
 

 

Job Title: Cook 
Department: Department Of Veterans Affairs 
Agency: Veterans Affairs, Veterans Health Administration 
Job Announcement Number: BH-12-212-BT-778803 

JOB SUMMARY: 
VACANCY IDENTIFICATION NUMBER (VIN): 778803 (Include on all documents).  

Our mission:  To fulfill President Lincoln’s promise – “To care for him who shall have 
borne the 

battle, and for his widow, and his orphan” – by serving and honoring  
the men and women who are America’s Veterans.   

  
The VA Black Hills Health Care System (VA BHHCS) is located in the beautiful Black Hills of 
western South Dakota, where we are known for our blue skies, pine forests, rich history, moderate 
climate and friendly western hospitality. VA BHHCS provides primary and secondary medical and
surgical care, along with residential rehabilitation treatment program (RRTP) services, extended
nursing home care and tertiary psychiatric inpatient care services, for veterans residing in South 
Dakota and portions of Nebraska, North Dakota, Wyoming and Montana. Care is delivered through 
the Fort Meade (near Sturgis) and Hot Springs VA Medical Centers, as well as through a number 
of community-based outpatient and rural outreach clinics. VA Black Hills is part of VA Midwest
Health Care Network (VISN 23). 

  

KEY REQUIREMENTS 
 

 You must be a US citizen to apply for this job  
 Subject to a background/suitability investigation.  
 Designated and/or random drug testing may be required.  

DUTIES: 

Cooks perform a full range of simple cooking operations by preparing and cooking 
items that require little or no processing. Perform duties that require proficiency in 
special procedures and a broad knowledge of service operations, such as food 
preparation, dishwashing, dry and refrigerated storage, and food and beverage 
serving.   Prepare food by peeling, chopping, grinding, paring, cutting, slicing, dicing, 
pureeing, dredging, flouring or breading.   Weight, measure and assemble ingredients 
for regular and modified menu items, and for recipe ingredients. Portion foods for 
distribution and meal service. Cover, date, and sort leftovers according to established 
procedures. Clean assigned work areas. Completes diet changes for hospitalized 
patients, insuring their diet cards are accurate. Make final check of diet trays 
assembled by lower grade workers for completeness, correct food temperature and to 
verify that food items on the tray are appropriate for the prescribed diet. Provide 
patients with basic information about modified diets, such as telling a patient on a 
diabetic diet what food items may be substituted for other items in same exchange 
group. Prepare individual and bulk nourishments and special feedings for patients. 

SALARY RANGE: $14.25 to $16.62 / Per Hour
OPEN PERIOD: Wednesday, October 31, 2012 to Wednesday, 

November 21, 2012
SERIES & GRADE: WG-7404-04
POSITION INFORMATION: Part Time 30 hours - Permanent
DUTY LOCATIONS: 1 vacancy in the following location: 

Hot Springs, SD United States 
WHO MAY BE 
CONSIDERED:

United States Citizens 

http://www.blackhills.va.gov/



  

WORK SCHEDULE: 30 per pay period; Rotating shifts with weekend and holiday work. 

  

***RELOCATION EXPENSES AND/OR INCENTIVES ARE NOT AUTHORIZED*** 

QUALIFICATIONS REQUIRED: 

Incumbent receives assignments in the form of written and oral instructions from 
immediate supervisor. Instructions typically consist of cook's worksheets, menus, 
standardized recipes, and meal schedules. A higher grade cook or supervisor checks 
to see that the work is being done properly and is available to answer technical 
questions. The incumbent is responsible for the proper use and cleaning of 
equipment, safety procedures, personal hygiene, and conformance with food service 
sanitation requirements. The incumbent received detailed instructions from a journey 
level cook or supervisor on use of equipment. Work is evaluated by supervisor or 
higher grade cook in terms of quality of food cooked and adherence to instructions 
and standards. Incumbent performs routine work independently in accordance with 
written guides and established policy. Uses judgment in recognizing work objectives 
and in planning and organizing duties to accomplish these objectives and assists 
lower grade employees and provide training on technical work matters. 

