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BACKGROUND INFORMATIOE AND CONDITIORS OF STUDY

In response to a request from the Commanding Officer of an Essex Class

CVA Carrler {ur assistance in the conversion of the present table service to

_ cafeteria-style service in the wardroom mess, this study was nmade. The con-

| version was considered to be necessary due to a present and anticipated fur-
' ther shortege of stewardsmen in relation to the number of officers cm board.

The following operational featuree of the mess and administrative de-
sires were to bes considered in the development of the plans:

‘ Wl 1. Yacilities for a maximum of 250 officer personnel to be provided.
3 2. Existing equipment to be used insofar as considered suitable.

3. Bakery products to be purchesad from the general mess and the bulk
‘ { - of the vegetable preparation accomplished in the general mees vege-

4 ! tabl® locker. Future mess planning also provides for ‘{he more ex-
i 2 tensive use of fresh frozen fruits and vegetables. Thus, extensive
facilities in these preparation areas are not required.

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

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

beremois 4

ly supply short orders, sandwiches and other special odd hour meals,
occasioned by operational exigsncies, in addition to normal meal per-
lod operations.

‘ 6. The food servics facility to be equippad and arranged to sfficient-

[H—

l : OBJECTIVE

To develop suitable plans for cafeteria~style feeding in the wardroom
‘ mess aboard an Essex Class CVA Carrier; the completed plans to fulfill the

- fellowing basie ragnisites:

z 1. A4 temporary conversion plan requiring a minimum of changes and addi-
tions to existing facilities and which may be implemented immediate-
1y.
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Persanent conversion plans reflecting the most desirable and ef-
ficient selection and arrangement of equipment in relation to the
various food service demands pertinent to the class vessel con-
cerned; and the more econoxical and efficient utilization of space
and manpower for present tadle service and cafeteria-style service.

-

CONCLUSIONS

On the dasis of the proposals submitted in this report as Plans A, B,

1.

2.

" vice as desired. 1In addition, the following advantages results

and O, it ie concluded that:

Plan A (Pigure 111) may be put into immediate operation with an
spproximate expenditure of $§4,500.00; labor requirements are re-
duced from 45 etevardsmern to 22 stewardsmen; rearrangement and
modification of equipment, as indicated, provides the flexidle
food service requirements for special meal operations.

.

Plan B (Pigare IV) requires the complete alteration of the pantry

area but comdines the entire galley, scullery and food service oper-
ations into the one former pantry area on the second deck; thus pro- ;
viding a compact, flexidble arrangement which may de utilized equally g
as effectively for the normal table service or cafeteria-style ser- _

a. The release of approximately 600 sq. ft. of galley space on the }
third deck for other purposes.

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

c. The elimination of the weighty, space consuming, haszardous, and
unsanitary “dumd waiter" and shaft between the eecond and third
d.ck.o 1

d. 7The provision for the equipment and line station spaces neces-
sary to efficiently fulfill the short order, sandwich, and spe-
cial meal requirements.

e. #Bavings in food waste and deterioration and a reduction in heat :
and moisture dissipation to the galley will be realised through |
the use of the compartmented, 4ry heat, thermostatically con-
trolled hot food service tabdle.

t‘ W.’;bx". OW'-;‘; o3
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f. %hrough the utilirzation of additional items of progressive
equipmeunt, i.e., lowerators, silver washer and drier, pre-
rinse device, glass washsr, refrigerated pantry table, etc.,
fuarther savings in labor and materials, reduction in service
time and increased sanitation will result.

€. The mess officer and chief steward are engbled to exercise
proper and more efficient control and eupervision over all
food supplies, preparation and service which should result
in further monstary savings.

Plan C (Figure V) represents a more efficiently arranged and
equipped present third deck galley.

is recommended that: ‘

Plan A be implemented aboard an Bssex Clase CVA Carrier at pre-

sent to determine itc practicality and advantages in the poten-

tial temporary coaversion by other Essex (lass vessels to cafe- L
teria-style service vhen such type of service should be considered

desirable and/or necessary. : |

The relative merits of Plan B, either in its entirety or component

parts, be given adequate evaluation for use in future wardrooam mess -
planning or present modification aboard Bssex Clase CVA Carriere to !
make the present family etyle feeding more efficient and to make I

facilities available for situations that demand cafeteria-style '
feeding.

