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#17H:
Date of Issue 29 Oct 15
1EEFE4 Job title (Z#k Grade 4 /BFZEHH LD _N/A ) BEAH | 4 EEEH Area of Consideration (AOC)
Cook, #2037 No.of  |DILIRMLCIHARERE (HEKM)

Current MLC/IHA Employee within Activity
X 1.3 MLC/IHA it £ 8 GREEN)

RATEEL TRRFR Acceptable trainee level: N/A 14 Current MLC/IHA Employee in commuting distance
(] HLER MLCIHA R ¥ (27 B K E)
HE=ES X R RS [ EE®R Current MLC/IHA Employee Japan Wide
Administrative  Blue Collar Trade Security Medical X IV.4} & Off Base Applicant

2. EBBX Activity:
CFAS Fleet Readiness Department(HVC)

5. A DFELE Type of Employment

B #1B PR Working Place: {E1H{R ™I #EET  Hirase-cho, Sasebo City [] MLC

3. ENFEBFRE Work Schedule (3B_30 FFREHI hrww ) X HA X HPT
#)75 8 Work Days: Mon-Sun, Including Holidays [1%MA Permanent

Eh7ERERS - /RER Work Hours/Recess Period: 6 hrs between 0700-2230/1 hour [ BR3E Limited Term (_» A Months )
over 6 hrs BF$6¥970

X1 %2 &) Night Shift X 5% % Overtime  [] tH3R Business Travel

6. B FE AR Duties:

Please see attached task list.

78BN SHFEHE Qualification/Physical Requirements

1. Must have customer service oriented and be able to work with others.

2. Must be physically fit to perform assigned duties and work shifts.

3. Ability to speak read and write English at basic proficiency level. (LAD-1)
4. Knowledge of food service concepts and practices.

Handicapped applicants may be accepted, depending on the degree and kind of disability.

BLEEH English Language Proficiency : [ WA AL L None XI#)#K Basic []H#% Intermediate [ | _E#& Advanced [|45FEXDHEF Exceptional

% FE Educational Background : See Block 7 | $25F&F. & T & License/Certificate Required : 7/8 #Z B8 See blocks 7 & 8

8RHTHHMD Application and Associated Documents

B HIR

Working Condition

X 225 AR Application for Vacancy Announcement  (HROY Form 1)
(0 BAEET Japanese [ ] #EEET English [X] £5 5 T3 Either)
(] EPIM #5442 FE® Resume of Specialized Work Experience (HROY Form)
(L5 &R LS8 T, Same language as above)
X REFENZEAXRBETHHELTWLWDAE. MHECETIERE]
If you have any family/relatives who work at U.S. Navy base/facility in Japan, “Questionnaire on Relatives”
[ BE%FEIME L Copy of Driver's License
L1 T SEBHZEDE L Copy of Certificate
X EZEDREHNFEBHAT 5HD (BEL) Anything to certify English Proficiency (Copy)
X 82 AtIF Zhft L. HEEOEESRS -FFT- KL FE LV REMAER (12cm x 23.5cm)
12cm x 23.5cm Envelope with Applicant’s Zip Code, Address, Name and a 82 yen stamp (MPS is unacceptable.)
X BAEEUND AL, EEBH— FRU/SRKR— MEIED D E— For non-Japanese citizen applicant,
copy of Residence Card and Passport/Visa Copy

RILVE 45k for Job Inquiries 1R Hi 4¢ Office to Submit R HE LR For Official Use
SEEMKIEY  Activity POC: T 857-0056 & tH{Rh FERT PD No.: CEAS-N926-005-PT
CFAS Fleet Readiness Department KEEEHEREMREAANESSERR
B (N#R/Extension) 252-2904 Hirase-cho, Sasebo City PD is accurate and current.

CNRJ, HRO Sasebo Satellite Office Certified by Activity: SA




MLC/IHA Employment Branch, Bldg# PW47
(3% f-F R Customer Service Hours: 0800 — 1600) HRO: (rcvd: 10/16 ) tm 10/19
B0956-50-3656,/3660 (DSN: 252-3656/3660)

SMERIE & A SE Place to Apply for Off-base Applicants
PEtt R NSRS 22 E BT Vet PR TTRRMIET 2—3 O #5EE : 0956-34-8609
(3 £+ 0900-1100, 1300-1600 Web Site: http://www.hellowork.go.jp/)
XiZA T4 B LidA  (BEREETBE 77 %% BFME Web Site: http://www.Imo.go.jp/recruitment/)
Sasebo Public Employment Security Office “HELLO WORK?”: 2-30 Inari-cho, Sasebo
Phone: 0956-34-8609 (Service Hour: 0900-1100, 1300-1600 Web Site: http://www.hellowork.go.jp/)
On-line application request is possible. (Web site: http://www.Imo.go.jp/recruitment/)

S ERRG B B A B EEIR HH % Place to Submit Applications for Off-base Applicants
MNTATBOE N BERE 555 55 857 5 PR AR e DR S5
T 857-0056 FttfRfiFilT 3 —1 (RS : 0956-23-7191 FAX : 0956-23-9229)
SEATIERH] - PRl O RE~/FR2 5 F 5 HIEH~&RER (5A ZFR<)
Labor Management Organization, Sasebo Branch: 3-1 Hirase-cho, Sasebo (Phone: 0956-23-7191 FAX : 0956-23-9229)
Open from 0900 to 1700 hours. Monday through Friday (except Holidays)

EHBEEZHIZ L TOWRWNMEE EZORRIZHEY FH A, Incomplete applications will not be considered.
RESINEIEHEHIEFHIER L LEEA Submitted applications will not be returned.

