq~S 

1, You will work t.U1dr direct supervision of the Chiof Cook, who will 
assigne you your work areas and duties. 

2. Be in the proper, clean, uniform at all times when on duty. You are 
to keep youl'self physioalJ;v clean and in a neat-appearing condition. 

3. Observe all Sanitation Rules and Regulations. 

4. Safety Rules, Regulation and Ordors will be obeyed at all times. 

5. Report to the Chief Cook any dificioucos noted. 

6. If there are an;r quistions regarding your duties or other matters per­
taining to your lfOrk:, consult the Chiof Cook. Know - donlt guess. 

7. When using an:r Sinks in connection with your duties observe all the 
posted regulations, as to operation, and as to Temperature. This is an 
important matter as it concerns Health and Sanitation. 

8. WORKING HOURS: 

APPROVED:_(}-.-;:' UJ~, 'r=I!UfX"'oI-.~"""elu.~«~,::-­
{#dd- Master 

AT 3Nt IN PORT 

, 13"$0 

SUBNITTED:~~f'~ 
Chiof Steward 

I have read, understand, and will comply with, abovo job instruotions., 

pOSition No. 



USNS GENER1l.L EIillN D. PATRICK (T-..\.P l24) 
OFFICE OF THE CHIEF STIHARD 

GALLEYMAN JOB mSTRUCTIONS 
I I 

1. You will work undl:' direct supervision of the Chief Cook, liho will 
assigne you your work areas and duties. 

2. Be in the px'oper, clean, unifonn at all times Hhen on duty. You are 
to keep yourself physioaDy clean and in a neat-appearing condition. 

3. Observe all Sanitation Rules and Regulations. 

4. Safety Rules, Regulation and Orders will be obeyed at all times. 

5. Report to the Chief Cook a:rry dificiatLcos noted. 

6. If there are n:D{f quistions regarding your duties or other matters per­
taining to your llOrk, consult the Chief Cook. Kncm - donlt guess. 

7. When using arr:r Sinks in connection with your duties observe all the 
posted regulations, as to operation, and as to Temperature. This is an 
important matter as it concerns Health and Sanitation. 

8. WORKING HOURS: 

APPROVED:-"",8..;;.J,o {))=';....' ~~, l4'k ...... L~"'k~::-­
Haster 

AT SFA m PORT 

~o",-"Io<.J¢~Q~",,<2d...Z9'..:3lJQ:<"":=--~6>J.,(no..l¢:Lb~_ 0 9' 3D 
/0.'3b /3(30 (0)0 /:)30 

IS~o_ /'?5)o 1£&"" 1300 

I have read, understand, and will comply with, above job instructions. 

Position No. 



USNS illNEML IDJJN D. PATRICK (T-..\P 124) 
OFFICE OF THE CHIEF STTITlillD 

GALLEYMAN JOB JNSTRUCTIONS 
• 

1. You will work undr direct supervision of the Chief Cook, who will 
assigne you your l,ork (l):'cas and duties_ 

2. Be in the prope:t'J clean, unifonn at all times lmen on duty. You are 
to keep yourself' physioally clean and in a neat-appearing condition. 

3. Observe all Sanik,tion Rules and Regulations. 

4. Safety Rules, Regulation and Ordors will be obeyed at all times. 

54 Report to the Chiai' Cook any dificiClUcOS noted. 

6. If there are a:n:r quistions regarding your duties or other matters per­
taining to your I'TO:t'k:, consult the Chief Cook. Know - donlt guess. 

7. When using an~ Sinks in connection with your duties observe all the 
posted regulations, as to operation, and as to Temperature. This is an 
important matter as it concerns Health and Sanitation. 

8.· WORKING HOURS: 

APPROVED:--=::,e.;..:' LlJ~. ~1JI:W{ch'4:rt.4:~~IJ0fC...;-.,_ 
~laster 

AT 3m IN PORT 

p 70 0 /6 00 - 6" :,o-Ib(, '" 
1100 1y.,~e,-!160 'I{oo 
Ib&O 17)0-1",.,.., )930 

SUBl'lITTED:-=::~~~..,.....,;.,' _ • ...;.~.=.,-_~-:. __ . _ 
Chief Steward 

I have read, undarstand, and will comply with, abovo job instructions. 

