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

L http://www.mcbbutler.marines.mil/BaseInformation/CivilianHumanResourcesOffice/ MLCIHAAnnouncements.aspx
I
‘T Announcement No. 62-16 Date: 3 Aug 16

I POSITION VACANCY ANNOUNCEMENT

o Eligible employees who are interested in being considered for the following vacant position(s) should submit the required documents listed
Uo below to the Japanese National Employment Unit, Civilian Human Resources Office (CHRO), located at bldg. #495(2F), Camp Foster by the
H closing date, 16:30. Incomplete applications will not be processed. Applications are subject to screening prior to referrals and only

‘T individual selected for interview will be contacted. Submitted applications will not be returned. For information call 645-3370.

“’f’ ***x PLEASE BE ADVISED SUBMISSION BY EMAIL OR FAX WILL NO LONGER BE ACCEPETED ***
o‘% For those who do not have access to Camp Foster may drop off their application at Air Force or Navy HRO.

‘o% TRROMISE A LT DRI, BRFGEHRAOL, TRICHESNLEEEZ YA 16 : 30 £ TICATHAARNEAR (Fr
U% T A AL —YE T4 95, 20 TRHLTTE, MEOHLEHIZITNITohERA, EREED L, HEEEDOHIC TEERL

| FTOTITERFIN, BHINEEEEEOEIIW- LERFA, BEWEORIZAEARNERLR (645-3370) £ TIHEE T I

I A —)VIFAX TOREIIZ AT TR Y £8 A. Foster D3RP 72 F1Z Air Force/Navy HRO IZHH T &,

U% PWO #: 074 Position title: Cook, Foreman A, #2038, BWT-2, Grade-6

% IHA F/T Permanent \ Number of position(s): 1 \ Location: Camp Foster (Terra)
h rganization: , Camp S. D. Butler, iv, Business Ops, Foo ospitality Uni

H" 0 ization: MCB, C S. D. Butler, MCCS Div, Busi Ops, Food & Hospitality Unit

e Area of consideration ZEEEFA: Closing date: (42 kR

H" E25 ( )

o‘% Okinawa Wide (MLC/IHAs employed in Okinawa) 10 Aug 16

L | HERAIC TR STV 54 MLC/THA 8

ﬂ% Summary of duties:
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Exercises supervisory responsibilities over 3 or more subordinates including lower level cooks and kitchen workers. |
U% May make daily work assignments for the subordinates. Solves some technical difficulties such as approaches to ‘
Uo work, exact methods of work, steps to be followed, finishes desired, etc. May spot —check their work while work is \
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[ in progress. Assumes and performs more difficult tasks or phases work assigned. Responsible for attendance and
‘T attention to work of subordinates. Maintains group discipline among the subordinates and enforces safety

Tf’ regulations. Take care of tools, instruments and materials for the subordinates. Transmits information received

h% from higher supervisor to the subordinates.

8 In addition to the supervisory duties described above, performs non-supervisory duties of same type as performed

by subordinates cooks. Ensure the production of food operates smoothly, all food is cooking and kept at proper
Uo temperature, the kitchen staff follows recipes, and the food is presented properly. Oversees the serving lines and
I, assists in the final preparations of food, by proper portioning, carving or grilling.

U% Assures all kitchen equipment is operating properly. Responsible for the proper storage of the food and all utensils
are placed in their appropriate places. Ensures kitchen is maintained in accordance with published preventive
policies and guidelines. At the end of the shift, incumbent ensures the proper closure of the kitchen. Oversees the
staff while cleaning up. Ensures the refrigerators are clean and organized. Ensures kitchen is maintained in
accordance with published preventive policies and guidelines.

Performs stock control clerk’s duties, such as inventories and procurement of food, beverages and supplies items
as required.
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I Qualification Requirements & 4{4:

| 1. Must have cooking license

W 2. Minimum of 4 years working in restaurant of western style cooking
" 3. Communicate in English language proficiency of level 2

! Work/Shift Schedule: Mon-Sun, 0400-1300, 0500-1400, 0600-1500, 0700-1600, 0800-1700, 0900-1800, 1000-
| 1900, 1100-2000, 1200-2100, 1300-2200, 1400-2300, 1500-2400
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Required documents WHEEE
1. MCIPAC/CHRO/MLC-THA 12300/2(Rev 4/14) & Questionnaire | 1. MCIPAC/CHRO/MLC-IHA 12300/2 (Rev 4/14) & TIfi
2. Copies of certificates/licenses 2. BFFRE - K THRED 2 B —

B DB S E~ BHREOBEHESPHFRAMETRE SN TV LB EREEOEBAINRNEARH Y £7. FEMOVR, 1~2H#
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