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1.1 

BACKCBOUITD IHJ0BM4TI0H ASP OOHDITIOHS 0? STUDY 

In response to a request from the Commanding Officer of an Essex Class 
CTA Carrier f*>r assistance in the conversion of the present table service to 
cafeteria-style service in the wardroom mess, this study was made. The con- 
version was considered to he necessary due to a present and anticipated fur- 
ther shortage of stewardsmen in relation to the number of officers on hoard. 

•The following operational features of the mess and administrative de- 
sires were to he considered in the development of the plans: 

1. facilities for a maximum of 250 officer personnel to he provided. 

2. Existing equipment to be used insofar as considered suitable. 

3. Bakery products to be purchased from the general mess and the bulk 
of the vegetable preparation accomplished in the general mess vege- 
table locker. Future mess planning also provides for the more ex- 
tensive use of fresh frozen fruits and vegetables. Thus, extensive 
facilities in these preparation areas are not required. 

4. .ill food service to be allocated to the serving line with the except- 
ion of butter, coffee cream and condiments. 

5. All mess operations to be confined to one deck, if feasible. 

6. The food service facility to be equipped and arranged to efficient- 
ly supply short orders, sandwiches and other special odd hour meals, 
occasioned by operational exigencies, in addition to normal meal per- 
iod operations. 
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To develop suitable plans for cafeteria-style feeding in the wardroom 
mess aboard an Insex Class CTA Carrier; the completed plans to fulfill the 
foil»**!««• basic resuisitss: 

1. A temporary conversion plan requiring a minimum of changes and addi- 
tions to existing facilities and which may be implemented immediate- 
ly. 

II ft * 



1 ! }' 

2. Permanent conversion plant rof 1 acting the Boat desirable and ef- 
flcient selection and arrangement of equipment in relation to tha 
Tarioaa food service demands pertinent to tha class Teasel con- 
cerned; and tha more economical and efficient utilisation of space 
and manpower for present table service and cafeteria-style service. 

ooycmsioys 

On tha basis of the proposals submitted in this report aa Plane a, B, 
and C, It ia concluded that: 

1. Plan a (figure IXX) may he put into immediate operation with an 
approximate expenditure of $4,500.00; labor requirements arm re 
duced from 45 atevardsmen to 22 atewardsaen; rearrangement and 
modification of equipment, aa indicated, provides the flexible 
food service requirements for special meal operations. 

2. Plan B (Figure X?) requires the ooaplete alteration of tha pantry 
area but combines the entire galley, sculler/ and food service oper- 
ations into the one former pantry area on tha second deck; thus pro- 
Tiding a compact, flexible arrangement which may be utilised equally 
aa effectively for the normal table service or cafeteria-style aar- 
Tice aa desired. Xn addition, the following advantages result: 

a. Tha release of approximately 600 sq. ft. of galley space on tha 
third deck for other purposes. 

b. a further reduction of two personnel in galley labor requirements. 

e. The elimination of the weighty, apace consuming, hasardous, and 
unsanitary "dumb waiter" and shaft between the second and third 
decks. 
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d. Tha proTision for tha equipment and line station spaces necee- 
sary to efficiently fulfill the abort order, sandwich, and spa- 
cial meal requirementa. 

a. savings in food waste and deterioration and a reduction in heat 
and moisture dissipation to tha galley will be realised through 
tha use of tha eompartmented, dry heat, thermostatically con- 
trolled hot food service table. 
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f. Through the utilisation of additional items of progressive 
equipment, i.e., loverators, silver washer and drier, pre- 
rinee device, glaae washer, refrigerated pantry table, etc., 
further savings in labor and materials, reduction in terries 
tine and increased sanitation vill result. 

g. The ness officsr and chief steward are enabled to exercise 
proper and more efficient control and supervision over all 
food supplies, preparation and eervice which should result 
in further monetary tarings. 
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• 3.    Plan 0 (figure T) represents a more efficiently arranged and 

If equipped present third deck galley. 
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3. Plan 0 be considered for improving the efficiency of the present 

galley arrangement and selection of equipment. 

It is recommended that: 

1. Plan A be implemented aboard an lssex Class OTA Carrier at pre- 
sent to determine its practicality and advantages in the poten- 
tial temporary conversion by other lssex Class vessels to cafe- 
teria-style service when such type of service should be considered 
desirable and/or necessary. 

