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I ATTENTION

. 16. WORK HISTORY Hg/&#

Ue, 16. WORK HISTORY HBE

Uo LIST OF JOBS YOU HAVE HELD {STARTING FROM CURRENT JOB CHRONOLOGICALLY).

¥ IF ADDITIONAL SPACE IS REQUIRED, USE SEPARATE SHEET OF PAPER FOLLOWING THE BELOW INFORMATION FORMAT.
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“ M Please specify MLA(MLC), IHA, MA(MC)
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I Clerk, [IHA 23 & | |
|

. Application forms BREZA

I PERSONAL HISTORY STATEMENT &£ (USFJ FORM 196aEJ, 20260415)

[ NEW URL : https://www.mcipac.marines.mil/Staff-and-Sections/Principal-Staff/Civilian-Human-Resources-

‘T Office/#In-employment-unit

l Forms may be found at the link or QR code
l above. If you are unable to open the file, please

save it to your desktop.
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. How to apply #£Hi F

(D Hard copy submission (BEZ&RE)
Hard copy application package(s) are accepted at drop box located at Camp Foster,

Bldg#495.

ZRHLTEYET,

@ Email submissions (* —/L#H)
Submit to mcipac_chro_jn_empl@usmc.mil
LEREA—ILT FLRIZEH
1) Email subject must contain position title and Vacancy Announcement (VA) number.

A—ILD (Subject) HB IZIXEET SHERLERELHBESZRHLTTELY,
2) Submission is limited to 3 PDF files including resume and attachments.

RTELITPOF GELUA) TRESEWLWLET,

% Mission
+ Contact Us

# Okinawa Vacancy Announcements

I Supporting Documents I
T Application Form BEEZC 55

EEBEEXBREINDAIE. ¥ T T+ AXF—Building 495 [CRRESN TS BEZIREFET
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Due to network instability, we recommend to submit hard copy.

Y D= NFRELSE. N—FOE—TORHZEEHOHLTEYET,

Note (GXEZEIH)

- Application with required documents must be submitted to LN Employment Unit, CHRO no
later-than 16:30 of the announcement closing date for either hard copy or email. Incomplete
applications and application packages missing required document will not be processed.
ISEEE AT D HEEEITREEIH @ 16 : 30 F TIZ NS MLC/THA IR RIS (X —WIC X 20658 S [FIR)

Rt LT aW, MEDdH 2 FHIIZITMIT o EEA

- Applications are subject to screening prior to referrals and only individuals selected for
interview will be contacted. Your application package will not be returned once submitted.
ERREZEQOL, HEBEEOHCTEBHMLET, RESAEEEZEEORAMIN-LEEA,

- For more information: LN Employment Unit, phone: 645-3370/098-970-3370 or email to:
mcipac_chro_jn_empl@usmc.mil

HRIEE (L MC/IHA ER% (645-3370/098-970-3370) X (& A —)JL mcipac_chro_jn_empl@usmc.mil

FTITEBT LY

Please see the below for the English Language Proficiency Level (LPL) required of the position:

LANGUAGE PROFICIENCY LEVEL (LPL)

AR HE IR

B CHAEEINB LPLLARNLIETREZETIL,

TOEFL (PBT) | TOEFL (CBT) | TOEFL (iBT) EIKEN
LPL TOEIC ALCPT Paper Based Computer Internet CASEC Sk
Test Based Test Based Test R
4 — Exceptional - - - -
B DR ) % BT 7 860 ~ 990 NA 600 250 100 NA 1st
3 —Fluent
Wb L 5 e A T2 730~ 859 90 ~100 550 ~ 599 210~ 249 80~ 99 870 Pre-1st
2 — Average o o - o - -
TR ) & BT 7 550~ 729 75~ 89 460 ~ 549 140~ 209 50~79 560~ 869 | 2nd
1 - Elementary - - - o - - )
PR 1 B B 2 400 ~ 549 65~ 74 430~ 459 120~ 139 40~ 49 475~ 559 | Pre-2nd
Pre-1 — Minimal
B INBORE S % B 5 350~ 399 40 ~ 64 NA NA NA NA 3rd
0 — No language proficiency
RETRENI R E I RN
2016 £2 B 8 HUETL W MM EA SN TUL % MLC/IHA (E£E T, 2016 2 B 8 HUFNICFKITI L7z EPT (English

Proficiency Tests) FERIGER Z BIFHL DAL, TOHABBEROBZML NN LPL LRI ELTERINET,

For current MLC/IHA employees who have been continuously employed since before 8 February 2016 and possess
EPT test (English Proficiency Tests) result dated prior to 8 February 2016, the attained level will be “grandfathered”
and honored as the employee’s current LPL.
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RE-ANNOUNCEMENT
Vacany Announcement No.(ZJ# |4 # % 5): 57-26R Date: 7 Aug 26

Position Title: Cook, #2037/2038, BWT-2, Grade-4/5

IHA F/T, Limited Term

. Number of position(s): 1 | Location: ASP2 (Taiyo Steakhouse
NTE: one year from date of hire P (%) (Taly )