  

PHYSICAL EFFORT:  Incumbent performs work that requires continual standing and 
walking, and frequent stooping, reaching, pushing and pulling, and bending. 
Frequently lifts or moves objects weighing up to 40 pounds unassisted, and 
occasionally lifts or moves objects weighing over 40 pounds with assistance of lifting 
devises or other coworkers. 

  

WORKING CONDITIONS:  The work is performed in the kitchen areas which are 
often hot and noisy. Incumbent is exposed to steam, fumes, and odors from cooking 
and to extreme temperatures caused by heat buildup from cooking equipment. Also 
exposed to slips and falls from wet floors which are result of spills and recently 
mopped floors, possible cuts from knives and burns from steam, hot foods, griddles, 
and hot grease from fryers. 

  

EXPERIENCE:  A specific length of training and experience is not required, but you 
must show evidence of training or experience of sufficient scope and quality of your 
ability to do the work of this position.  Evidence of specialized experience which 
demonstrates you possess the knowledge, skills, and ability to perform the duties of 
this position, must be supported by detailed descriptions of your experience on your 
resume or OF-612.   Applicants will be rated in accordance with the OPM Qualification 
Standard Handbook X-118C ( ).   

SCREEN-OUT ELEMENT:  Your qualifications will first be evaluated against the 
prescribed screen out element, which usually appears as question 1 in the on-line 
questionnaire.  Those applicants who appear to possess at least the minimal 
acceptable qualification requirement are considered for further rating; those who do 
not are rated ineligible and are eliminated.  The potential eligibles are then rated 
against the remainder of the questions.   

  

JOB ELEMENTS:  Those who meet the minimum level of experience and training for 
the screen-out element will then be evaluated in each of the following job elements: 

www.opm.gov/qualifications/x-118c



   A. Ability to work independently, make decisions, show responsibility, and exercise 
initiative in cooking and food service work. 

   B. Ability to perform the technical procedures and practices required in performing 
the duties of a cook in a quality food preparation and serving program. 

   C. Knowledge and ability to read, understand, and follow written and oral 
instructions, policies and manuals relating to aspects of food preparation and serving 
work. 

   D. Knowledge and ability to use and care for tools, utensils, and equipment required 
in quantity food preparation and serving. 

  

IN DESCRIBING YOUR EXPERIENCE, PLEASE BE CLEAR AND SPECIFIC. WE 
CANNOT MAKE ASSUMPTIONS REGARDING YOUR EXPERIENCE. 

 

High School diploma or General Equivalency Diploma (GED). 

Veterans' Preference:   When applying for Federal Jobs, eligible Veterans should 
claim preference on their application or résumé. Applicants claiming preference based 
on service-connected disability, or based on being the spouse or mother of a disabled 
or deceased Veteran, must complete an SF 15, Application for 10-Point Veteran 
Preference. Veterans who are still in the service may be granted tentative preference 
on the basis of information contained in their applications, but they must produce a 
DD Form 214 or other proof prior to appointment to document entitlement to 
preference.  For more information on Veterans' Preference, please visit 

.  

HOW YOU WILL BE EVALUATED: 

Your résumé and/or supporting documentation will be verified. Please follow all 
instructions carefully. Errors or omissions may affect your rating or consideration for 
employment. 

BENEFITS: 

Working for the Department of Veterans Affairs offers a comprehensive benefits 
package that includes, in part, paid vacation, sick leave, holidays, life insurance, 
health benefits, and participation in the Federal Employees Retirement System. In 
addition to traditional "dollars and cents" benefits, we offer a range of benefits to 
help balance work and life.  For more information please visit us at 

. 

OTHER INFORMATION: 

The Interagency Career Transition Assistance Plan (ICTAP) and Career 
Transition Assistance Plan (CTAP) provide eligible displaced Federal competitive 
service employees with selection priority over other candidates for competitive service 
vacancies. To be qualified you must submit appropriate documentation and be found 
well-qualified (have a final rating of 90 or more before any Veterans preference 
points) for this vacancy. Information about ICTAP and CTAP eligibility is on OPM's 
Career Transition Resources website at .  