2. The relative merits of Plan B, either in its entirety or component 
parts, be given adequate evaluation for use in future wardroom mess 
planning or present modification aboard lssex Class CTA Carrier* to 
make the present family style feeding more efficient and to make 
facilities available for situations that demand cafeteria-etyle 
feeding. 



HreBBPBBTATXOS OF PULES 

JjoqBB I      - Galley, 3rd Deck 

Present arrangement of existing equipment 
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PISPHB II - Pantry, serving area, and scullery. 2nd deck 

Present arrangement of existing equipment 

FIGUPJ III - Plan A, Temporary conversion to cafeteria-style feeding 

1. B^f^Tff^ff^ent of existing pantry equipments 

a. The rearrangement of work tables, refrigerators and elements 
of the serving line as indicated, establishes the stations 
required for cafeteria-style service.  In addition, the short 
order and sandwich stations have been provided with their re- 
spective refrigerators, providing for easy access to supplies. 
In order to provide adequate dresser service space and work- 
ing implements, the following modifications and additions to 
the serving line have also been made: 

(1) Coffee service has been moved to the wardroom. 

(2) The toaster is stowed on work table (item 2) except for 
the breakfast meal. 

(3) A 4»hole section at the end of the steam table (item 9) 
has been covered with a solid removable top, providing 
dresser working space for the short order station (item 
8) and soup station. 

The remaining steam table sections provide adequate 
spaces for the normal number of meal components, (foods 
should be supplied to the steam table in as small quanti- 
ties as practicable to maintain their attractiveness and 
palatability and to prevent excessive deterioration). An 
efficient communication system between the galley and serv- 
ing area is required. 
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(4) Salad and dessert display units, specifications: 

30" x 30" x 35-1/2" high 
3 - shelf, 14 gauge stainless steel with l/2" 

top roll edges, ?-l/2" between shelves. 
Frame: 1" stainless steel pipe legs and shelf 

supports. 
Capacity of each unit: 50 salad and dessert plates. 

2. Wardroom arrangement: 

a. Soiled mess gear receiving tables with stainless steel dish 
.trays are required for the wardroom and are located equidis- 
tant along the port bulkhead. Toll dish trays are transport- 
ed from tables to scullery. 

b. Voiding tray stands are to be located conveniently throughout 
the wardroom to receive empty trays as officers arrive at their 
respective tables. 

c. All beverage service is allocated to the wardroom as there is 
not sufficient space on the serving line. 

3. labor requirements: 

a. Stewardsaen are assigned as follows: 

Galley -     2 
Serving area - 6 (Sinner and supper meals) 
Scullery   - 2 
Wardroom   - 12 

4. Additional equipment and gear required: 

i n 
i •- 
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250 - 18" x 14" trays 
16 - Folding tray stands 
4  - Hess gear tables (0-26-F-12897-60) 
1  - Tray and silver storage table (Q-26-T-12897-36) 
18 - Stainless steel dish trays (15-1/2" x 23" x 5" 

deep) 
1  - 18" % 34" cutting board (64-B-680) 
1  - 12" x 18" cutting board (64-B-610) 
350 - Flasticware 12 os. bowls (63-P-590) 
350 - Plastleware 12 os. coffee mugs (63-F-598) 
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350 - Oeneral OH bowle 5-3/4" (63-C-895) 
350 - Coffee cupa 3-3/4" (63-C-1420) 

5. General Co—at at 

a.    The propar Indoctrination into cafeteria-style aervice and eub- 
eequent auparriaion of stewardsaen ia of rltal importance.    Pre- 
planning of tha food arrangement and continual aupply for tha 
aarrica lina, in addition to propar inatruetion in tha serving 
of steam table items, will inaure a progressive,  aaooth flow of 
fooda to personnel. 

D.    Tha alicing of roasts,  i.e., baked has*  roast beef,  roait pork, 
seat loaf, ate. on tha line at Baal time, when possible, would 
increase the palatability of tha aaat and provide a medium of 
extra aerriea. 

i 
IMBB IT - Plan B. f*op*rf, Birmjnenj gnjerslgn PifH.  g&lMflaM tEf Ml- 

l"i  tCTIt1 in Kki ITTTie* operation* Into tha nreaent pantry 

area on tha 2nd deck, adjacent to tha wardroom. 