Organization: = MCB Camp Butler, MCCS Div, Business Operations, Food & Beverage, Taiyo Steakhouse

Area of consideration ZEAE & H: Closing date: (#£HIHARR)
Okinawa Wide (MLC/IHAs employed in Okinawa) 21 Aug-2026
HHREENIZCTERA STV 4L MLC/IHA fE£8

Task List: Supervisoly Duties. Exercises supervisory responsibilities over 3 or more subordinates including lower
level cooks and kitchen workers. May make daily work assignments for the subordinates. Solves some technical
difficulties such as approaches to work, exact methods of work, steps to be followed, finishes desired, etc. May spot-check
their work while work is in progress. Assumes and performs more difficult tasks or phases work assigned. Responsible for
attendance and attention to work of subordinates. Maintains group discipline among the subordinates and enforces safety
regulations. Take care of tools, instruments and materials for the subordinates. Transmits information received from
higher supervisor to the subordinates. Non-Supervisory Duties. In addition to the supervisory duties described above,
performs non-supervisory duties of same type as performed by subordinate cooks. Ensure the production of food operates
smoothly. Seasons all meats and uses various methods of cooking, i.e., frying, baking, broiling, sauteing, roasting, and pan
frying. Makes soups, sauces, and fricassees, and checks the final product in quality. Regulates ingredients, quantity, and
follows recipes and makes modifications according to the level of servings or size oftl1e equipment available. Assures all
kitchen equipment is operating properly, upon the start of the shifts, i.e., air extractors and ovens, food holding boxes and
refrigeration are turned to proper temperatures. Makes sure all food is cooked and kept at proper temperature, and the
kitchen staff follows recipes, and the food is presented properly. Garnishes platters and serving dishes. Prepares desserts.
Carves meats and assures that the food is served in the best condition. Oversees the serving lines and assists in the final
preparations of food, by proper portioning, carving or grilling. 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, and that all perishable and prepared consumable food
products are properly labeled and stored. 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. Other Duties. Performs other related or incidental duties as assigned.

Qualification Requirements &#% 5/t

1) Must have working experience in food preparation. (Western style cooking or US military base facility experience
preferred). To be hired at 2-5 level, candidate must have Cooking License, OR 4 years of working experience as a Cook in
western style cooking with a minimum of 1 year in US military base facility, able to cook all menu items independently. (3 The
hiring grade level will be determined by the supervisor based on the skills and knowledge of the candidate after meeting the
above requirement). FHEEHRBRNH D Z L PEECKELMTORBERBEN HIVEH ) , 2-5 BICERA S, HBRATGRT 2 B L
TS VEREOFIERIRD 4 FLLE (RAK 1L RIZK R TORER) AdHY, BTOA=2—ZBMTHETE 5 2 L, CREARDER
W, RREME A L BT, BlEO AR A E BB L, BEESRE LET)
2) Must have Driver’s license to operate Government Owned Vehicle(GOV) up to 1.5 (i.e.., Van )as required. % i@z 56 FFaE A8
HY, BEIISLTLE b ETOBUFFTAHE (60V) ZHHET& 252 & (Van )
Other Requirements:
3) Basic English understanding (enough to understand directions from an American supervisor.) FEARMNRFGENNHEZ (T A Y
AN EFI ORI EE T & HFREE)
4)Ability to prepare various food items based on the instruction from supervisor or based the recipes, using various kitchen
equipment. LFEIOHRRL LI EITHEN, Hix TR R AN L Tx B EERTE S 2 L,
5) Must be able to lift, carry objects up to 18kg (40Ibs) independently and objects over 18kg (401lbs) with assistance. #) 18Kg =T
DY EBMT, TR RIS E TR LI, @S ERTELZ L
6) Must be able to continually stand and walk, frequent stooping, reaching, pushing and pulling, and bending in hot, cold, and
wet environment. @i (KR REORE T C, XTI HBREHECLSNALEY FEMI LY LAV EIWEY BAZY TEHZ L
7) Must be able to work various shifts and days (including weekend, night and early morning. £t % 72>~ Nl H GEAE, &R, F
Wadl) CTEHBTELIL,

8) Must be able to obtain Food Handler’s certification and follow the instruction of food safety regulation. £H#% ., & iLEEEE

K& 2R L, B ZERAIOR RIS 2R TEH T L,




W Work Schedule: (Mon-Sun): }
ﬂ% 0500-1400, 0530-1430, 0600-1500, 0630-1530. 0700-1600, 0730-1630, 0800-1700, 0830-1730, 0900-1800, 0930- H
“ 1830, 1000-1900, 1030-1930, 1100-2000, 1130-2030, 1200-2100, 1230-2130, 1300-2200 -
A Required documents/#ZEHER : = : U TOBERIEDOAZHEH L T EEN a
U% 1. Personal History Statement J&/#& (USFJ FORM 196aE], 20260415) H
U% 2. Copy of the GOJ Driver’s license (semi-mid-sized vehicle): iz e FaEmd = v — H
U% 3. Copy of cook license if available: FHEAGFFFEHAD 2 £ —  (BFFHDH) H




