
USNS GENERAL IDJIN D. PATRICK (T...AP 124) 
OFFICE OF THE CHIEF STEWARD 

CHIEF PANTRYMAN' JOB INSTRUCTIONS 

· -. --~-. 

1. Asswne responsibility for the operation of the Main Pantry and the crew 
Pantry, taking over the active supervision of the Hain Pantry. 

2. Work under direct order of the Chief Steward 

3. Keep yourseJ.f' physioally clean, wear the prescribed work unifonn while 
on duty, and see that aU. personnel under your supervision observe the same 
strict standard. 

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

5. Enforce NO SHOKIiIG reGulations i."'l your work areas. 

6. Make no changes in menu without orders from res~~ble authorities. 

7. Enforce all regulation pertaining to sanitation. 

8. Stand-by daily at 1000 for inspection. 

9. Report all deficiencies in your work areas to the proper authorities. 
Follow up when nBoossary rapairs are not made inunediatiely. 

lO~ Observe econoliri.es .menever possible. Do not over-order (llld particu­
larl¥, do not prepare excessive amounts, of foods such as Salads in advance. 

ll. Assist men in yOUl:' department so that they riJay improve their standards 
of work and be eligible for promotion eventua1l¥. 

12. Make every effort to see that foods are served attractively, Have bot 
foods served ho\;, and cold items serves chilled. 

-. 

13. WORK HOURS: AT sm IN PORT 

APPROVED: 

MaSter 

060¢-qJ930 
1030-1330 
1530-1830 

SUBNITTIID: 

Chief Steward 

0600-0930 
1030-1330 
1530-1830 

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

Chief Pantryman 
58.11 



USNS GENERAL IDJIN D. PATRICK (T...A.P l24) 
OFFICE OF THE CEIEF STEWARD 

pRIEF PANTRYMAN JOB INSTRUCTIONS 

1" Asswne responsibility for the operation of the Main PantrY and the crew 
Pantry, taking over the active supervision of the }la.in Pantry. 

2. Work under direct order of the Chief Steward 

30 Keep yourself physioally clean, wear the prescribed work unifonn while 
on duty, and see that all persorme1 under your supervision observe the same 
strict standard. 

4. Observe all safety rules and regulations, instruct your persorme1 in 
same and see that such orders are enforced. 

5. Enforce NO SHOKlllG reGulations :i."1 your work areas. 

6. Make no changes in menu without orders fran resp<''lSible authorities. 

7. Enforce all regulation pertaining to sanitation. 

8. Stand-by daily at 1000 for inspection. 

9. Report all deficiencies in your work areas to the proper authorities. 
Follow up when necessary rapeit's are not made :i.J;unedi~ely. 

10. Observe econor,ti.es 'lhenever possible. Do not over-order and particu­
larly, do not prepare excessive amountoo 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. 

12. Make every effort to see that foods are served attractively. Have hot 
foods served hot, and cold items serves chilled. 

13. WORK HOURS: AT SEll IN PORT 

APPROVED: 

Rister Chiet steward 

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

Chief pantryman 



USNS GENERAL EIWIN D. PATRICK (T..A.P 124) 
OFFICE OF THE CHIEF STEWARD 

1m. p~ JOB lNSTRUCTIONS. 

1. You Will Work: under direct order of the Chief' PantrYman, assWIIIling your 
assigned duties in either the crew Pantry or Main Pantry. 

, 

2. Weal' a olean, approved unifonn at all time when o~ duty. 

3. KeeP yourselt' phy:rl.dall:y clean and neat..appearing. 

4. Observe aU Sanitation Rules and Regulations. 

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

6. Advise the Chief' Pantryman of any deficiences in your :immediate work: area. 

7. Observe all. Safety Rules, and Regulations. 

8. If there are any questions on matters pertaining 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 HOT. 
Serve Chilled items on chilled plates. 

10. WORK HOURS: 

APPROVED: 

MASTER 

AT sm 
~-fl9~ l __ UtIII 
~1. 

SUBMI'ITED 

CHIEF STE.WARS 

I have read and undel'Stand. and will comply with, above jOb instructions. 

Heme of employeo Pos:.: ion No. 



(2ND PANTRYl'lAN) 

USNS GENERAL mIDI D. PATRICK (T..A.P 124) 
OFFICE OF THE CHIEF STEWARD 

ASST. PANTRYMAN JOB INSTRUCTIONS. 

1. You will work under direct order of the (lUef Pantryman, aBsumming your 
assigned duties in either the crew Pantry or Main Pantry. 

, 

2. Wear a olean, approved unifonn at all time when on duty • 

.3. Keep yoursel:t: physioally clean and neat-appear:l.ng. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eam item of chinaware you may use in serving foods to see that it is 
spotlessq clean. 

