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ANNEX C

WARTIME TASK LIST

The wartime task list for Food Services (Cook) Operations was developed from STP 10-92G1-SM and STP 10-92G25-SM-TG.  This list was reviewed and validated by the Subject Matter Expert Panel on 10 September 98 and by a second panel on 9 December 1998.

A. NONSUPERVISORY TASKS. 

1. SUBJECT AREA 1, SANITATION AND SAFETY

(a) Maintain safety standards

(b) Perform cleaning and sanitation services at a field kitchen site

(c) Apply food protection measures at a field kitchen site

2.  SUBJECT AREA 2, FOOD PREPARATION

(a) Retain nutrients in food products

(b) Perform preliminary food preparation procedures

(c) Prepare and cook meat, poultry, and seafood

(d) Prepare and cook vegetables

3.  SUBJECT AREA 3, RECEIPT AND STORAGE OF SUBSISTENCE

B.  SUPERVISORY TASKS.

1.  SUBJECT AREA 7, SUPERVISORY TASKS.

     (a) Direct personnel who are undergoing On-the-Job-Training (OJT)

2.  SUBJECT AREA 8, FIELD KITCHEN OPERATIONS.

    (a) Direct personnel operating and maintaining the field kitchen equipment

    (b) Direct personnel preparing and serving meals at a field kitchen site
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