USHNS GENERAL EDWIN D, PATRICK (T«AP 124)
OFFICE OF THE CHIEF STEWARD

CHIEF PANTRYMAN JOB INSTRUCTIONS

1. Assume responsibility for the operation of the Main Partiry and the crew
Pe_mtry, taking over the active supervision of the Main Pantry,

2, Work under direct order of the Chief Steward

3¢ Keep yourself physically clean, wear the prescribed work uniform while
on duty, and see that all personnel under your supervision observe the same
strict standard,

il Observe all safcty rules and regulations, instruct your persomnel in
same and see that such orders are enforced.

5, Enforce NO SHOKTIG rerulations in your work areas.

. Make no changes in menu without orders fram responsible authorities.
7. PEnforce all regulation pertaining to sanitation,

8, Stand-by daily at 1000 for inspection.

9« Report all deficiencies in your work areas to the proper authordities.
Follow up when necessary rapairs are not made irmediabely.

10, Observe econoifes whenever possible. Do not over~order and particu-
larly, do not prepare excessive amount® of foods such as Salads in advance.

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

12, Make every offort to sec that foods are served attractively, Have hot
foods served hct, and cold items serves chilled.

13, WORK HOURS: AT SEA IN PORT
BEBA~B9 3¢ BERB=3930
163@~1330 133¢~1333
153p3-183¢@ 1533-183¢

APPROVED: SUBMITT EDe

Taster Chiel Steward

-

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

580

Thiel Pantryman



USNS GENERAL EDWIN D. PATRICK (T-AP 12k)
OFFICE OF THE GHIEF STBEJARD

CHIFF PANTRYMAN JOB INSTRUCTIONS

1, Assume responsibility for the operation of the Main Pambry and the crew
Pg.nbry, taking over the actbive supervision of the Main Pantry,

2, Work under direct order of the Chief Steward

3o Keep yourself physioally clsan, wear the prescribed work uniform while
on duty, and seé that all personnel undsr your supervision observe the same
strict standard,

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

5. Enforce NO SHOKING rezulations in your work areas,

C:. Make no changes in menu without orders from respo*wible authorities.
7. Enforce all repgulation 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 rapairs are not made irmedigtoly.

10, Observe econonies whenever possible. Do not over-order and particu-
Jarly, do not prepare excessive amount® of foods such as Salads in advance.

11, 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 hct, and cold items serves chilled.

13. WORK HOURS: AT SEA IN PORT
P680-09 38 PSSS-93
1838-1338 19381330 -
1539-183¢ 1538-183¢9
APPROVED: SUBMITTED:
Magter Chiel Steward

I have read, understand and will comply with, above job ingtructions,

1)

Chiel Panmbryman



USNS GENERAL EIDWIN D, PATRICK (T=AP 12M1)
OFFICE OF THE CHIEF STIWARD

M-,P;Wﬂ JOB INSTRUGTIONS.

ls You will work under direct order of the Chief Panbryman, assumming your
assigned dutied in either the crew Pantry or Main Pantry.

2, Wear a olean, approved umiform at all time when on duty.
3¢ Keep yourself physidally clean and neab-appearing.
L« Observe all Sanitation Rules and Regulations,

5. Inspect eadhi item of chinaware you may use in serving foods to see that i% is
spotlessly clean.

6. Advise the Chilef Pantryman of any deficiences in yowr immediate work area.
T« 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 - 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: AT STA IN PORT
36330930 o0 =29 3
1880-1 30 1840«
158d=1 8¢ 15“-%
APPROVED: SUBMITTED
YASTER cH STEW.

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

iame of amployee Fos:-,ie:l.LI on Noe



USNS GENFRAL EDWIN D, PATRICK (T-AP 121)

CFFICE OF THE CHIEF STHWARD
(2ND PANTRYMAN)

ASS5T, PANTRYMAN JOB INSTRUCTIONS.