6. Advise the Chief' Pantryman of any deficiences in your immediate work area. 

7. Observe all. Safety Rules, and Regulations. 

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

9. Attempt to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve (lUlled items on chilled plates. 

10. WORK HOURS: 

APPROVED: 

MASTFE 

AT SE\. 

!b60i<J-0930 
1030-1330 
1530-1830 

SUBMITTED 

IN PORT 
i<J600-0930 
1030-1330 
1530-1830 

CHIm:' STESiAM 

I have read and unde:t'8tand, and will comply with, above job instructions. 

581-2 
Hallie of employeo Position No. 



(21D PAI'1'ImWI) 

USNS G:ENERAL E1MlN D. PATRICK (T...AP 124) 
OffiCE OF THE CHIEF STEWARD 

ASST. PANTR)MAN JOB INSTRUCTIONS. 

1. Yoa will WOrk under direct order of the Chl.ef PattIiry:man, aBsumming your 
assigned Mias in either the crew Pantry or Main Pantry. , 

2. Wear a olean, approved unifonn at all tilne "When on duty. 

3. Keep yourseli' physioally claan and neat-appea.ring. 

4.. Observe aU Sanitation Rules and Regulations. 

5. Inspect eam item of ohinaware you may use in serving foods to see that it is 
spotlessly o1ean. 

6. Advise the Chief Pantryman of any deficiences in your ilmnediate work area. 

7. Observe all Safety Rules, and Regulations. 

8. If there are any questions on matters pertaining to your work consult the 
Chief Pantryman promptly. Ask - Know - don1t guess, 

9. Attempt to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled items on ohilled plates. 

10. WORK HOURS: 

APPROVED: SUBMITTED 

}1ASTER CHIEF STEWARS 

I have read and understand, and will oomply with, above job instruotions. 

H!Il11e of employeo Posl.tl.On No. 



------.~------------

(2ND PANTRYMAN) 

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

ASST. PANTR1MAN JOB INSTRUCTIONS. 

1. You will work under direct order of the Chief Panbryman, assUIIIII:lng your 
assigned duties in either the crew Pantry or Main Pantry. 

-
2. Wear a olean, approved unifonn at all time lmen on duty. 

3. Keep yourseJ..f physioally clean and neat-appearing. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eaah item of chinaware you may use in serving foods to see that it is 
spotlessl:y clean. 

6. Advise the Chief Pantryman of any deficiences in your immediate work area. 

7. Observe all Safety Rules, and Regulations. 

8. If there are any questions on matters pertaining to your work consult the 
Chief Pantryman promptl:y. Ask - Know - don1t guess. 

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

10. WORK HOURS: 

APPROVED: 

MASTER 

AT sm. 
0600-0930 
1030-1330 
1530-1830 

SUBMHTED 

IN PORT 

0600-0930 
1030-1330 
1500-1800 

CHIEF STEl'l.4RB 

I have read and undsrstand, and will compl:y with, above job instructions. 

581-3 
Hlll1Ie 01' empioyso position No. 



USNS GENERAL mIDI D. PATRICK (T..A.P 124) 
omCE OF THE CHIEF STEWARD 

~!~f JOB INSTRUOTIONS. 

1. You will irork under direct order of the auef Pant:ryman, asSUl1Jlling YOill:' 
assigned dUties in either the crew Pant:t'y or Main Pant:t'y. , 

2. Wear a ol.ean, app:rcved unifonn at all time when o~ duty. 

3. Keep yourself physioally clean and neat-appear:l.ng. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eacn item of ahillaware you may use in serving foods to see that it is 
spotless4r clean. 

6. Advise the Chief Pant:ryman of :m:y deficiences in your ilnmediate work area. 

7. Observe all Safety Rules, and Regulations, 

8. If there are :m:y questions on matters pertaining to your work consult the 
Chief Pant:ryman p:rcmpt4r. Ask - Know - donft guess. 

9. Attempt to imp:rcved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled items on ahilled plates. 

10. WORK HOURS: 

APPROVED: 

MASTER 

AT SEA 

~3fJ 
1~)tf.13'" 
lS»-183t1 
SUBMTl.'l'ED 

CHIEF STIMARS 

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

Nl1lIle or empioyee Position No. 



USNS GENFRAL EIWlN D. PATRICK (T..A.P 124) 
OFFICE OF THE CHIEF STEWARD 

(JRD PANTRYMAN) 
ASST. PANTRYMAN JOB D1STRUarIONS. 