Position No. 



USNS GENERllL IDI1N D. PATRICK (T ... .'Il' 124) 
OFFICE OF THE CHIEF STJ1IfJ'JJ 

ClALLEYMAN JOB mSTIWCTIONS , 

l~ You will work undr direct supervision of the Chief Cook, who will 
assigne you your .,ork areas and duties. 

2. Be in the proper, clean, unifonn at all times • .men on duty. You are 
to keep yourself physioalJ,y clean and in a neat-appearing condition. 

3. Observe all Sanitation Rules and Regulations. 

4. Safety Rules, Regulation and Orders will be obeyed at all times. 

5. Report to the Chioi' Cook any difici~cos noted. 

6. If there are any quistions regarding your duties or other matters per­
taining to your Hork, consult the Chief Cook. Know - don1t guess. 

7 ~ When using any Sinks in connection with your duties observe all the 
posted regulationS, as to operation, and as to Temperature. This is an 
important matter as it concerns Health and Sanitation. 

8. WORKING HOURS: AT SE'. m PORT 

blc,~D- 12.5D o,,"'-.<>_IS3D 
lrco .~ laQ...-_____ _ 

APPROVED: e.(l1 ,1.i~fcL 
I"Iaster 

SUBNITTED; ~~ 
'e1'9warct 

I have read, u.nderstancl, and will comply with, above job instructions. 

------ , 

4,q7JJti.' (1 t~fl4;s7/-'t 
ugnature of emplOyee" position No. 



USNS GENERI\.L EIWIN D. PATRICK (T-.1P J24) 
OFFICE OF THE CHIEF STl}]1\.RD 

GIlLLEYMAN JOB mSTRUCTIONS 

1. You will work undl' di..rect supervision of the Chief Cook, 'Who will 
assigne you your work ureas and duties. 

2. Be in the proper, clean, uniform at all times l-Ihen on duty. You are 
to keep yoursell' physiea1Jy clean and in a neat-appearing condi..tion. 

3. Observe all Sanito.tion Rules and Regulations. 

4. Safety Rules, Regulation and Ordors will be obeyed at all times. 

5. Report to the Chiaf Cook any di..ficioll.cos noted. 

6. If there ure any quistions regardi..ng your duties or other matters per­
taining to your work, consult the Chief Cook. Know - don1t guess. 

7. ' When using ~ Sinks in connection with your duties observe all the 
posted regulations, as to operation, and as to Temperature. This is an 
important matter as it concorns Health and Sanitation. 

8. WORKING HOURS: 

APPROVED: f!.{/J, ~:/e~~ 
laster 

AT 315<\ 

0:.30 - 1300 
1530 - 1830 

m PORT 

0900 - 1800 

SUBNITTED:~~ 
Chief Seward 

I have read, -understand, and will comply with, abovo job instructions. 

5,1-5' 
position No. _ 



USNS GElJEML IDIIN D. PATRICK (T .... 'cP 124) 
OFFICE OF THE CHIEF STTIJl\lill 

GllLLEYMAN JOB lNSTRU;CTIONS 

1. You will work lUldr direct supervision of the Chief Cook, vIDO odll 
assigne you your work areas and duties. 

2, Be in the proper, clean, uniform at all times when on duty. You are 
to keep yourself physically clean and in a neat-appearing condition. 

3. Observe all Sunitution Rules and Regulations. 

4. Safety Rules, Regulation and Orders odll be obeyed at all times. 

5. Report to the Chiot Cook any dificiMlcOS noted. 

6. If there are any quistions regarding your duties or other matters per­
taining to your iIork, consult the Chief Cook. Know - donlt guess. 

7. When using an;r Sinks in connection with your duties observe all the 
-posted regulations, as to operation, and as to Temperature. This is an 
important matter as it concerns Health and Sanitation. 

8. WORKING HOURS: IN PORT 

0630 - 1530 

s~rrIT@:~~~~ 
Chici' Steward 

I have read, understand, and w.i..ll comply w.i..th, above job instructions. 

5'1-'-
position No. 