SEMBUIB 1 6BEFRAIBBETT, EX—ILO I 7Y I ATOREZHETZFTEEE A Applications must be received by the
closing date of the Vacancy Announcement by 1600 hours (4:00 PM). Emailed and Faxed applications will not be accepted.
ABHACEEEZHETIHEREEBICLAVTTEL, EBTHESINEERKIEIZELEH A, Please do not send
applications by registered mail to HRO. Registered mail sent to HRO will not be accepted.

HRO MEW (BMES PW-47) 1. EEAEAVYOZA>TADEIC AFEEERAOKEONZELTHYET  RESNDBZE (TG
EHEOYYB D16 (F%4B)FETIZL TS, Job applications may be dropped in the designated HR “Drop Box” located on the right
side in the first floor, main entrance of the HRO bldg. # PW-47, no later than 1600 hours (4:00 PM) by the closing date.
EHEHDERXIXLUTO URL KYF DU O—FTEET . RFDOIGERAMEIRE LTS, Forms for application are available for
download on our web site. Please submit update application.

(https://www.cnic.navy.mil/regions/cnrj/om/human_resources/MLC IHA HPT_Jobs/JN_Forms.html)

G HIERIFEAMER R (HPT) BRI DLT

**HPT-Hourly Pay Temporary (HPT) Employment**
LM . 1 FEZBILGVER (ZOREHFINALGZTLHD)
Duration of Employment: Not to exceed 1 year. (Subsequent appointment after a break in service may be effected.)
KEEX#, Commutation allowance will be paid.
EEEREAE 2 OBMULDIGESIIERRKOMA. B3 OBEULBERE - EEEEOMANRE IIT5NT
LVEY, Employees whose weekly work hours are 20 hours or more must be covered by Employment Insurance. Employees
whose weekly work hours are 30 hours or more must be covered by Health Insurance and Pension plan.
YIS - DHFRE - KBGERX, FBEOMETEEICLLAREADHYFET,
Work place, hour, and rest day may be changed due to operational requirements.

PRIVACY ACT STATEMENT {AAIEEBRFEIZDOILT

AUTHORITY: Executive Order 10450, 9397; and Japan Law Concermning Protection of Personal Information (Law No. 57 of 2003).

EE RETTEERS 10450,9397 ; R BAK - EANFRORECET HiEE (Tp1 5FEEER+HES)

PRINCIPAL PURPOSES: To record Personal Information for the purposes of executing the business operations of the U.S. Forces, Japan and protection of
human life, safety and property, NOTE: Records will be securely maintained in either an electronic or paper form.

FEWM: ABDEM. B2, HEORELEBRFEOEXRBEOXTZEME LT, BARRELRT 54,

R ERIEIETFER. L LJIETITHEIRESNET,

ROUTINE USES: To maintain Personal Data accurately with the most up-to-date content to the extent necessary to achieve the stated Principal Purposes.
FIFABR: TEHMOERICLELG, B CEREGEANEREHIET 54,

DISCLOSURE: Disclosure of this information is voluntary; however, failure to provide the requested information may impede, delay or prevent further
processing of administrative actions.

1EHER: EAFROFREIERETTD. ERSNERERELG, ST-1HE. EOROFHREDHIT, Bh. HAHULIHE
LRBEABHYET,

Rev: 6-3-14
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TASK LIST

1. Assists Cook by performing the simpler tasks involved in the cooking of meat, fish, poultry, vegetables,
farinaceous foods, soups, sauces, gravies and related dressings and garnishes. Receives instructions in the performance
of more difficult food preparation operations and tasks and is normally in training for the higher position.

2. As directed, starts electric or gas range and heats ovens, grills, and griddles to proper temperature. Fries such
items as hot cakes, waffles, French toast, bacon, sausages, eggs, etc., French fries potatoes. Boils stock and vegetables in
steam kettles or pots. Broils steaks and chops. Cooks hot cereals. Makes mayonnaise and other cooked or whipped
dressings. Mashes potatoes and other foods by machine. Obtains utensils needed by the Cook. Sharpens knives and
cleavers. Keeps equipment and working area clean.

3. Works under the direct supervision of higher graded cook receiving work assignments and instructions. Work is
checked both during and after completion for compliance with instructions, and also for quality of finished products.
Subject to heat from stoves danger of burns from hot foods, grease, steam sterilizers, and ovens.

4. Performs other related or incidental duties as assigned.
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