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

2, Wear a olgan, approved uniform at all time when on duby,
3. Keep yourself physically clean and neat-appearing,
4o Observe all Sanitation Rules and Regulations,

5. Inspect eadh item of chinaware you may use in serving foods to see that it is
spotlessly 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 perbaining to your work consult the
Chief Pambryman promptly. Ask - Know - dontt guess,

9. Attempt to improved your work. Serve foods attractively. Xeep Hot foods HOT.
Serve Chilled items on chillad plates,

10, WORK HOURS: AT STA I PORT
PP P=-09 30 BEGD-F9 33
13301330 1¢3¢-1338
153¢-183¢ 1538-183p
APPROVED: SUBMITTED
VESTER CHIRF STEWARD

-

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

581-2
fame of employeo Position No.




USNS GENERAL EDWIN D, PATRICK (T-AP 12ly)

OFFICE OF THE CHIEF ST
(2D PANTRYMAN) FHARD

ASST, PANTRYMAN JOB INSTRUCTIONS.

le You will work under direct order of the (hief Pantryman, assumming your
assigned dutles in elther the crew Pantry or Main Pamtry,

2, Wear a alean, approved wmiform at all time when on duty.
3e Keep yourself physieally clean and nea.t-a.ppea.ring.
Ls Observe all Sanitation Rules and Regulations,

5. Inspect eadhi item of chinaware you may use in serving foods to see that it is
spotlessly clean,

6, Advise the Chief Pantryman of any deficiences in your immediate work area.
7« Observe all Safely Rules, and Regulations,

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

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

10, WORK HOUES: AT STA IN PORT
P630-£938 635939
103¢133¢ 10381334
1530-183 15318
APPROVED: SUBMITTED
MASTER CHIEF STEWARD ' -

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

5812
Hame of empiloyeo Position Noo




USNS GENERAL EDWIN D, PATRICK (T-AP 124)
OFFICE OF THE CHIEF STIWARD
(2ND PANTRYMAN)
ASST, PANTRYMAN JOB INSTRUCTIONS.

le You will work under direct order of the Chief Panfiryman, assumming your
asslgned duties in either the crew Pantry or Main Pantry,

2. Wear a alean, approved umiform at all time when on duty.
3« Keep yourself physiocally clean and neat-a.ppeqrin.g.
i« Observe all Sanitation Rules and Regulations.

5. Inspect eadhi item of chinaware you may use in serving foods to see that it is
spotlessly clean,

6,  Advise the Chief Pantryman of any deficiences in your immediate work area.
T« Observe all Safety Rules, and Regulations,

8. If there are any questions on matters perbaiming to your work consult the
Chief Pantryman promptly. 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: AT SEA IN PORT
BEB@E-39 30 B6BR-39 3¢
1630-133¢ 183¢-1330
1538-1839 159@-1803
APPROVED: SUBMITTED
MESTER CHIEF STEWARE

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

581-3
iame of enployee Pogition Noe




USNS GENFRAL EIWIN D, PATRICK (T.aP 1214)
OFFICE OF THE CHIEF STBWARD

(20, PAYTRRARY: Jos INSTRUCTIONS.

ls  You will work under direct order of the Chief Pantyryman, assumming your
assigned duties in either the crew Pantry or Main Pantry.

2e Wear a olean, approved umiform at all time when on duty.
3.« Keep yourself physioally clean and neat-appea.z'ing.
Lbe Observe all Sanitation Rules and Regulations.

5. Inspect eadi item of chinaware you may use in serving foods to see that it is
spotlessly 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 pertaiming to your work consult the
Chief Pantryman promptly. Ask - Know - don't pguess.

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

10, WORK HOURS: AT SEA IN PORT
PhPpe39 30 B60d-0930
18381339 16381338
15391838 157d.18p¢
APPROVED: SUBMITTED
MASTER “CHLEF STIWARD .

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

5613
Hfame of employeo Position NOe




USNS GENIRAL EIWIN D, PATRICK (T-AP 12})
OFFICE OF THE CHIEF STEWARD
3RD PANTRYMAN

Te PANTR JOB INSTRUCIIONS.

le You will work under direct order of the Chief Panbryman, assuwming your
assigned duties in either the crew Pantry or Main Pantry.

