[image: ][image: ][image: ][image: ][image: ][image: EU logos for funding]
[image: ]

[image: EU logos for funding][image: ][image: ][image: ][image: ][image: ][image: ]


KA220-VET - Cooperation partnerships in vocational education and training
2023-1-RO01-KA220-VET-000156711

MARitime Soft Skills for Onboard Healthy Nutrition and CULinary Arts in Seagoing Services - CUL-MAR-Skills






ONBOARD COOKING SKILLS


Case Study - Week IV
Food Safety & Hygiene Practices








2025































BLANK PAGE



































Contents
Case Study 1: Preventing a Norovirus Outbreak at Sea	4
a. Background	4
b. Objective…..	4
c. Methods……………	4
d. Expected Results	4
e. Discussion Questions	4
f. Evaluation Criteria	4
Case Study 2: Temperature Control and Storage Failures	5
a. Background	5
b. Objective………	5
c. Methods…….	5
d. Expected Results	5
e. Discussion Questions	5
f. Evaluation Criteria	5







Case Studies For Training Modules 

Case Study 1: Preventing a Norovirus Outbreak at Sea

Scenario
On the MV Horizon Star, a multinational crew of 25 is halfway through a voyage from Singapore to Rotterdam. A galley steward begins showing symptoms of vomiting and diarrhea but continues working because of short staffing. Within two days, five crew members report similar symptoms. The chief cook realizes that illness reporting and sanitation procedures were not followed. Immediate action is required to stop a full-blown outbreak.

a. Background
Norovirus is one of the most contagious pathogens onboard ships. It spreads easily through contaminated food, surfaces, and direct contact. Confined living conditions at sea amplify risks, and improper illness reporting often allows rapid transmission.

b. Objective
· To emphasize the importance of illness reporting and exclusion policies.
· To demonstrate how rapid sanitation and outbreak response can stop further spread.
· To link crew health with operational safety and voyage continuity.

c. Methods
· Exclude symptomatic food handler immediately and provide medical monitoring.
· Disinfect all galley surfaces and mess hall with chlorine-based cleaners.
· Collect food and stool samples for analysis at next port.
· Reinforce training on hygiene and illness policies.

d. Expected Results
· Reduced spread of norovirus across crew.
· Increased awareness of illness reporting protocols.
· Stronger hygiene culture among galley staff.

e. Discussion Questions
1. Why is it dangerous to allow ill food handlers to continue working?
2. What sanitation measures should be applied immediately after symptoms appear?
3. How can crew members be encouraged to report illness without fear of blame?

f. Evaluation Criteria
· Participation in discussion (30%)
· Ability to explain illness reporting and sanitation protocols (40%)
· Reflective summary on outbreak prevention (30%)





Case Study 2: Temperature Control and Storage Failures

Scenario
The MV Blue Ocean is on a 3-week voyage in tropical waters. Midway through the trip, several crew complain of stomach cramps after dinner. Investigation shows the galley fridge has been running at 9 °C for days without logs being kept. Cooked meals were also held at room temperature for late-night service. The ship lacked a clear procedure for monitoring or responding to equipment failures.

a. Background
Temperature control is one of the most critical aspects of food safety. The “danger zone” between 4 °C and 60 °C allows bacteria such as Clostridium perfringens and Bacillus cereus to multiply rapidly. Poor monitoring and missing documentation often mask failures until illness occurs.

b. Objective
· To highlight the importance of strict temperature monitoring and logging.
· To demonstrate corrective actions when fridges and freezers fail.
· To connect poor storage with increased risk of foodborne outbreaks.

c. Methods
· Review and implement fridge/freezer monitoring logs checked twice daily.
· Train galley staff on hot-holding (≥60 °C) and rapid cooling of leftovers.
· Establish corrective actions: discard perishable food when limits are breached.
· Schedule regular maintenance and calibration of cooling equipment.

d. Expected Results
· Prevention of temperature-related foodborne illness.
· Improved compliance with HACCP critical limits.
· Crew recognition of logs as a protective tool, not bureaucracy.

e. Discussion Questions
1. Why is the temperature range between 4 °C and 60 °C so dangerous?
2. What should the galley crew do if a fridge failure is detected?
3. How can logs and checklists reduce the risk of foodborne outbreaks?

f. Evaluation Criteria
· Participation in case study analysis (30%)
· Demonstrated understanding of temperature control standards (40%)
· Reflective note on improving monitoring systems at sea (30%)
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