  

This job opportunity announcement may be used to fill additional vacancies. 

http://www.fedshirevets.gov/job/veterans.aspx

http://www4.va.gov/JOBS/Job_Benefits/benefits.asp

http://www.opm.gov/ctap/index.asp



HOW TO APPLY: 

To apply for this position, you must provide a complete Application Package which 
includes: 

1. Your Résumé 

2. A complete Occupational Questionnaire  

3. Additional Required Documents (see Required Documents section below)  

The complete Application Package must be submitted by 11:59 PM (EST) on 
Wednesday, November 21, 2012. 

To begin the process, click the Apply Online button to create an account or log in to 
your existing USAJOBS account. Follow the prompts to complete the occupational 
questionnaire. Please ensure you click the Submit My Answers button at the end of 
the process.  Applicants are urged to apply online; this process is easier, faster, and 
provides more information as applications are processed. 

Note: To return to a previously Saved or Incomplete application, simply reapply 
through your account in USAJOBS.  After applying, return to USAJOBS (

) to see the status of your application, including 
any messages that may have been sent to you. 

If you cannot apply online: 

1. Click the following link to view and print the occupational questionnaire 
.  

2. Print this 1203FX form to provide your response to the occupational questionnaire 
.  

3. Fax the completed 1203FX form along with any supporting documents to (478)
757-3144. Your 1203FX will serve as a cover page for your fax transmission. 

 To fax supporting documents you are unable to upload:  
1. Complete this cover page  using the 

following Vacancy ID 778803.  
2. Fax your documents to (478)757-3144. 

REQUIRED DOCUMENTS: 

The following documents are required: 

 Résumé or .  
 Responses to the questionnaire.   

 Evidence of your eligibility to apply for this vacancy (please see 
checklist).  

 Copy of latest SF 50 (showing grade, step, and tenure) if you are a 
current or former federal employee  

 DD 214 (member 4 copy) if claiming verteran preference  

 Any other documents required by the .  

AGENCY CONTACT INFO: 

WHAT TO EXPECT NEXT: 
After we receive your complete application package (including all required 
documents), your qualifications will be reviewed and assigned an initial rating.  We 
will also review your application to make sure that your résumé supports the answers 
given in the questionnaire. If your résumé does not support your questionnaire 
answers, we will adjust your rating accordingly. Based on your ranking or numerical 

View Occupational Questionnaire

https://my.usajobs.gov/Login.aspx

View Occupational Questionnaire

http://www.opm.gov/forms/pdf_fill/OPM1203fx.pdf

http://staffing.opm.gov/pdf/usascover.pdf

Optional Application for Federal Employment (OF-612)

checklist

Billie J. Thompson 
Phone: (605)745-2018 
Email: BILLIE.THOMPSON2@VA.GOV 

Agency Information: 
VHA Black Hills HCS 
113 Comanche Road 
Fort Meade, SD 
57741  



score, you may be referred to the hiring manager for further consideration and 
possible interview. You will be notified when your rating is determined.   

 

Control Number: 330241800 

  Close Print



Cook 

 
Vacancy ID: 778803   Announcement Number: BH-12-212-BT-778803   USAJOBS 
Control Number: 330241800 
 
Social Security Number 
 
Vacancy Identification Number 
 
Please include the Vacancy ID (778803) in the space provided. 
1. Title of Job 
 
Cook 
2. Biographic Data 
 
3. E-Mail Address 
 
4. Work Information 
 
5. Employment Availability 
 
6. Citizenship 
 
Are you a citizen of the United States? 
7. Background Information 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
8. Other Information 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
9. Languages 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
10. Lowest Grade 
 
04 
 
11. Miscellaneous Information 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
12. Special Knowledge 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 



 
13. Test Location 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
14. Veteran Preference Claim 
 
15. Dates of Active Duty - Military Service 
 
16. Availability Date 
 
17. Service Computation Date 
 
18. Other Date Information 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
19. Job Preference 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
20. Occupational Specialties 
 
001 Cook 
 
21. Geographic Availability 
 
461360047 Hot Springs, SD 
 
22. Transition Assistance Plan 
 
23. Job Related Experience 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
24. Personal Background Information 
 
If you are applying by the OPM Form 1203-FX, leave this section blank. 
 