Plan C be oconsidered for Llproviw the efficiency of the present
galley arrangeament and selection of equipment.
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FIGUEE 1

INXTERPRETATION OF

- Galley, 3rd Deck

FIGUEE II

Present arrangement of existing equipment

- Pantry, serving area, and scullery, 2nd deck

Present arrangement of existing equipment

FIGURE II1 - Plan A, Temporary conversion to cafeteris-stiyle feeding

1.

.

om exi tr )

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 adsquate dresser service space and work-
ing implements, the following modifications and additions to
the serving lins have alsc been made:

(1)
(2)

(3)

Coffee service has been moved to the wardroom.

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

A 4-hole section at the end of the steam table (item 9)
has been covered with a s0lid 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
thould be supplied to the steam table in as small guanti-
ties e practicable to maintain their attractiveness and
palatability and to prevent excessive deterioration). An
efficient communicetion system between the galley and serv-
ing area is required.

4

- e




_f,

(4) Salad and dessert display units, specifications:

30" x 30" x 25-1/2" high
3 - shelf, 14 gauge stainless steel with 1/2"

top roll edges, 7-1/2" between shslves.

Freme: 1" stainless steel pipe legs and shelf

supports.

Capacity of each unit: &0 salad and dessert plates.

2. VYardroom arrangement:

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

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

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

3. Labor requirements:

a. Stewardsmen are assigned as follows:

Gelley - 2
Serving area - 6 (Dinner and supper meals)
Scullery -2
Wardroom - 12

4. Additional equipment aﬁd gear reguired:

250
16
4
1
18

18% x 14" trays

Folding tray stends

Mess gear tables (G-26-F-12897-60)

Tray and silver storage table (G-26-7-12897-36)
Stainless steel dish trays (15-1/2% x 23" x 5"

deep)

18% x 24% entting heerd (B4-R_RRO)
12¥ x 18" cutting board (64-B-610)
Plasticware 12 oz. bowls (63-P-590)

Plasticware 12 oz. coffee mugs (63-P-598)
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350 - Qeneral uee bowls 5-3/4" (63-C-895)
360 - Coffee cups 3-3/4" (63-C-1420)

6. GQeneral Comments:

a. The proper indoctrination into cafeteria-style service and sud-
sequent supervision of stevardsmen is of vital importance. Pre-
planning of the food arrangement and continual supply for the
service line, in addition to proper instruction in the serving
of stean tadble iteams, will insure a progressive, smooth flow of
foods to personnsel.

b. The slicing of roasts, i.e., bdaked ham, roast bdeef, roast pork,
meat loaf, etc. on the line at meal time, whon possidle, would
increase the palatadility of the meat and provide & medium of
extra servioce.

1, ) o ecificationss

a. All tables and operating equipment along dulkheads, except items
1, 7 and 37, shall be provided with $14 gauge stainless steel,
10" splashbacks, integrally welded to ths fixtures. Figure V

(1tems 12 and 12a) illuetrates example specifications for fad-
ricated tables.

b. All tadbles and operating equipment to be provided with 8" ad-
Justable legs, allowing for 34" to 356" working height, with
the exception of the following items of equipment which are
to be set in mastict

Deep Tat Fryer (item 4)
Ranges (item 5)
2efrigerators (itea 9)

Bake and Roast Oven (item 7)
Mixer (item 37)

R Rt




¢. Pigure VI (item 36) galley work table (cock's). Overhead
bins are for spices, shelf storage under for line inserts
and pans. Hardwood cutting boards to be provided.

d. The serving line, from item 20 to 33, to be an integrally
1 constructed unit. Reference is made to Catalog N¥o. 501,
\ E Duke Manufacturing Company, St. Louis 6, Mo., for sxample
, - : specifications. Pigure VII indicates the features of the
i - hot food line with in-countsr dish lowerators. The stand-
ard 13% x 20" openings are fitted with interchangeable top
plates, allowing for the flexibility of capacity and ar-
rangenent of foods.

