
USNS GEN. E. D. PA'IRICK (T-AP 124) 
Office of the Chief steward 

CHIEF COOK JCll INS'lRUCTIONS 

1. In COJilplete charge of the preparation of all foods f~r passengers, 
officers, troops and crew. He Kill direct and supervise all cooks and 
galley help .• 

2. He Kill prepare all requisitions on prescribed forms and submit them 
to the Chief steward for approval. 

3. Inspect. all left-1vers to determine their fitness for use. 

4. He will cooperate with the Chief Butcher and Chief Baker in resJBI)t 
to menus. 

5. Make job analysis for every plrson in the galleys so as to place re­
sponsibility for every job. Determine the best and quickest way to do 
that job. 

6. stand-by da.ily at 1000 for Inspection, both 1I&1leys. 

7, See that }roper security of the Main Galley and Troop Galley is main­
tained at all times, that provisions placed in his cuetody are properly 
handled, safeguuded and expended. See that the Galleys, and equipnent 
installed therein are maintained in a neat, crderly, and proper operating 
condition. 

8. Let no unauthcrized IBrsonnel enter the Galleys, 

9. ]):) n:t. allow JBrsonnel to smke or use tobacco in any f"rm when on 
duty in the Galleys. 

10, Comply with applicable safety precautions, sanitary regulst10ns and 
such additional instructions consistent herewith as the Ch:lef Steward may 
preseribe,' 

11. Maintain all galley equipnent, including galley ranges, deep fat frye:::: 
kettles, food equipnent, vegetable peelers, meat grinders, can openers, oil 
ranges, electric ranges, warming ovens, ventilation and heating equipnent 
over ranges and filters attached, and reach-in refrigerate&' boxes. 

12. W<Ii.K HOURS: At Sea In Port 

APPRO/ED: SUBMn'TED: 

-----------";lMA~S;::;·I;;;;·iil':'" CHIEF STEWARD 

I have read, fully understand, and Kill comply with above instru.tions. 

Signature of' employee Position No. 
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APPROTED: SUBm TED: 

In Port 

MASTm CHIEP' STEWARD 
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