25. Occupational/Assessment Questions: 

Select the appropriate answer to each of the following questions based on your 
background and experience. 

A-Yes 

B-No 

1. I am a citizen of the United States. 



A. Yes 
B. No 

2. Do you possess a high school diploma or General Equivalency Diploma (GED)? 

A. Yes 
B. No 

ABILITY TO DO THE WORK OF A COOK WITHOUT MORE THAN NORMAL SUPERVISION 
(SCREEN-OUT ELEMENT). 

3. Select the appropriate answer to each of the following questions based on your 
knowledge, skill or ability to perform the duties of this position. When answering the 
questionnaire, remember that your answers are subject to verification by investigation. 
You may be asked to provide specific examples or documentation of your knowledge or 
skills as proof to support your answers, or you may be required to verify a response by a 
practical demonstration of your claimed ability to perform a task. 

A. I have the ability to perform work independently in carrying out duties of a cook that 
includes preparing, cooking, seasoning, and portioning food for all meals with a thorough 
knowledge of the full range of food preparation principles. I am highly skilled in applying 
oral and written directions to prepare meals and work orders on schedule. I have worked 
independently in developing new or revising current recipes; adapting recipes to cook for 
large quantities; and cooking a variety of foods simultaneously that require varied 
cooking methods, timing requirements, many ingredients and numerous interrelated 
steps. I am highly skilled in preparing all types of meats, poultry, seafood, vegetables, 
fruits, sauces, and gravies for regular and modified diet menus (i.e. high protein, low 
cholesterol, low fat, calorie restricted, sodium restricted, diabetic). I am highly skilled in 
operating, breaking down, and cleaning food service equipment used in large quantity 
food production; applying sanitation regulations and proper food protection procedures; 
and assisting subordinate employees with difficult tasks. I have worked independently to 
overcome practical production problems, evaluate final food products, and initiate 
corrective action when an item does not meet established quality standards. I direct and 
monitor the preparation of menu items by lower graded cooks. 
 
B. I have the ability to perform the work of a Cook without technical supervision or 
instruction. I have knowledge of food preparation principles and follow standardized 
recipes and cooking techniques. I have determined the freshness of raw and cooked 
foods and adjusted ingredients in standard recipes when altering the number of 
servings. I have a familiarity with special and modified diets. I have knowledge of the 
principles of food spoilage, food borne illness and food safety and a working knowledge 
of the planning process for cooking a variety of foods simultaneously. I have operated 
and cleaned standard food service equipment (i.e. food processor, slicing machine, 
rotary or convection oven, deep fat fryer); and ordered and stored food items in 
accordance with inventory and sanitation requirements. I have worked without technical 
supervision or instruction in the accomplishment of duties and assignments, and sought 
the advice of a higher-level manager when more complex issues would arise. 
 
C. I have basic knowledge of performing the duties of a Cook that includes a working 



knowledge of the methods and procedures relating to food preparation in small 
quantities. I am capable of cooking a limited variety of prepared and short-order foods. I 
am capable of reading and understanding food labels, recipes and work instructions; 
multiplying ingredients in a recipe and calculating how many servings a container will 
hold; and regulating cooking temperature and time. I have knowledge of infection and 
spoilage control procedures and operating and cleaning standard food service equipment 
(i.e. meat grinder, coffee urn, griddle, broiler). I am able to perform basic maintenance 
tasks under normal supervision. 
 
D. I have the ability to recognize food that has spoiled. I have limited knowledge in 
preparing a variety of food. I have limited knowledge in multiplying ingredients in 
recipes and calculating servings. I have cleaned standard pots and pans. I am able to 
perform tasks under close supervision. 
E. I do not have the ability to perform the work of a Cook without normal supervision. 
 
The following statements pertain to your work practices (includes keeping things neat, 
clean, and in order). 

For each task in the following group, choose the statement from the list below that best 
describes your experience and/or training. Please select only one letter for each item.  If 
faxing in the Occupational Questionnaire, Form 1203-FX, darken the oval corresponding 
to that statement in Section 25 of this form. 

