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    NAF JOB 

 ANNOUNCEMENT

US ARMY, TACOM-ARDEC, PICATINNY ARSENAL, NEW JERSEY 07806

POSITION: COOK
 ANNOUNCEMENT #:  04-0028  
PAY PLAN/SERIES/GRADE:  NA-7404-08


         OPENING DATE:  05 May 2004
PAY:  $13.19
    CLOSING DATE:  31 December 2004
LOCATIONS: Food, Beverage & Entertainment

`
BENEFITS OFFERED ONLY TO PART-TIME EMPLOYEES:   Medical and Dental Coverage, Retirement Pension Plan, 401(k) Savings Plan, Life Insurance, Annual Leave/Sick Leave/Family Medical Leave and 10 Paid Holidays Per Years.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

OPEN AND CONTINUOUS*

(This position is considered “open and continuous” which means you may apply for this position on an open and continuous basis.  Positions may or may not be available at time of application.  Applications will be held on file for one year and will be considered when a vacancy occurs.)

AREA OF CONSIDERATION:  All interested U.S. Citizens and Legal Immigrants.
WORK SCHEDULE:    Flexible (on-call) either scheduled or as-needed tour of duty, 00-40 hours.

      Regular Part-Time  20 hours per week, which includes nights and weekends.


 MAJOR DUTIES

Uses a full range of quantity cooking and baking procedures from the common or frequently used to the new or complex recipes. 

Prepares a variety of meats, poultry, seafood, vegetables, sauces, gravies, and baked goods (including cakes, cookies, pies, buns, biscuits and rolls) by following standardized recipes at different levels of difficulty. On a daily basis, assignments may include preparing a number of menu items for one meal (usually four or more). Plans and coordinates a variety of steps to ensure all items are ready for serving at the same time. Uses special or difficult recipes involving many steps, ingredients, or long preparation time to prepare menu items, e.g. creole shrimp, sweet and sour pork, spaghetti sauce. Examines all 
food for quality and freshness before preparation. Makes substitutions and adjustments in food preparation procedures and seasonings to make food more attractive and to improve taste. Makes modifications to recipes for ingredient quantities, number of servings, and size of equipment available. Directs and provides technical guidance, as required, to lower graded personnel. Monitors preparation of menu items by lower grade cooks and reviews menus and standardized recipes to ensure food items are made correctly. Cleans utensils and equipment after use, observes established safety procedures, and keeps the 
work area clean and tidy.

Performs other duties as assigned.
SKILLS AND KNOWLEDGE

Skill to plan, coordinates, and time the sequences of steps needed to have menu items ready for serving at mealtime without overcooking or waste. Knowledge of related procedures to work in large quantities. Incumbent also applies skills 
necessary to overcome practical production problems, evaluate final food products, and initiate corrective action when an item does not meet established quality standards. Ability to adjust recipes according to the number of servings needed, e.g., when recipe shows four pounds of rice are needed for 50 servings, incumbent knows to prepare 16 pounds of rice for 200 servings. Employee is skilled in the use of bakery tools and equipment, including powered machines.  Knowledge of the characteristic of various raw and cooked foods in order to determine when raw materials are fresh and to judge the final product by its 
color, consistency, temperature, odor and taste. Skill to provide technical guidance to lower graded personnel. Applies knowledge of special and modified diets. Broad knowledge of sanitation regulations and proper food protection 
procedures.
RESPONSIBILITY

Incumbent works under the direction of supervisor who establishes written daily work assignments and who provides general instructions orally or in writing.  Employee analyzes and corrects production problems independently and coordinates 
the cooking process for food items assigned directly. Coordinates the cooking of items prepared by other cooks at one or more work centers. Within the framework of accepted methods, recipes and established procedures, the employee makes 
decisions regarding recipe adjustments for the number of servings and size of equipment to use. Incumbent decides when food items are done and on occasions, recommends changes or adjustments in recipes for improvement of flavor, texture, 
and appearance. May work alone in cooking small quantities, e.g., later suppers for a few persons, or in cooking breakfast, or in baking items. Work is subject to spot checks by supervisor for compliance with instructions and emergency changes, established work methods, accepted cooking practices, for quality flavor, appearance of prepared foods and sanitary requirements, and proper use of food service equipment.
PHYSICAL EFFORT

The work involves frequent stooping, reaching, pushing, pulling, and bending.  Required to frequently lift or move objects weighing up to 40 pounds, e.g.,  utensils or containers of food. Work also involves continual standing and walking. Occasional lifting of over 50 pounds with assistance of lifting devices or other workers, e.g., pans of meat, if required. 


WORKING CONDITIONS 


Kitchens are often uncomfortably warm and noisy. At times, incumbent is exposed to steam, fumes, and odors from cooking. There is danger of falling on floors that have been freshly mopped or where food has been spilled. There is some danger of burns from steam or hot foods and cuts from knives and electrical utensils, and machines. Exposed to extremes in temperatures when entering walk-in refrigerators from a warm kitchen. Observes established safety procedures and 
use of protective items to reduce dangers from cited conditions.
HOW TO APPLY:  All applicants must submit the following:
1.  DA 3433 (Nonappropriated Fund Employment Application).

2.  Copy of latest DA 3434 (if current or former NAF employee).

3.  Copy of latest performance appraisal (if current or former NAF employee).

4.  If prior military service, copy of DD 214 (PART 4).
5.  If claiming Spouse Employment Preference (SEP), copy of spouse's orders.  Refusal by the spouse to participate in established recruitment procedures (i.e., interview, KSA’s where required, etc.) is considered a declination of employment and is a basis for termination of SEP entitlement for the current PCS of the sponsor.

6.  If claiming Involuntarily Separated Members (ISM), copy of DD 214, or DD 1173 for family   

members, or a copy of official letter from Department of Army indicating eligibility.

SEP and ISM Preference is terminated upon acceptance or declination of any continuing position, whether or not preference was applied. 

SPECIAL CONDITION OF EMPLOYMENT:  All NAF employees are required to designate a financial institution to which their pay can be directly deposited via Electronic Fund Transfer (EFT).  
MUST BE 18 YEARS OLD OR OLDER.

Part-Time employees are required to sign up for the NAF Retirement Plan (Mandatory).

FOR FURTHER INFORMATION:  Call (973) 724-2261, Nonappropriated Fund Civilian Personnel Office, Building 1 Ramsey Avenue, located in the Civilian Personnel Advisory Center, Picatinny Arsenal, New Jersey 07806.  Hours of operation are Monday through Friday, 7:00 AM to 3:30 PM.  PLEASE FAX YOUR APPLICATION TO (973) 724-6311.

ALL QUALIFIED APPLICANTS WILL RECEIVE CONSIDERATION FOR APPOINTMENT WITHOUT REGARD TO RACE, COLOR, NATIONAL ORIGIN, SEX, AGE, RELIGION, POLITICAL AFFILIATIONS, MEMBERSHIP OR NONMEMBERSHIP IN AN EMPLOYEE ORGANIZATION, PHYSICAL/MENTAL HANDICAP THAT DOES NOT INTERFERE WITH THE ACCOMPLISHMENT OF THE JOB, OR ANY OTHER NONMERIT FACTOR.  

DOD Nonappropriated Fund Instrumentalities are Equal Opportunity Employers.
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