—
=y
[ S

e, Iltem 23, electric griddle with stand, Botpoint Model
l B0G47 with twin antomatic temperature controls and the
( ] LI folloving load capacitys

48 -~ Bggs, fried or scrambled
48 - 3 os. hamburgers

36 - 7 os. tenderloin steaks
28 - 4" hot cakes

[ ]

‘ Stand: 35-1/2" wide x 20-1/8" desp x 25-3/16" high
j vith plate stormge below,

= f. Itea 16, glass washer, Cunningham Nodel 1-0, with four rinse
[! racks; capacity 600 glasses per hour.

' ) €. I1tem 18, silver washer and drier, Yoley-Irish Model A-7, cap-
I acity 200 pieces of silver per load or 2800 pieces per hour.

| h. Item 38, tray stand and loverator, American Joundry and Mach-
inery Co. Model 1418, capacity approximately 200 trays.

A

| oSS {
»

.

Item 33, Pigure VIII, refrigerated salad display unit. BRe-
frigerated salad storage bdelov; ovorhud shelves may be pro-
] vided to increase capacity.

J. Item 34, Figure IX, refrigerated salad and sandwich prepars-
| } tion unit.

2. 4dditiongl equipment reguireds

a. The following items are required for the hot food tadles
(Refer to Duke Manufacturing 0o. Catalog No. 501)

-
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No. 6 Senior Top Plates

No. 8 Senior Top Plates

Ko. O Senior Top Plates

Ro. H Senior Top Plates

Ho. 531 St. St. Pans, 2-1/2" depth
No. 532 8t. 8t. Pans, 4" depth

No. B33 §t. St. Pans, 6" depth

No. 521 St. St. Inserts, 10-1/2"
No. 522 St. St. Inserts, 8-1/2"
No. 523 St. St. Inserts, 9"

Ho. 549 St. St. Soup Tureens w/ covers
No. 530 St. St. Roll basket

MoK,
§

The following items are necessary for auxiliary operaticns;
Heat S8licer, Hobart Model 410, 10% diameter blade

Vegetable peeler, portable, Superior, Catalog No. S-12, capa-
city, 6 lbvs. per minute.

3. Gensral Commentss

Q.

=S

.
o
.

The followving alteratione are required:
(1) Remove dumb waiter and shaft between 2nd and 3rd decks.

(2) Remove a section of passagsway after bulkhead, between
wardroom and gelley, sufficient to allow line service
opening from item 20 to 33.

(3) Remove section of passageway forward hulkhead, 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.

The wardroom arrangemsnt ani accessoriez are the same as used
with Plan A and wardroom labor requirements are also the same.
Howaver, since cafeteria service will reduce the requirement
for meats by approximately 204 halow that reguired for tehle
service, the number of tebles can be reduced, thus further
reducing the labor force required fer the wardroom.

It is recognized that certain items of eyuipment and equip-
ment capacities do not conform to General Specification fer
Building Vessels of the United States Navy. Selection, ar-

o

B
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\ rangement, and capacities of the equipment indicated have been
predicated on the latest accepted good commercial planning

'!' procsdures. The proposed wardrooam operation would be commen-
Fi: surate in these respects with those of many good commercial

‘ installations with an equal or bigher volume of dusiness.

- Plan O nt of prese, ey facilities

¥ !- 1. This plan provides the more orderly and efficient arrangement and
i selection of equipment and utiliszation of space to insure a smooth
‘ N flow of foods to the dumd waiter (item 7).
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Specifications

Ay

Siainless Sieel, 14 ya., 10-8 grade throughout, No. 4 polished finish., All welded corners :
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.

Noors, cabinet, sliding, reinforced, sanitary track, roller bearings, removable, with handles. b

Shelf, intermediate, in cabinet section.

U-dershelf, oper, securely supported 1< above floor to pipe legs.

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. 3Bolts through gussets and legs to be glotless head type.

Cabi-et sectiorn accessible from both sides, similar deors in rear side.
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Construction Netails

Siai. less Sieci, 15 ga., No. @i olisted Tinish,tourhout,

Top aad lower s elf have ] l/l:‘.-.".'é% SIEEST

;sull mosed corvers on all sides,

All welded corners and joirts to be grou ¢ a .l pehished b
oripginal finish of ren:aini: g surfaces,

‘odv framework of 1-1/2" x 1-172" x 177" asgles,
electrically welded.

