U.S. MARINE CORPS
CIVILIAN HUMAN RESOURCES OFFICE
Camp Smedley D. Butler, Okinawa

http://www.mcbbutler.marines.mil/Baselnformation/CivilianHumanResourcesOffice/MLCIHAANnnouncements.aspx

Announcement No. 15-14 Date: 10 Mar 14

POSITION VACANCY ANNOUNCEMENT

Eligible employees who are interested in being considered for the following vacant position(s) should submit the required documents listed
below to the Japanese National Employment Unit, Civilian Human Resources Office (CHRO), located at bldg. #495(2F), Camp Foster by the
closing date. Incomplete applications will not be processed. Applications are subject to screening prior to referrals and only individuals
selected for interviews will be contacted. Applications will also be accepted by fax (645-7115/comm. 098-970-7115) or by email
(chro_jn_empl@usmc.mil). (Up to 10 pages). Submitted applications will not be returned. For information call 645-3370.
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PWO #:018 Position title: Cook, #2037, BWT-2, Grade-4

IHA F/T Permanent Number of position(s): 1 Location: Camp Hansen

Organization: MCB, Camp S. D. Butler, MCCS Div , Business Operations, Food & Hospitality,
Hansen Palms

Area of consideration  ZEAE [ : Closing date: (#2H#HFR)
Okinawa Wide (MLC/IHAs employed in Okinawa) 18 Mar 14
HERNICTEASN TV A2 MLC/IHAREER

Summary of duties:

Assists Cook foreman and Cook by performing simple tasks such as cooking meat, fish, poultry,
vegetables, etc. Receives instructions in the performance of more difficult food preparation operations
and tasks and is normally in training for the higher position.

As directed, starts electric or gas range and heats ovens, grills, and griddles to proper temperature.
Fries items as hot cakes, waffles, French toast, bacon, sausages, eggs, french fried potatoes. Works
under the direct supervision of higher graded cook receiving work assignments and instructions.

Ensures kitchen rules, regulations, and guidelines are adhered to ensuring the safety of both the
product and staff.

Qualification Requirements & #& 41

1. Must have a cook’s license.

2. Minimum 4 years restaurant experience of western style cooking

3. Basic English understanding (enough to understand directions from an American Supervisor) as
well as reading comprehension.

* Shift schedule: 8 hours between 0400 - 0200

Required documents VEER
1. MCIPAC/CHRO/MLC-IHA 12300/2 1. MCIPAC/CHRO/MLC-IHA 12300/2
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