1.    General Specificationst 

a. all table a and operating equipment along bulkheads,  axeapt iteas 
1, 7 and 37,  shall be provided with #14 gauge stainless ataal, 
10" splashbacks,  integrally welded to the fixturee.    figure T 
(iteaa 12 and 12a)  illustrates example specifications for fab- 
ricated tablaa. 

b. all tablaa and operating equipment to be prorided with 8" ad- 
justable legs, allowing for 34" to 36" working height, with 
the axeaption of the following iteaa of equipment which arm 
to be aat in mastic: 

Seep fat fryer (item 4) 
fiangee (item 6) 
Sefrigeratore (item 9) 
Bake and Boast Owen (item 7) 
Mixer (item 37) 

• v> 
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e. figure TI (itea 36) galley work table (cook's). Overhead 
bias are for spices, shelf storage under for line inserts 
and pans. Hardwood cutting boards to be provided. 

d. The serving line, froa itea 20 to 33, to be an integrally 
constructed unit. Reference is aade to Catalog Ho. 501, 
Duke Manufacturing Coapany, St. Louis 6, No., for example 
specifications, figure Til indicates the features of the 
hot food line with in-counter dish lowerators. The stand- 
ard 18" x 20" openings are fitted with interchangeable top 
plates, allowing for the flexibility of capacity and ar- 
rangeaent of foods. 

e. Itea 23, electric griddle with stand, Botpoint Model 
BQ047 with twin automatic temperature controls and the 
following load capacityt 

48 - Bgge, fried or scrambled 
48-3 os. hamburgers 
36 - 7 os. tenderloin steaks 
28 - 4" hot cakes 

Stand) 36-1/2" wide x 20-1/8" deep x 25-3/16" high 
with plate storage below. 

f. Item 16, glass washer, Cunningham Model 1-0, with four rinse 
racks; capacity 600 glasses per hour. 

g. Itea 18, silver washer and drier, foley-Irlsh Model a-7, cap- 
acity 200 pieces of eliver per load or 2800 pieces per hour. 

h. Itea 38, tray stand and loweretor, American foundry and Mach- 
inery Co. Model 1418, capacity approximately 200 trays. 

i. Itea 33, figure Till, refrigerated salad display unit. Re- 
frigerated salad storage below; overhead shelves aay be pro- 
vided to increase capacity. 

j. Itea 34, figure IX, refrigerated salad and sandwich prepara- 
!,; tion unit. 

i1 'i 

2. H»*« Vr1^ eoulnaent reeniredt 

a. The following items are required for the hot food tablet 
(Refer to Duke Manufacturing Co. Catalog Bo. 501) HJ 
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5 - Ho. 
2 - Ho. 
2 - Ho. 
2 - Ho. 
6 - Ho. 
3 - No. 
3 - Ho. 
6 - Ho. 
4 - Ho. 
8 - Ho. 
3 - Ho. 
1 - Ho. 

6 Senior Top Plates 
8 Senior Top Plates 
0 Senior Top Plates 
E Senior Top Plates 
531 St. St. Pans, 2-1/2* depth 
532 St. St. Pans, 4s depth 
533 St. St. Pans, 6" depth 
521 St. St. Inserts, 10-1/2« 
522 St. St. Inserts, 8-1/2* 
523 St. St. Inserts, 9" 
549 St. St. Soup Tureens w/ covers 
530 St. St. Boll basket 

b, The following items are necessary for auxiliary operations! 

Meat Slicer, HoDart Model 410, 10" diameter blade 

Vegetable peeler, portable, Superior, Catalog Ho. S-12, capa- 
city, 6 lbs. per minute. 

3. General Comments: 

a. The following alterations are required: 

(1) Bemove dumb waiter and shaft between 2nd and 3rd decks. 

(2) Bemove a section of passageway after bulkhead, between 
wardroom and galley, sufficient to allow line service 
opening from item 20 to 33. 