1. You will work under direct order of the Chief Pantryman, asSWlllling your 
assigned duties in either the orew Pantry or Main Pantry. , 

2. Wear a olean, approved unifonn at all time when on duty. 

3. Keep yourself phys:i.oally olean and neat-appearing. 

4. Observe aU Sanitation Rules and Regulations. 

5. Inspect eadl item of ohinaware you may use in serving foods to see that it is 
spotlessq clean. 

6. Advise the Chief Pantryman of any defioienoes in your :immediate work: area. 

7. Observe all Safety Rules, and Regulat ions. 

8. If there are any questions on matters pertaining to your work oonsult the 
Chief Pantryman promptq. Ask - Know - don't guess. 

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

10. WORK HOURS: 

APPROVED: 

MASTER 

AT SEA 

0600-¢930 
1030-1330 
1500-1800 

SUBMITl'ED 

Dr PORT 
0600-¢930 
1030-1330 
1500-1800 

CHIEF §TIMARJI 

I have read and undel'Stand, and will comply with, above jOb instructions. 

582-1 
Hame or empioyeo PositiOn No. 



USNS GENERAL mmr D. PATRICK (T-.A.P 124) 
.oFFICE .oF THE CHIEF STEWARD 

(1RD PAlrl'RtMAR) 
~T. PANTRIM:A1'l' JOB INSTRUOTI.oNS. 

1. You will Work under direct order of the Chief Pantryman, asswmning your 
assigned duties in either the crew Pantry or Main Pantry. 

2~ Wear a olean, approved uniform at all tilJle when on duty. 

j.. Keep yourself physioally clean and neat~appearing. 

4. .observe all Sanitation Rules and Regulations. 

5. Inspect eaan item of ohina:ware you may use in serv:!.ng foods to see that it is 
spotless:i¥ olean. 

6. Advise the Chie! Pantryman of any deficiences in your :!Jmnediate work area. 

7. .observe all satety Rules, and Regulations. 

8. It there are any questions on matters pertaining to your work consult the 
Chief Pantryman prompt:i¥. Ask - Know - don't guess, 

9. Attempt to ilJlproved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled items on chilled plates. 

10. WORK H.oURS: 

APPROVED: SUBMI'I'T ED 

MASTER CHIW STEl'lARS 

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

Hame of employso Position No. 



(JRD PANTRYMAN) 

USNS GENERAL ErWIN D. PATRICK (T..A.P 124) 
OFFICE OF THE CHIEF STEWARD 

ASST. PANTRYMAN' JOB INSTRUCTIONS. 

1. You will work under direct order of the Chl.e! PaJI!;ryman, assUl1llling your 
assigned duties in either the crew Pantry or Main PaJI!;ry. 

; 

2. Wear a olean, approved unifonn at all time when on duty • 

.3. Keep yourseJ.f physioally clean and neat..appear:!.ng. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eaali item of ohinaware you may use in serving foods to see that it is 
spotlessl¥clean. 

6. Advise the Chief Pantr,yman of any deficiences in your immediate work area. 

7. Observe all Safety Rules, and Regulations. 

8. If there are any questions on matters pertaining to your work consult the 
Chief Pantr,yman promptl¥. Ask - Know - don't guess. 

9. Attempt to improved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chl.1led items on chilled plates. 

10. WORK HOURS, 

APPROVED: 

MASTER 

AT SEYl. 

0600-0930 
1030-1330 
15QlQl-1800 

SUBMITTED 

IN PORT 

0600-0930 
1030-1330 
1500-1000 

CHIEF STEWARS 

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

582-3 
Name of employee Position No. 



(3RD PANTRlMAN) 

USNS GENl!RAL ErWIN D. PATRICK (T...AP J.24) 
OFFICE OF THE CHIEF STEWARD 

ASST. P!JN'l'RIlW! JOB INSTRUCTIONS. 

1.. Yoll will work under direct order of the Chief Pantryman, assuming your 
assigned duties in either the crew Pantry or Main Pantry. , 

2, Wea.r a olean, approved unifonn at all tilne when on duty. 

3. Keep yourself phys:i.oa1ly clean and neat-appeal:'ing. 

4. Observe all Sanitation Rules and Regulations. 

5. Inspect eadi item of chinaware you may use in serving foods to see that it is 
spotless4r clean. 

6. Advise the Chief Pantryman of any deficiences 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 prompt4r. Ask - Know - don1t guess. 

9. Attempt to ilnproved your work. Serve foods attractively. Keep Hot foods HOT. 
Serve Chilled items on chilled plates. 

10. WORK HOURS: 

APPROVED: 

MASTER 

AT SEll. 

~~~ 
10~133f11 
lSIII!f-18!1¢ 

SUBMITTED 

IN PORT 

=-~~ 
l~~l" 

CHIEF STFflAi!S 

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

NlUlle ot: EIIIlployeo PositiOn No. 