A- I know little or nothing about this. 
B- I have had study or training in this. 
C- I have used my knowledge or ability, but I have been closely supervised. 
D- I have used my knowledge or ability on my own, under normal supervision. 
E- I am consulted by other journeypersons in difficult situations, or I am called on to do 
unusually difficult jobs. 
 
4. Prepare, cook, season, and portion food for all meals. 

5. Clean, cut, and cook meat, fish, and poultry. 

6. Prepare and cook vegetables, salads, dressings, and desserts. 

7. Bake breads, rolls, and other pastries. 

8. Ensure proper procedures are used to cover, store and date all leftovers and instruct 
lower graded workers in the proper handling and storage of food. 

9. Ensure proper food handling procedures are followed to maintain accurate food 
inventories and rotate stock items to prevent spoilage. 

The following statements pertain to Technical Practices. 

10. Cook foodstuffs according to menu, special dietary or nutritional restrictions, and 
number of persons to be served. 



11. Process, slice, grind and cut foods and weigh ingredients. 

12. Calculate amounts of foods needed and adjusts recipes for quantity. 

13. Clean and inspect galley equipment, kitchen appliances, and work areas for 
cleanliness and functional operation. 

14. Apportion and serve food to patients, employees, or patrons. 

The following statements pertain to your ability to interpret instructions, specifications, 
etc. (includes blueprint reading). 

15. Follow proper storage procedures for all food according to facility needs and service 
policies, rotating stock on a first in, first out basis. 

16. Order, issue, and store food items in accordance with inventory and sanitation 
requirements. 

17. Provide customers and patients with consistent information according to established 
policies and procedures. 

18. Read orders to determine items to place on food tray. 

19. Follow guidance in preparing modified diet menus. 

The following statements pertain to your ability to use and maintain tools and 
equipment. 

20. Operate, breakdown and clean standard food service equipment (i.e. meat grinder, 
coffee urn, griddle, broiler) 

21. Operate and clean specialized equipment such as a cook tank, agitating kettle, pump 
fill station, tipper tic, blast chiller, and vacuum packer. 

22. Wash dishes, including pots, pans and utensils, and cleans work area, tables, 
cabinets, and ovens. 

23. Utilize food processor, slicing machine, rotary or convection oven, deep fat fryer, 
etc. 

The following statements pertain to your Knowledge of Materials. 

24. Mix ingredients from scratch for soups, broths, gravies, sauces and puddings. 

25. Plan menus, taking advantage of foods in season and local availability. 

26. Perform yield testing of recipes. 

27. Heat and serve convenience foods, using staggered cooking techniques. 



The following statements pertain to Dexterity and Safety. 

28. Perform work that requires continual standing and walking, reaching, pushing, 
pulling, and frequent stooping and bending. 

29. Lift or move objects weighing over 40 pounds unassisted. 

30. Follow proper guidance in the use of chemicals or detergents used for cleaning. 

31. Use proper body mechanics and ergonomics in carrying out duties. 
 
32.  
VERIFICATION STATEMENT: Your rating is subject to verification based on the résumé, narratives and other relevant 
documents you submit, and through verification of references as appropriate. Deliberate attempts to falsify information are 
grounds for non-selection and for termination. In addition, falsifying information on your application can result in your 
being barred from federal employment. Please choose A to certify that your answers are accurate and complete. 
A. I certify that my answers are accurate and complete. 
B. I do not wish to certify. I understand that I will not be considered for this position. 

Please choose the answers below that best describe your employment and experience. 
Note: "Target grade" is the highest grade included in this announcement. Current 
federal employees: to determine if you are on an Excepted Service appointment, look at 
block 34 of your latest SF-50. 

1. If you are a permanent employee of the facility in which this vacancy is offered, 
choose one of the statements below. Otherwise, choose E. 

A. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in a career or career/conditional 
appointment. 
B. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in an Excepted Service appointment. 
C. I hold the target grade, or a higher grade than the target grade, on a permanent 
basis. 
D. I held the target grade of this vacancy, or a grade higher than the target grade, on a 
permanent basis, but I am currently in a lower grade. 
E. I am not a permanent employee of the facility where this vacancy is offered. 
 
