NONAPPROPRI ATED FUND PCSI TI ON
MORALE VWELFARE AND RECREATI ON DEPT.
NEWPORT, RHODE | SLAND 02841
VERI T PROMOTI ON PROGRAM
VACANCY ANNOUNCEMENT

EQUAL OPPORTUNI TY EMPLOYER

PCSI TI ON: COOK ANNCOUNCEMENT NO. NAVSTA NPT 013-04
NA- 7404- 05/ 08
DATE OPENED: 5 MARCH 2004 CLCSI NG DATE: OPEN REG STER

LOCATI ON: COMM SSI ONED OFFI CERS CLUB
NAVAL STATI ON NEWPORT
NEWPORT, RI 02841

AREA OF CONSI DERATI ON: OPEN
NOTE: CATEGORY OF EMPLOYMENT: FLEXI BLE 0-40 HOURS

DUTI ES: NA-05 - GRILLS, CHOPS, STEAK, POULTRY, PANCAKES, BACON, EGGS,
SAUSAGE, ETC., BY WATCH NG WH LE THE ITEMS ARE COCKING AND TURN NG AS
REQUI RED. W LL PREPARE SALADS, DESSERTS, JU CES, FRU TS, OR OTHER | TEMS AS
Dl RECTED BY H GHER GRADE COOKS. COCKS CEREAL, MAKES BEVERAGES, TOAST, SALADS
AND SANDW CHES. PREPARES VEGETABLES AND FRU TS FOR SERVI NG AS DI RECTED.
PLACES COOKED FOOD I N SERVI NG DI SHES | N STEAM CARTS AND FOOD TRUCKS. WASHES
AND CLEANS KI TCHEN EQUI PVENT.

NA-08 - USING A FULL RANGE OF QUANTITY COOKI NG PROCEDURES FROM COMMON OR
FREQUENTLY USED TO NEW OR DI FFI CULT RECI PES, PREPARES A VARI ETY OF MEATS,
POULTRY, SEAFOOD, VEGETABLES, SAUCES AND GRAVI ES. ON A DAY-TO DAY BASI S,
PREPARES FOUR OR MORE MENU | TEM5 FOR ONE MEAL WH CH | NVOLVES PLANNI NG AND
COORDI NATING A VAR ETY OF STEPS TO ENSURE THAT ALL | TEMS ARE READY FOR
SERVI NG AT THE SAME TI ME; OR PREPARES MENU | TEMS USI NG SPECI AL OR DI FFI CULT
RECI PES | NVOLVI NG MANY STEPS, | NGREDI ENTS OR LONG PREPARATI ON TI ME.

QUALI FI CATI ONS: NA-05 - MJUST HAVE ABILITY TO FOLLOW | NSTRUCTI ONS, WORK
SAFELY AND DO SI MPLE ARI THVETI C. KNOWLEDGE OF OPERATI NG AND CLEANI NG FOOD
SERVI CE EQUI PMENT, AND THE ABILITY TO SEASON FOOD AND DECI DE WHEN FOCODS ARE
DONE | S REQUI RED.

NA-08 - I N ADDI TION TO THE ABOVE QUALI FI CATI ONS, COOK MJST POSSESS THE SKI LL
TO PLAN, COORDI NATE AND TI ME SEQUENCE STEPS NEEDED TO PREPARE FOOD ON TI ME
W THOUT OVER COOKI NG OR WASTE; THE ABILITY TO ADJUST RECI PES FOR SERVI NGS
REQUI RED;, RECOGNI ZE CHARACTERI STICS OF FOOD | N DECI DI NG THAT RAW MATERI ALS
ARE FRESH AND JUDGE PREPARED FOOD BY COLOR, CONSI STENCY, TEMPERATURE, ODOR
AND TASTE.

M LI TARY SPOUSE EMPLOYMENT PREFERENCE: BEST- QUALI FI ED CANDI DATES ELI G BLE FOR
SPOUSE EMPLOYMENT PREFERENCE (SEP) WLL BE REFERRED FOR PRIORITY
CONSI DERATI ON  AND EMPLOYMENT PREFERENCE. ELI G BLE CANDI DATES MAY ASK FOR
ASSI STANCE FROM THE PERSONNEL STAFF BEFORE SUBM SSI ON OF APPLI CATI ON.

THE DEPARTMENT OF THE NAVY | S AN EQUAL EMPLOYMENT OPPORTUNI TY EMPLOYER. ALL
QUALI FI ED CANDI DATES W LL RECElI VE CONSI DERATI ON W THOUT REGARD TO RACE,
COLOR, RELIG ON, SEX, NATIONAL ORIG@ N, AGE, DI SABILITY, MARI TAL STATUS,
PCLI TI CAL AFFI LI ATI ON, SEXUAL ORI ENTATI ON OR ANY OTHER NON- MERI' T FACTORS.

SELECTEE W LL BE REQUI RED TO PARTI CI PATE IN THE DI RECT DEPOCSI T ELECTRONI C
FUND TRANSFER PROGRAM VH CH | S THE STANDARD METHOD OF PAYMENT W TH N MAR FOR
PAY OF PERSONNEL.




