
USNS GI!NmAL EIMN D. PATRICK ("rooAP 124) 
OFFICE OF THE CHIEF S"rl'WARD 

A§S"r. PANTRIMAN JOB lNSmUal'IONS. 

1. You will w11c under direct order of the Mer Pan'br$tnan, asSWllllin6 your 
assigned. Mi. in either the orew Pantry or Main Pantry. , 

2. Wear a olean, approved unifoxm at all tiJne when o~ dutY'. 

3. Keep yoursel.t phy'sioally clean and neat-appear1ng. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eaen item ot ohinaware you maY' use in serving foods to see that it is 
spotlessq olean. 

6. Adviae the Met Pantryman of any def'icienoea in your :1mmediate work area. 

7. Observe all SafetY' Rules. and Regulations. 

8. If there 8.l'8 any questions on matters pertaining to :your worle consult the 
Chief Pantryman prompliq. Ask - Know - don't guess. 

9. Attempt; to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled 11:.ems on chilled plates. 

10. WORK HOURS& 

APPROVED: 

AT SlY!. 
~OO - 0930 
1030 - 1330 
1530 - 1810 

Slm'IITl' ED 

IN PORT 
~OO - 1011 0 9'30 
1030 - _/3 3b 
1500 - 1800 

I have read and unlds:£oJttand, and will comply with, above jOb instructions. 

6"-3 
'tioSJ.tiOn No. 



USNS GliNl!RAL IDml D. PATRICK (T-.AP 124) 
OFFICE OF THE CHIEF STEWARD 

ASST. PAffTlgMAIi JOB ]NSTRU<1UONS,. 

1. You. will work under direct ol'der of the Chief p~, assWlllling your 
assigned duties in either the crew Pantry or Main Pantry. , 

2. Wear a olean, approved unifol'i1l at all t:i.m.e lihen on duty. 

J. Keep yt)lU'Seli' physioally clean and neat-appear1ng. 

4. Observe all Sanitation Rules and Regulations. 

!). In8pect eadi itel1\ of ohinaware you may use in serving foods to see that it is 
spotlessly clean. 

6. Advise the Chief Pant~ of any de.ficienooa in your :immediate work area. 

7. Observe alJ. Safety Rules, and Regulations. 

8. If there are any questions on matters pertaining to your work consult the 
Chief Pantryman promptly. Ask - Know - don.t guess. 

9. Attempt to :i.m.proved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled items on chilled plates. 

10. WORK HOURS: 

APPROVED: 

AT SM 
cc".Ofi>- O?:::,'" 
) '0"30 - /3 3,c: 

/5'"5,«> - / O'~D 
SUllMITl' ED 

IN PORT 
0(,,(;><>- 0 J.e"" 
/o~e_/3:S", 

Isoo - / ~oo 

I have read and undemand, and wilJ, comply with, above jOb instructions. 

. •. I // n 

~ 
--- / 

l. l'ai:~ ~itit-1I)(;-k~ 2.~ I Position No. 



USNS GENERAL mr.rn D. PATRICK (r..lll' 124) 
OFFICE OF THE CHIEF STEWARD 

ASST. PlIN'l'JIlMPj! JOB Jl/S1'RUClTIONS. 

i. You will 'W011c uncle%' direct order of the (]de! p~. assUlll1ling your 
assigned duties in either the crew Pantry or Main Pantry. , 

2, Wear a olean, approved unifoxm at all time lihen 01.1 duty. 

3. Keep yourself physioa.lly clean and neat-appearlng. 

4. Observe all Sanitation Rules and RegulatiOns. 

5. Inspect eacf1 itlll1l o! oh:l.na.ware you may use in serving foocla to see that it is 
spotless~ clean. 

6. Advise the Chief Pantryman of any deficienoe:t in your hunediate work area. 

7. Observe all Satety Rules, and Regulations. 

8. If' there 8.)."8 any questions on mattere pert&l.ning to your work consult the 
Chief Pantryman prompt~. Ask - Know - don't guess. 

9. Attempt to improved your work. Serve foods attractively. Keep Hot foods Har. 
Serve <l111led itlllllB on chilled plates. 

10. WORK HOURS, IN PORT 

APPROVED, 

TER CHtFf sT§I'AM 

I have read and undsl'stand, and will comply with, above jOb instructions. 



USNS GENmAL EIlmI D. PATRICK (T..AP 124) 
OFFICE OF THE CHIEF STEWARD 

ASST. PAN'l'RlMAN JOB lNSTRUCTIONS. 

1. You will Work uncler direct order of the (}de! Pantryman, aasUlllll1ng yoUl' 
assigned duties in either the crew Pantry or Main Pan!;17. , 

2. Wear a olean, approved unifom at all tiJne when on duty. 

3. Keep YOllrSel.1' physioally clean and neat-appear1ng. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect ealii. item of ahinaware you may use in serving foods to see that it is 
spotless~ clean. 

6. Advise the Chief Parmll'ymall of any deficienoes in YOUl' _ediate wol'k area. 

7. Obse:rve all. Safety Rules, and Regulations. 

8. If there a:re lIllY questions on mattel'S pertaining to your work consult the 
Chief PanI;:ryma.n promptq. Ask - Know - don't guess. 

