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Case Studies For Training Modules 

[bookmark: _Hlk204095291][bookmark: _Toc204095882]Case Study 1:  " Setting the Course: The Foundations of Maritime Culinary Arts"
When junior cook Ayhan boarded the MV Blue Horizon for his first contract, he was overwhelmed by the realities of ship life. The galley was small, storage was limited, and the crew represented six different nationalities, each with unique food preferences. After the first week, some crew members started skipping meals because the dishes did not meet their expectations, while others complained of feeling fatigued. The chief cook realized that without proper planning, understanding of nutrition, and teamwork, morale and health could quickly decline. This experience highlighted the vital role of galley staff in providing nutritious meals and ensuring the wellbeing of seafarers.
a. Background
Onboard kitchens (galleys) present unique challenges: limited space, restricted resources, and the responsibility of providing nutritious, balanced meals for seafarers during long voyages. The morale and health of the crew depend heavily on the quality and consistency of food service. For new galley staff, understanding the fundamentals of maritime culinary arts is critical to their professional development and the safe operation of a ship.
b. Objective
· To highlight the importance of nutritious and balanced meals at sea.
· To introduce the key roles and responsibilities of galley staff.
· To emphasize safety, hygiene, and resource management in a maritime context.
c. Methods
· Present introductory lectures on maritime culinary principles.
· Use role-play to simulate daily routines of galley staff.
· Conduct group discussions on the significance of nutrition for crew morale and performance.
d. Expected Results
· Learners will understand the unique role of galley staff in supporting seafarer well-being.
· Students will be able to explain why nutritious meals are vital in maritime environments.
· Increased awareness of galley operations and teamwork importance.
e. Discussion Questions
1. Why is nutrition especially important for seafarers?
2. What challenges differentiate maritime cooking from land-based cooking?
3. How do galley staff contribute to overall safety and morale onboard?
f. Evaluation Criteria
· Participation in discussions (30%)
· Demonstrated understanding of course objectives (40%)
· Reflective summary on the role of nutrition at sea (30%)

[bookmark: _Toc204095889]Case Study 2: " Introduction to Maritime Culinary Arts "
Chief Steward Maria had been working at sea for over a decade, but on her latest voyage aboard the MV Ocean Spirit, she noticed something unusual: several crew members were becoming irritable, skipping breakfast, and showing signs of fatigue during long shifts. After speaking with them, Maria realized that the menus had been repetitive, lacking fresh vegetables and variety. With the ship only halfway through its journey, she faced a challenge—how could the galley team improve nutrition and morale with limited supplies and a small kitchen? Maria decided to hold a meeting with her galley staff, where they discussed the importance of balanced meals, cultural food preferences, and efficient use of available resources. Their plan not only improved the crew’s health and mood but also fostered stronger teamwork in the galley.
a. Background
Onboard kitchens (galleys) present unique challenges: limited space, restricted resources, and the responsibility of providing nutritious, balanced meals for seafarers during long voyages. The morale and health of the crew depend heavily on the quality and consistency of food service. For new galley staff, understanding the fundamentals of maritime culinary arts is critical to their professional development and the safe operation of a ship.
b. Objective
· To highlight the importance of nutritious and balanced meals at sea.
· To introduce the key roles and responsibilities of galley staff.
· To emphasize safety, hygiene, and resource management in a maritime context.
c. Methods
· Present introductory lectures on maritime culinary principles.
· Use role-play to simulate daily routines of galley staff.
· Conduct group discussions on the significance of nutrition for crew morale and performance.
d. Expected Results
· Learners will understand the unique role of galley staff in supporting seafarer well-being.
· Students will be able to explain why nutritious meals are vital in maritime environments.
· Increased awareness of galley operations and teamwork importance.
e. Discussion Questions
1. How can limited supplies be managed to ensure balanced and varied meals?
2. Why does crew morale often depend on food quality?
3. In what ways can teamwork in the galley directly influence health outcomes for seafarers?
f. Evaluation Criteria
· Participation in discussions (30%)
· Demonstrated understanding of course objectives (40%)
· Reflective summary on the role of nutrition at sea (30%)
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