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Case Studies For Training Modules 
Efficient Food Preparation and Handling

Case Study 1: Knife Skills and Safety at Sea

Scenario
On the MV Atlantic Spirit, a junior cook was tasked with vegetable preparation for the evening meal. Rushing due to poor time planning, he used a dull knife on an unsecured cutting board. The ship rolled suddenly, and the cook’s hand slipped, causing a deep cut that required medical treatment. The incident delayed meal service and reduced galley manpower for several days.

a. Background
Knife handling is one of the most basic food preparation skills, but at sea it takes on extra importance due to constant ship movement, fatigue, and confined workspaces. Injuries from knives are among the most frequent galley accidents and can compromise crew safety and operational efficiency.

b. Objective
· To highlight the importance of safe and efficient knife handling.
· To reinforce the role of sharp, well-maintained knives and stable cutting surfaces.
· To link basic prep skills to larger goals of efficiency and safety in the galley.

c. Methods
· Conduct knife safety demonstrations emphasizing “claw grip” and controlled cutting.
· Train cooks to secure cutting boards with damp cloths or non-slip mats.
· Schedule prep work during calmer periods of the voyage to reduce risk.
· Introduce regular knife sharpening and maintenance routines.

d. Expected Results
· Reduced risk of accidents during preparation.
· More efficient, faster, and safer food prep.
· Improved confidence among junior cooks when handling knives.

e. Discussion Questions
1. What specific factors at sea make knife injuries more likely compared to land kitchens?
2. How does sharpening a knife actually make it safer?
3. What scheduling or workflow changes could prevent rushing during prep tasks?

f. Evaluation Criteria
· Active participation in training and discussion (30%)
· Ability to demonstrate safe cutting techniques (40%)
· Reflective note on how safety and efficiency are connected in galley prep (30%)






















































Case Study 2: Batch Cooking and Workflow Management

Scenario
The MV Horizon Blue carried 22 crew members on a long voyage across the Pacific. Meals were often delayed because the galley team prepared each dish individually, leading to inefficiency and exhaustion. After several complaints, the chief cook introduced batch cooking (large trays of casseroles, stews, and baked dishes) and reorganized workflow so prep tasks were done earlier in the day. As a result, meals were served on time, the workload was distributed evenly, and crew satisfaction improved significantly.

a. Background
Batch cooking and proper workflow planning are vital in maritime kitchens where time, manpower, and energy must be conserved. Without structure, cooks are forced into reactive, high-stress routines, leading to delays, inconsistent food, and lower morale.

b. Objective
· To demonstrate how batch cooking improves efficiency, consistency, and safety.
· To highlight the role of workflow design in managing time and reducing stress.
· To show how efficiency directly impacts crew morale and operational reliability.

c. Methods
· Prepare stews, pasta, and rice dishes in large trays instead of multiple small portions.
· Assign roles for prep, cooking, and serving to reduce bottlenecks.
· Use checklists and timers to maintain organization and consistency.
· Monitor crew feedback to adjust menus and improve satisfaction.

d. Expected Results
· Reduced delays in meal service across shifts.
· Consistent quality and portion sizes for all crew members.
· Lower stress for galley staff and higher satisfaction among crew.
· Energy and resource savings due to consolidated cooking.

e. Discussion Questions
1. What are the main advantages of batch cooking in a shipboard galley?
2. How does workflow planning reduce stress for galley staff?
3. What feedback systems can be used to ensure crew preferences are considered?

f. Evaluation Criteria
· Participation in discussion and analysis (30%)
· Ability to propose a workflow for a sample day’s menu (40%)
· Reflective summary on the link between efficiency and morale (30%)
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