9. Atteropt to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve CbHled itSllS on chilled plates. 

10. WORK HOURSI 

APPROVED: 

MASTm 

AT SEA 
Dfooo- c 130 

10.0'" - / 3 0 0 

Iso <?_ !O<b,.., 

SUBMITTED 

DI PORT 

I have read and undsl'stand, and will comply w.l.th, above jOb instructions. 
/ 

.1(!i~~~c~ £ ,t!cC/ ~~b4{t. 
Name of EITIpioyeo -p"o"'s~i"'t"'io""n"""'N"'o-.-. -



USNS GENllllAL EOOli D. PATRICK (TooAP 124) 
OFFICE OF THE CHIEF STlMARD 

CHIEF PANTRlMAN JOB mSTRlJCTIONS 

1. Assume responsibility for the operation of the Jfain Parrllry and the crew 
Pantry', taking ovor the active supervision of the Nain Panbry'. 

2. l'iork under direot order or the Chief Steward 

3. Keep ,ourself physieally clean, wear the prescribed work unifonn while 
on duty, and see that a.:u personnel under your supervision observe the same 
strict standard. 

4. Observe all safety rules and regulations, instruot your personnel in 
same and see that such orders are enforced. 

5. Enforce NO SlIOKnm reGulations :\."1 your work areas. 

6. Make no changos in menu without orders fran resJX'~ble authorities. 

7 < Enforce all. regulation pertaining to sanitation. 

8. Stand-by" da117 at lOOO for inspection. 

9, Report all det.':l.m.encies in your work areas to the proper authorities. 
Follow up when neoessary' rapairs are not made immed:i.ubely. . .. 

10.. Observe economies menevel' possible. Do not over-order and particu­
larly, do not prepare excessive amouni;Sl of foods such as Salads in advance. 

ll. Assist men in your department so that they may improve their standards 
of work and be eligible for promotion eventually. 

32. Make every' effort to see that foods are served attractively, Have hot 
foods served h"', and cold items serves chilled. 

--, 

13. WORK HOURS: AT SFA IN PORT 

APPROVED: 

f.faSter 

0600 - 0930 
1030 - 1330 
1530 - 1~1~ SUB!' EDI 

0600 - UIOOC?93o 
1030 - iJiiO/330 
1500 - 1800 

I ha"VQ read, understand and will comply with, above job inatruotions. 

51o 



USNS GllNmAL mIDI D. PATRICK ('r..Al' 124) 
omCE OF THE CHIEF STl!WARD 

ASST. PANTRlI1AN JOB ,lNSTRUarIONS. 

1. You Will w1'k unc1e1' direct order of the C2l1et PaztbrY:man, assW1IIIing yoU1' 
assigned dut1ea in e5.ther the creW Pantry or Main Pantry. 

2. Wear a GleIm, appro"ed unifonn at all time 'When 0I.1 dutY'. 

,3. Keep ;yoursel.t phys1oa.lly clean and neat~. 

4. Observe an Sanitation Rules and Reg~tiOns. 

5. Inspect eadi itGl1l o! ohinaware you J1IaY' use :in serving foods to see that it :18 
spotlsssl¥ clean. 

6. Ac:l'f1ae the Chief Pantryman ot any- deficienoea in YOU1' :immediate work area. 

7. Observe all SafetY' RuJ.es, and Regulations. 

8. It there are mlY questions on IIlatters perta.in:i.ng to your work consult the 
Chief Pantryman promptl¥. Ask - Know - don't guess. 

9. Attempt to :i.Inplt'oved your work. Serve foods attractively. Keep Hot toods HO'l'. 
Serve Ch1llsd itel1ts on chilled plates. 

10. WORK HOURS. 

APPROVED: 

AT SFA 
0:,00 - 0930 
10. - 13()l0 

/ .:;"'~ - ", '8' 0 '" 

SU1HrTrED 

IN PORT 
0:,00 - 1000 
1030 - 1300 
1500 - 1800 

I have read and un~and, and w.l.ll comply With, above jOb instructiona. 



USNS GENmAL IDIIN D. PATRICK (f..AP 124) 
OFFICE. OF THE CHIEF ST:EWARJ) 

¥ST. p~ JOB INSl'RUarIONS. 

1. You. will wl'k und&r d:i.X'eati order of the Me! PaJlbr,Ytnan, assUIIIII~ yoU1' 
assigned dut:l.es in either the crew Pantry or Main Panli1'7. , 

2. Wear a olean, approved unifonn at all time 'When o~ duty • 

.3. Keep youl'SeJ.t Jil.ys1oally clean and nea~. 

4. Observe all Sanitation Rules and RegulatiOns. 

5. Inspect eadl itGlll ot ohinaware you may use in serv.l.ng foods to see that it is 
spotless~ clean. 

6. Actri.ae the Qliet Pant:r;yman ofaxr:r deficienaea in yoU1' :1lmnediate work area. 

7. Observe all Safety Rules, and Regulations. 

8. If there are ally questions on I11attel'S pertaining to your work consult the 
Chief Pantryman ~~. Ask - Know - don't guess. 

9. Attempt to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve C21illed itans on chilled plates. 

1.0. WORK HOURS, 

APl'ROVED: 

AT sm 
QSOO - 09.30 

75i 
1~O - 1800 
/$-30 

SUlm'ITED 

IN FOR'!' 

Same 

I have read and undm:'stanp., and will comply with, above jOb instructions. 

~ ~'I-'1.. r:o~tiBltlOn No. 




