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Case Study 1: 
“Designing a 14-Day Cycle Menu”
· When Chief Cook Javier boarded the MV Baltic Star, he was tasked with preparing a menu for 25 crew members from six different nationalities. After reviewing past menus, he noticed that meals were highly repetitive, with fried foods and limited vegetables offered daily. Several crew members complained of low energy and boredom with the food. Javier decided to design a new 14-day cycle menu that included a rotation of proteins, cooking methods, and cultural dishes. He also introduced themed dinners once per week and ensured vegetarian and halal options were included. Within one month, the crew’s feedback was overwhelmingly positive, with improved morale and higher meal attendance.
a. Background
· Shipboard catering often suffers from menu monotony, limited fresh produce, and cultural mismatch. A cycle menu ensures variety, nutritional balance, and better provisioning while maintaining crew morale.
b. Objective
· To demonstrate how cycle menus improve variety and prevent monotony.
· To highlight strategies for including cultural and dietary needs.
· To connect menu planning with improved crew satisfaction and performance.
c. Methods
· Group activity: design a 14-day cycle menu for a multicultural crew.
· Simulation: allocate fresh, frozen, and preserved ingredients across the cycle.
· Discussion: how to incorporate special theme meals and feedback loops.
d. Expected Results
· Students will understand how cycle menus maintain nutritional adequacy.
· Learners will be able to design menus that reflect diversity and inclusion.
· Students will see the link between structured menus and morale.
e. Discussion Questions
1. Why is a cycle menu more effective than planning day-to-day meals?
2. How can menu planning prevent monotony and food waste?
3. What role do cultural meals play in crew morale and inclusion?
f. Evaluation Criteria
· Participation in cycle menu design (30%)
· Ability to balance nutrition and cultural preferences (40%)
· Reflective summary on the role of menu planning in morale (30%)





Case Study 2: 
“Adapting Recipes During a Long Voyage”
· On the MV Ocean Spirit, the voyage was scheduled for 28 days with only one mid-journey port call. During week three, the cook, Anika, realized that fresh vegetables were almost gone. Crew members began complaining of meals lacking flavor and variety. To adapt, Anika substituted frozen spinach for fresh greens, used canned tomatoes in sauces, and added dried herbs and lemon juice to brighten flavors. She also created “base meals” like rice with chicken, allowing crew to choose condiments that reflected their cultural preferences. These changes reduced waste, kept meals balanced, and maintained crew morale even with limited supplies.
a. Background
· During long voyages, reliance on preserved foods becomes necessary. Without adaptation, meals may lose nutritional value and acceptance. Recipe modification and substitution ensure that menus stay balanced and appealing.
b. Objective
· To illustrate how substitution and adaptation maintain nutrition during long voyages.
· To emphasize flexibility and creativity in recipe development.
· To show the importance of crew feedback in adapting menus.
c. Methods
· Case analysis of substitution scenarios (fresh to frozen, dairy to UHT).
· Group exercise: redesign a week’s menu with limited fresh items.
· Role-play: respond to crew complaints about monotony and lack of freshness.
d. Expected Results
· Students will practice adapting recipes using preserved and frozen foods.
· Learners will recognize the value of condiments and flavor strategies.
· Improved understanding of how adaptation supports morale and nutrition.
e. Discussion Questions
1. How can cooks maintain nutritional adequacy with limited fresh supplies?
2. What are the best strategies to keep meals appealing during long voyages?
3. How can condiments and modular dishes help accommodate cultural preferences?
f. Evaluation Criteria
· Participation in adaptation exercise (30%)
· Creativity and practicality in recipe redesign (40%)
· Reflective summary on the role of adaptation in galley success (30%)
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