Qverrnead snclf skall ve nper 11 rear.  -oth overhead and
lower shelf shall be supported Ly a:2le traimework.

Legs are 2-1/2" Stainless Steel pipe, acjustable.
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Drawers: 20" wide x 5 hiah x a1 long
diieg “rvse Towide
Overead ~BellD 107 wice x 22" high x 10" Tong
Tower Suelly 127 aGve deck
Spice 3its: 51/2" wide x & deep % 3 long
1 ¢ [ ~ 1 3 b 3
Legs: lipe 2 1/2" diameter, adjustaclic
* L4igh under drawer scctio.. :
i
s
IR
v g
! PN v
| ., M i

g @ 4
2
q :
. 3 P i
\ ] - !
ey <
i
r !
k. '
: )
= |

i
|
i i
! i
< 3 :
| [
i -
HEPo 1
H i
[
- ¢ . f
e .
Sag N
M
C
\\\\ ™~ N
~. .
~ ~ '
~ l
I
\, l\( 1
~N '~ =
\\~ \>\ N >
\\‘ - -
\ ~ =
~ : o
|
!
>
]
) & .

N ———
P




-

[li 4

brnagmand

U

e S A A

S Ry [

M TR WRm T ™

e - Y R

COMMISSARY RESEARCH DIVISION

CService Counter, v 1.
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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

‘e

sides of top. Welded cornérs 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 ealad dieplay table and in steain table under-
shelf, No. 14 ga. stainless steel. 5

All unite integrally constructed.

Pan inserts shall have 12" x 20" openings.

Lowerators shall be 8", soup bowl dispensing, and 10-1/2" for
dinner plate dispensing. .

Cabinet dcors, 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-
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,
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Specification:, Cold Pan i

with teirigerated Rase

Stawnle s steel throughout
1 g 18, Noo & pol-
All welled

coriers and oints to be

e d ninaal,

rround and poii-hed to
origanal “inish of recanin-
Ine oLritce s,

“odv franework ot 1-172

x 1-1/2" x 173" angles,
eclectrically welde i,

Leg= shali be = ‘high,
itainless steel, adust-
able,

Dirnensions, Overall-
36-3,:" long x 3G' deep
x 35" nigh.

Caold Salad !’'an shall be
designed [or mechani-
cal refrigeration with
c.pper tuhe reirigerat-
ed coil: emmbedded in
insulation against st2in-
less ~teel bottom of pan
with tubing extending |
below bottom of pan for
connections to com - '
presser, valves and
controis.

Grates to be 14 ga, per-
forated, removabh.e,

Nefrigerated baze in=ula 4
ted with 3" approve:! ind
<ulation, lined cn in-
terior with st=inless
steel, fitted aath waste
outlet, floor rack and
~lainless steel center
~hel’, Refrigerator
‘i coil fer ¢connection,
a¢ ahove, interior
st .inless steel 23
fini-h,

Refriger-:tcr Joor , over
lapping, (losing on rubd
her tubular gaskets,
Chroiae-plated hinges
and catches with pro-
vizion for locwing.
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AT Tong x R wide x 35" hieh, e o
H 16-F stainle=z stoel throughout,
l Ten b ocedintern i and ren v odie. furniined
with 2" thici, recticnal mapie cutting baord;
' Dr("\'i-j \_’. g !. \ f'\_‘." “X.‘:"x}", (‘)UT (“X‘ "Xi.',
one loYx AUx3" stiinless oteel inset-, n o2l
X et 0
shat: a2t on trinleas steel contact pinte e D e
ith curhed =2dges,
‘ Understructure in=suiction 7' thick, lined vrit e
5 . = i
; tainlecs steel, 12 ga, L‘ i
: Refrigernt.r door n=nels of 14 gn, stainie-s ;
‘ ¥ . . .
stea!, e 22d senamlecs construction with
ronrde’ ~ornera,
! Int2 compartonent shelf lined vith 8 g, !
stzinless stzel; crumb drawer provided, 1

Legs £" high, 2adjustable, stzinless steel pire,
petae

eil
f Exterior front, erd:, Tottom, and re:nr of

t
r of refriger-tor s2ation fuvni-aed vim
cernoveb:z stainles s steel <helvesz,
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