2« Wear a alsan, approved uniformm at all time when on duty.
3¢  Keep yourself physically clean and neat-appearing.
he Observe all Sanitation Rules and Regulations.

5. Inspect eadh item of chinaware you may use in serving foods to see that it is
spotlessly c¢lean,

6, Advise the Chief Panbryman 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 comsult the
Chief Panmtryman promptly., Ask ~ Know - donft guess,

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

10, WORK HOURS: AT STA IN PORT
£330 B399
Fimeer 1631338
15301600 150185
APPROVED: SUBMITTED
YT —— ST ST

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

582-1
Hame of amployeo Position Noe




USNS GENERAL FDWIN D, PATRICK (T-AP 12))
OFFICE OF THE CHIFF STHWARD

PANTRYMAN
» PANTRmA}\I JOB INSTRUCTIONS.

le You will work under direct order of the (hief Pantiryman, assurming your
assigned duties in elther the crew Pantry or Main Pantbry.

24 Wear a olean, approved umiform at all time when on duty.
3¢ Keep yourself physiocally clean and nest-appearing.
Ls Observe all Sanitation Rules and Regulations.,

5 Inspect eadi item of chinaware you may use in serving foods to see that i% is
spotlessly 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 promptly. Ask - Know - don't guess,

9.  Attempt to improved your work, Serve foods attractively. Keep Hot foods HOT,
Serve Chilled itens on chillsd plates,

10, 'WORK HOURS: AT STA IN PORT
6333930
t it TRtsy
1501608 1500-18¢¢
APPROVED: SUEMITTED
MASTER CHIEF STEWARD ..

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

c82=1
Hame of employeo Position No.




USNS GENERAL EDWIN D, PATRICK (T-AP 12L)
(3RD PANTRYMAN) OFFICE OF THE CHIEF STHWARD

ASST, PANTRYMAN JOB INSTRUCTIONS.

ls  You will work under direct order of the Chief Panbiyman, assumming your
assigned duties in either the crew Pantry or Main Pamtry,

2, Wear a olean, approved uniform at all time when on duty.
3, Keep yourself physiocally clsan and neat-appearing,
Lbe Observe all Sanitation Rulss and Regulations.

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

6. Advise the Chief Pambryman of any deficiences in your immediate work area.
7« Observe all Safety Rules, and Regulations,

8. If there are any questions on matters perbaining to your work consult the
Chief Partryman promptly. 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: AT SEA IN PORT
B630-3930 BoPB-39 3%
133¢-133¢ 1¢3¢-?§§®
150@=1 800 15331 8pd

APPROVED: SUEMITTED

WESTER AT STEs

-

I have read and wnderstand, and will comply with, above job instructionse.

5823
Hame of employea Position Noe




USNS GENERAL EDWIN D, PATRICK (T-AP 12L)

OFFICE OF THE CHIEF STIWARD
(3RD PANTRIMAN)

ASSTs PANTRYMAN JOB INSTRUCTIONS.

1i  You will work under direct order of the Chief Pantiryman, assumming your
assigned duties in elther the crew Pantry or Main Pantry,

2é  Wear a olean, approved urmiform at all time when on duby.
3. Keep yourself physically clean and neab-appearing,
Ls Observe all Sanitation Rules and Regulations,

5: Inspect eadh item of chinaware you may use in serving foods to see that it is
spotlessly clean.

6s  Advise the Chief Pamtryman of any deficiences in your immediate work area.
7. Observe all Safeby Rules » and Regulations,

8. If there ars any questions on matters pertaining to your work consult the
Chief Pantryman promptly. Ask - Know - don't guess.

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

10, WORK HOURS: AT SEA IN PORT
6030939 B0 -39 38
1830=1339 Iﬂﬂﬁg}ﬂ
158641 800 1567-1800

APPROVED: SUEMITTED

VASTER CHIEF STEWARD ..

I have read and wnderstand, and will comply with, above job instructions,

582-3
Hame of employco Position Nog