(3) Remove section of passageway forward bulkhead, between 
wardroom and galley, to provide line entrance to ward- 
room, thus avoiding congestion between wardroom and 
scullery through dish bussing operations by stewards- 
men and entrance of line. 

b. The wardroom arrangement and accessories are the same as us*d 
with Plan A and wardroom labor requirements are also the same. 
However, since cafeteria service will reduce the requirement 
for seats by approslBately 3Q4. belew that required for table 
service, the number of tables can be reduced, thus further 
reducing the labor force required for the wardroom. 

c. It is recognised that certain items of equipment and equip- 
ment capacities do not conform to General Specification for 
Building Vessels of the United States Havy. Selection, ar- 

'••• :-:•••:: $&*:   .K   \   . 
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rangeaent, and capacities of the equlpaeat indicated have been 
predicated on the latest accepted good conaercial planning 
procedures. The proposed wardrooa operation would be coanen- 
•urate in these respects with those of nany good coaaercial 
Installations with an equal or higher roluae of Dullness. 

yiCPM X - Han C. laarrangeswnt of present galley facilities on 3rd deck* 

{ l- 1. This plan provides the sore orderly and efficient arrangeaent and 
selection of equlpaeat and utilisation of space to Insure a smooth 
flow of foods to the dumb waiter (item 7). 
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COMMISSARY RESEARCH DIVISION 

Clean Dish Table 

Di:T;er.sio. s as indicated. 

Specifications 
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ded corners    ^-^ Stainless Sleel,   14 ga. .   1C-3 grade throughout,   No.   -1 polished finish.    .Ml welc 
and joints to be ground and polished to original finish of remaining surfaces. 

Framework -  1-1/2" x 1-1/2" x 1/4" angles,  electrically welded. 
Legs,   2-1/2" diam.,   pipe,  adjustable. 
r)oors,  cabinet,   sliding,  reinforced,   sanitary track,   roller bearings,  removable,   with handles. 
Shelf,   intermediate,   in cabinet section. 
U.-idershelf,   open,   securely supported 12" above floor to pipe lens. 
Rim and splash back,  height as indicated,   rolled rim,   360° all sides. 
Legs on open table area attached to underside of table with reinforcing channel braces bolted 

to gussets of the same material.    Bolts through gussets and legs to be slotless head type. 
Cabiv.et section accessible from, both sides,   similar doors in rear side. 
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Ksse-'.tial Dimensions: 
a:.;. c  x  34 h x lo' io\ 

Drawer"    2C" wi.> x 5" high" x 21'" fona" 
;lf.:i T^ wide 

Oori.ead   -! «-lf;    1 r»• • wire x 22"hig1. x 10' long 
i .ov/f r Shelf:    12 '" aTuTve deck 
bplceH -.s:  5 1/2" wide x 6" deep x 9" long 
Legs:    . ipe 2 1/2" diameter,   ailjusta.lv 

'   high under drawer  scc'.io.. 

; 

*N,     i  \ 

Construction Detail: 

111.       ts   I    . 

lop a.'.d lower s   elf have  1 1/2" .vi<fift;'i    U   rim. 
. ull -,OSPO corners or. all sides. 
All welded corners and joints t;; be j;rou   c a   .1 polished  t. 

original finish of rcmainir.g surfaces. 
!ody framework of 1-1/2'' x 1-1/2'   x 1/'*-" angles, 

electrically welded. 
Overhead shelf shall bi- open  in rear.      .oth overhead an<! 

lower  sfaclf shall be  supported by a   -le Iraiiework. 
Legs are  2-1/2" Staiale:;s Steel  pip'.',   adjustable. 
3      •       --   i     .-i   •      :   ,.      ::     •     •      -"       V       .     .,.,• p. 
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COMMISSARY  RESEARCH DfVISION 

Service Counter,  v ;>     i.ov.< r   '. 
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Specifications: 
Stainless Steel,   18-8,  throughout.    No.   14 ga.  No.  4 polished 

finish.     1-1/2" diam.   180" roll rim,   bullnose corners on all 
sides of top.    Welded corners and joints ground and polished 
to original finish of remaining surface. 

Body Framework of 1-1/2" x 1-1/2" x 1/4" angles,  electrically 
welded. 

Shelves provided in salad display table and in »te«»m table under- 
shelf,  No.   It ga.   stainless steel. 