2. If you are a permanent VA employee, choose one of the statements below. 
Otherwise, choose E. Note: If you are a facility employee, choose the same answer you 
gave to Question 1. 

A. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in a career or career/conditional 
appointment. 
B. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in an Excepted Service appointment. 
C. I hold the target grade, or a higher grade than the target grade, on a permanent 
basis. 
D. I held the target grade of this vacancy, or a grade higher than the target grade, on a 



permanent basis, but I am currently in a lower grade. 
E. I am not a permanent VA employee. 
 
3. If you currently are a permanent employee of another federal agency (NOT VA), 
choose one of the statements below. Otherwise, choose E.. 

A. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in a career or career/conditional 
appointment. 
B. I have not held the target grade of this vacancy, or a grade higher than the target 
grade, on a permanent basis. AND I am currently in an Excepted Service appointment. 
C. I hold the target grade of this vacancy, or a grade higher than the target grade, on a 
permanent basis,. 
D. I held the target grade of this vacancy, or a grade higher than the target grade, on a 
permanent basis, but I am currently in a lower grade. 
E. I am not a permanent federal employee. 

4. If you are a FORMER federal employee with reinstatement eligibility AND you are not 
a current federal employee, choose one of the statements below. To be eligible for 
reinstatement, you must have been served in a career appointment, or served in a 
career-conditional appointment within the past three years. The three-year limit does 
not apply if you have Veterans Preference. 

A. I have not held the target grade of the vacancy, or a grade higher than the target 
grade, on a permanent basis. 
B. I have held a position at the target grade or higher, on a permanent basis. 
C. Neither A or B apply to me. 
 
5. Are you a 30% OR MORE COMPENSABLY DISABLED VETERAN? To be eligible, you 
must have retired from active military service with a service-connected disability rating 
of 30% or more, OR have a rating by the Department of Veterans Affairs showing a 
compensable service-connected disability of 30% or more. 

A. Yes. 
B. No. 
 
6. Are you a VETERANS RECRUITMENT ACT (VRA) APPOINTMENT? (You can only choose 
this answer for vacancies announced at or below the GS-11 grade level or an equivalent 
grade.) To be eligible, you must have been separated under honorable conditions (this 
means an honorable or general discharge). Also, you must be: a disabled Veteran; OR a 
Veteran who served on active duty in the Armed Forces during a war, or in a campaign 
or expedition for which a campaign badge has been authorized (you must have received 
the campaign badge or medal); OR a Veteran who, while serving on active duty in the 
Armed Forces, participated in a United States military operation for which you received 
an Armed Forces Service Medal; OR a recently separated Veteran (separated within the 
past three years). 

A. Yes. 
B. No. 



 
7. Are you eligible for a VETERANS EMPLOYMENT OPPORTUNITY ACT (VEOA) 
APPOINTMENT? This means that you have Veteran Preference or you are a Veteran 
separated after substantially completing at least 3 years of continuous active duty 
service performed under honorable conditions (this means an honorable or general 
discharge). 

A. Yes. 
B. No. 
 
8. Are you eligible for some other NONCOMPETITIVE APPOINTMENT? This includes 
appointment based on an interchange agreement, severe disability, eligibility of some 
military spouses, or similar authorities. Please visit 
http://www.opm.gov/hr_practitioners/lawsregulations/appointingauthorities/index.asp 
to see information about interchange agreements and other noncompetitive 
appointments. MILITARY SPOUSES: please visit 
http://www.fedshirevets.gov/job/shams/index.aspx for more information about 
appointment eligibility. 

A. Yes. 
B. No. 

If you chose A, please tell us the type of appointment for which you are eligible (for 
example, military spouse eligible). 

9. VERIFICATION STATEMENT: Your rating is subject to verification based on the 
résumé, narratives and other relevant documents you submit, and through verification 
of references as appropriate. Deliberate attempts to falsify information are grounds for 
non-selection and for termination. In addition, falsifying information on your application 
can result in your being barred from federal employment. Please choose A to certify that 
your answers are accurate and complete. 

A. I certify that my answers are accurate and complete. 
B. I do not wish to certify. I understand that I will not be considered for this position. 
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