ARMY M-DAY
VACANCY
ANNOUNCEMENT

JFHQ-Colorado ANNOUNCEMENT NUMBER:

Attn: COLORADO ARMY NATIONAL GUARD- G1 COARNG 26-027
6848 S REVERE PARKWAY

CENTENNIAL, CO 80112 Security Clearance

Email packets to: Required: OPENING DATE: CLOSING DATE:
ng.co.coarng.list.g1-eps@army.mil Secret 9 APRIL 2026 16 APRIL 2026
POSITION DESCRIPTION: GRADE: OPEN FOR FILL:
TITLE: cylinary Management ~ ParalLin: 104/01 Maximum: E-7
NCO MOS: 92G40 Minimum: E-7 L] sTATE NATIONWIDE
. TYPE OF POSITION
UNIT OF ACTIVITY: 140th Quartermaster Platoon (FFP)
8720 Frank Baldwin Road Bldg. 9120
Fort Carson, CO 80913-4019 []]| COARNG

MILITARY ASSIGNMENT: Same as Unit of Activity EVALUATION FACTORS USED:
Review of individual applications and
Personal interviews.

AREA OF CONSIDERATION:

We are seeking highly qualified E7 92Gs Culinary Specialist for a key positions within an expeditionary MTOE unit located at Fort Carson, CO. All
applicants must meet mandatory, non-negotiable requirements to be considered: applicants must have at least three years of service remaining on their
contract upon selection, be fully deployable without any limiting factors for CTC rotations, and reside within 150 miles of Fort Carson. These
prerequisites are essential for mission readiness and are not waiverable.

The ideal candidate will possess a strong operational background and demonstrate the ability to effectively advise commanders on sustainment support
operations. To align with the unit's METL training requirements, preferential consideration will be given to Soldiers with gunnery operations experiance.
This position requires a proactive and experienced NCO prepared to excel in a demanding expeditionary environment.

There are 2 positions available for this vacancy announcment.

APPLICATION DOCUMENTATION

1. Letter to the Board stating why you should be considered for this position, including previous assignments and
accomplishments. Please include current contact phone number. Do not exceed 2 pages.

2. Individual Medical Readiness Record (MEDPROS) with last Periodic Health Assessment (PHA) within 12 months of

closing date of announcement.

Photocopy of last 5 NCOERs (memo required for gaps in NCOERS).

IPPS-A Soldier Talent Profile.

Copy of current record DA Form 705 (IAW current guidance). Profiles must be attached, if applicable. Temporary

profiles will be accepted on a case by case basis.

Must have a DD 5500 (Male) or 5501-R (Female) attached if body fat content test required IAW current guidance.

IPPS-A Retirement Accounting Statement within 30 days of announcement closing date.

8. Security Clearance Validation Memo.
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Applications without all required supporting documents will be returned without consideration.

Applications will be submittedto  ng.co.coarng.list.g1-eps@army.mil

Qualified applicants will be contacted for interviews. M-Day Soldiers selected to fill a vacant position may be promoted provided the Soldier is on a valid EPS
list and meet all the promotion eligibility requirements. After recommendation is approved by the G1 the President of the Selection Board will contact all
applicants to notify them of selection or non-selection. Technicians must verify with the HRO for job compatibility.




PRIMARY DUTIES AND RESPONSIBILITIES:

As a Culinary Management NCO for the State Field Feeding Platoon, the SFC is the senior enlisted
advisor responsible for the leadership, health, welfare, and training of all assigned culinary specialists.
This includes direct oversight and execution of training programs to ensure the platoon is proficient in
critical Soldier skills such as sustainment gunnery, Individual Weapons Qualification (IWQ), convoy
operations, and base defense procedures. The SFC acts as the primary trainer and mentor,
developing junior NCOs and ensuring the platoon can operate effectively and securely in any tactical/
LSCO environment. In addition to combat readiness, the Culinary Management NCO is the technical
expert for all 92G METL items. They supervise all field and garrison feeding operations, from setting
up MKTs to managing dining facilities, ensuring all food service is compliant with Army regulations like
AR 30-22 and ATP 4-41. This role also involves managing the logistics of Class | subsistence,
maintaining accountability for all platoon/ team equipment, and ensuring the highest standards of
sanitation and food quality are met to support the warfighter.

Minimum Eligibility Criteria:

Must meet requirements as stated in the “Area of Consideration”. Must not be under a current suspension of favorable
personnel actions.

INSTRUCTIONS TO COMMANDERS/SUPERVISORS: This position vacancy announcement will be given the broadest
possible dissemination. A copy of this announcement will be posted on your unit/activity bulletin board.

For job information please contact the POC below:

POC: SFC Kevin R. Maher Phone: 720-250-4201 Email: kevin.r.maher.mil@army.mil
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