LEBES :
BRAEEMEFELEH T
‘A ﬁosing DaEtlei 20 May 24
VACANCY ANNOUNCEMENT #178:
28 Feb 24
Date of Issue
1.BETESR Job title (%#k Grade_4 /FBPHEHK LD _1 ) BEA¥ 4 BEEEEGPA Area of Consideration
No. of Recruitment
I. XB| MLC/IHAft%E (BREXA)
Cook #2037 3 % Current MLC/IHA Employee within Activity
(av?y) 1. X MLC/IHA (¢ ¥ 8 (GBENEM)
Current MLC/IHA Employee in commuting
" — ; distance
OBz ek Of&zx [JERR 1. X3 MLCIHA fE£ 8 (£ 75 B X F)
Administrative Blue Collar Trade Security Medical Current MLC/IHA Employee Japan Wide
2.BBBK Activity IV. X5+ &B Off Base Applicant
The New Sanno
Food & Beverage Department,
Food Production DiViSion, SEmwﬁﬁ Type of Emp|0yment
Kitchen
;}]?ﬁiﬁﬁﬁ' Working Place: B EB#ER Minato-ku, Tokyo |:| MLC
3. EhFE RS Work Schedule (5840 BEFRSH hrww) X IHA
£17% B Work Days: 5 days/week L] B§REHI HPT
)75 Work Hours: 0530-2330 (8 hours/day) X # R Permanent
{AEA Recess Period: 1 hour/day (] BR5E Limited Term ( » A Months)
X% & Night Shift X] 7% Overtime [ ]Hi3R Business Travel
6.BEF N Duties

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. As directed, starts electric or gas range and
heat 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 steak 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. 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.

7EMEH.  BKEH Qualification/Physical Requirements

a. Knowledge of customer service concepts and practices.

b. Knowledge of basic food sanitation and personal hygiene.

c. Ability to cut vegetables, meats and fish in various shapes, sizes with the use of a knife, and cook and control portions in
food preparation.

d. Ability to speak, read and write English at elementary proficiency level (LD-1).

*BEOHDANODVWTIHZDOEEICLYEZELET,

* A handicapped applicant may be accepted, depending upon the degree and kind of disability.

* Non-Japanese applicants: Only those who possess non-restricted work permit (permanent resident, long-term resident,
spouse or child of a Japanese national) in Japan will be eligible.

* U.S. Citizens (including dual citizenship with US) are not eligible for IHA (HPT) employment.

HEEE A English Language Proficiency : [ _|WAZE AL L None [XI#I#K Basic [ ]H#& intermediate []_E#& Advanced [ 45FER D EEH Exceptional

2B Educational Background: N/A | $5%5F 16 T 5T License/Certificate Required : N/A




B SR

=1 - - .
8329 % £ M Application and Associated Documents Working Condition

*X] 22 % i35 F#R Application for Vacancy Announcement Works on Sat, Sun &
*[] B PR FE#RFESE Resume of Specialized Work Experience Holiday.

*MEE AL Complete * in [ BA&FET Japanese [ #EEFET English X &% 5 T4 Either
X RIEMBENEARETEHH LTS AIK. [HikCET SERE]

If you have any family/relatives who work at U.S.F.J. base/facility in Japan, “Questionnaire on
Relatives”

(] EExsu I D E L Copy of Driver's License

[ 18 TEE/SIBAZ D E L Copy of Certificate

L] EEBOREAFIAT 5L DDE L Certificate of English Proficiency (Copy)

X84 MYFZEMF L. EHEEDEERES -FiT- KA ZE LV RIEAHE (12cm x 23.5cm)
12cm x 23.5cm Envelope with Applicant’s Zip Code, Address, Name and a 84 yen stamp (MPS is unacceptable.)
X BREEZUSNDOAIE. EEH— F@EE)RUV/IRAKR— kD3 E— For non-Japanese citizen
applicant, copy of Residence Card (Front & Back)and Passport Copy

R L &85 for Job Inquiries 1R H 5k Office to Submit EFEAEE For Official Use
SILEE AL E L Office/POC | T106-0047 RR#ERAEMM4 —12—20 PD No.: Sanno-31K-008
The New Sanno, Tokyo 4-12-20 Minami Azabu, Minato-ku, Tokyo ]
—a—HY)—AEE —a—HL)—\ER2 PD is accurate and current.
203-6868-2311 The New Sanno, Personnel Office Certified by Activity: at
(Extension/FI#& 7047) 03-6868-2311 (N#fR/Extension 7047) HRO: (revd 2/27) kw 2/27

EZEEFEHZLTLWEVWEE EZDOXRIZAEY FH A, Incomplete applications will not be considered.
REIhE=REEEIEERL LEEA Submitted applications will not be returned.

§ISIEAT - IR - KBLG L. EBOMETERICHLAENELHY £,

Work place, hour, and rest day may be changed due to operational requirements.

PRIVACY ACT STATEMENT _{BA{&R{E#IZDLNT

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

EA KETEER S 10450,9397 ; R BRE - EANERORECET 552 (Fi1 SEEEER+TES)

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.

FTEH: NEDLd, T2, UEORELERREOEZOZEITEZEHNE LT, BAEREEHRT 4.

IR BREIEFEX. L LAFEAICTHREICZRESNET,

ROUTINE USES: To maintain Personal Data accurately with the most up-to-date content to the extent necessary to achieve the stated Principal Purposes.
FIRER: FEMOERILER., S CERCENEREZHERT 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.

EHHR EANEROBRIIEE TS, BREINEREZRELGA STIHGE, TORODFHEZOHIT. B, HDUIEHE
ERBENHYET,

Format Rev: 5-30-14