All units integrally constructed. 
Pan inserts shall have  12" x 20" openings. 
Lowerators shall be 8",   soup bowl dispensing,  and 10-1/2" for 

dinner pi ite dispensing. 
Cabinet doors,   roller bearing,   sliding,  sanitary track,   recessed 

handles. 
Hot food section,   electric,  dry heat type,   individual thermostatic 

controls,  enclosed deep well units, master cut-off switch, indi- 

>re   "11 

vidually insulated compartments,  heat control from 125° to 275°F. \ 
Legs,   pipe,   2-1/2" diam.   stainless steel,  adjustable. 
Counter shelf,   open,   supported by stainless steel angle braces. 

— +   i I   •»» 
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COMMISSARY  RESEARCH    DIVISION 

Cclii  r>   n \.    1   K.'! rise v .u-.'   B.i 

B*< 

C ̂
 

\S 

+1«.. u. 
! 

i        i *   4*. >1<V 

Specification   ,  Co'.d Pan \ 
with  i <.-: riccrated :\ist 

Stain le   s   -tec! throughout' 
1 > g.-i .   IS-5 ,   No.   -': pol- 

1-he J finish.    Ail welded 
corners  and   cant;   to be 
ground and polishes to 
original  Hnish of remain- 
ing   .uri; ce-^. 
' odv  fr.ir. ew   rk of   1-1/2 

x 1 - 1    '" \  I     " ang'es, 
electrically welded. 

Leg:  shall be aij'.h, 

stainless steel,  adjust- 

able. 
Dimensions,   Overall- 

S8-3.':" long x   »0" deep 

x V>u high. 
Cold Salad  -'an shall be 

designed for mechani- 
cal refrigeration with 
c. pper tube  refrigerat- 

ed coil-- e--beiiclec. in 
insulation again.it stain- 
less .-teel bottoiti of pan 

with tubinp extending 
below b.>ttotr- of pan for 

connection- to com - 
prcsfer,   valves and 

controi T. 

Crates to be  14 ga .    per- 
forated,   removable. 

Refrigerated base insula- 
ted with  i" approved in- 
sulation,   lined on in- 
terior with stainless 
steel,   fitted .vith waste 
outlet,   floor nek and 
stainless  steel center 
helf.     Refrigerator 

'in coil for connection, 

s t ! i n 1 e s s steel Z13 
fini .-.h. 

Refrigerator door   ,   uver 
lapping,   closing on rub- 
ber tubular gaskets. 

Chrome-plated hinges 
and catches with pro- 
w  ion for locking. 
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COMMISSARY RESEARCH DIVISION,   U:..NCP.Dn.' 

<•• L.   D ''D .».: DW: :;     :*.:   A.;..>S i-io?" J;-*IT 

-C" .•••n<, x   ?   " «idc x  33"   •:•;>. 
:r-r     t -in.c    :   st?el throughout. 
Too br   ced intern   il'- nr.d "mi   v >.bie.  turni.,"ied 

v/ith    " tine:: ,   re.-ti   n-.l nvtpie cutting b •>   ro; 
Drovi ;<-K- •; i'h f-.-ur    "x'."x3",   four 9"x5"x3", 
one  10"x    '"x5"  st .unless  ^teel in=;et   .    In.eis 
sho.il   :?t on      rt'inle'.s  steel ccntict ol-.te 
'  ith curbed  ?jges. 

Understructur*; insulation V thick, lined with 
tainle ;s   -teel,   13 ga. 

Refrigernt'-r door panels of 14 ga,   stciin.:e~s 
ste»\   •.'-  Jed seamless construction  ..ith 
ro'ir^"''  :orners, 
Irfi ccmpirtrr.ent shelf :ine.i v ith   '5 g^. 
stainless st»el; c run-.b drawer provided. 

Legs C" high,    >oju  table,   stainless cteel pi*?e, 
•"•'ith bci! {"'.'. 

Exterior front,   endr,  bottom,   ;\r.d re.-.r of 
1* ga,   nt i ir.i«: ..;  ::tee!. 

Interior of refrigerator  section :'u>-ni    ifii with 
rem-vAbie st-iinle.-.; steei   shelves. 

I .' 
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