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Case Studies For Training Modules 

[bookmark: _Hlk204095291][bookmark: _Toc204095882]Case Study 1: Adapting Shipboard Menus to Weather and Sea Conditions   
a. Background
Aboard the MV Blue Horizon, a long-haul cargo vessel operating in the North Atlantic, the crew frequently experiences harsh weather conditions, including high waves and stormy seas. During one particular voyage, the ship sailed through a two-week stretch of turbulent weather. Despite warnings from the bridge about worsening sea conditions, the galley staff continued serving standard meals—fried fish, heavy stews, and soups in open bowls—without adjusting for the ship’s motion or crew wellbeing. As a result, food waste increased, several crew members experienced seasickness, and overall morale dropped significantly.
This incident raised questions about the importance of weather-conscious menu planning, and prompted management to re-evaluate their onboard food service approach.
b. Objective
· To highlight the significance of adjusting menus and cooking methods according to weather and sea conditions.
· To understand how extreme weather impacts crew health, performance, and motivation.
· To explore best practices in providing nutritious, safe, and practical meals during rough seas.
· To promote proactive planning for special dietary needs under challenging conditions.
c. Methods
1. Incident Review:
Analyze daily logs from the galley and bridge to identify missteps in communication and planning during the storm period.
2. Crew Surveys and Interviews:
Collect feedback from seafarers and galley staff on meal satisfaction, digestion issues, food safety concerns, and overall morale during and after the voyage.
3. Menu Audit:
Evaluate the menus served during the rough weather and compare them to alternative, safer, and more suitable options.
4. Develop Best Practices Guide:
Based on findings, create a practical guide for menu adjustments in response to different weather conditions.
d. Expected Results
· Clear evidence that standard menus are ineffective and potentially hazardous during rough seas.
· Documentation of reduced food intake, increased seasickness, and low crew motivation.
· Identification of effective meal alternatives (e.g., baked meals, hand-held foods, bland options).
· Increased awareness and training on weather-responsive menu planning.
· Recommendations for communication protocols between the bridge and galley during weather changes.


e. Discussion Questions
1. What were the key problems caused by not adjusting the menu during rough seas on MV Blue Horizon?
2. How can poor meal planning impact crew health and operational safety?
3. What types of meals are better suited to high-motion sea conditions, and why?
4. How should cooks plan for dietary restrictions when sea conditions limit cooking capacity?
5. What communication strategies can help ensure the galley is prepared for changes in sea conditions?
6. How can menu planning improve seafarer morale in challenging weather?
7. What role does pre-preparation and storage play in managing food service during storms?

f. Evaluation Criteria
	Criteria
	Weight
	Description

	Problem Analysis
	20%
	Ability to identify and describe the root issues in the case study.

	Adaptation Strategies
	20%
	Demonstrates knowledge of practical menu and cooking adjustments.

	Crew Welfare Focus
	15%
	Considers the health, safety, and motivation of the crew.

	Creativity and Practicality
	15%
	Offers realistic and effective solutions under real sea conditions.

	Communication and Planning
	15%
	Addresses collaboration between bridge officers and galley staff.

	Application to Real-World Scenarios
	15%
	Shows ability to apply lessons learned to future voyages or operations.


















Case Study 2: Nutrition and Morale Aboard During a Monsoon Voyage
a. Background
The MV Ocean Guardian, a container vessel sailing from Singapore to India during the monsoon season, encountered continuous rain, high humidity, and unstable sea conditions for over ten days. Anticipating rough weather, the galley team began preparing meals as usual without reviewing the weather reports. The menu included spicy curries, fried items, and dishes served with runny sauces—all of which were difficult to eat during vessel motion.
As the voyage progressed, crew members reported nausea, poor appetite, and fatigue. Some had difficulty adhering to special diets (e.g., low-sodium or vegetarian), as alternative meals were not prepared in advance. The ship’s captain noted a dip in morale, and several crewmates missed meals entirely.
b. Objective
· To understand the consequences of not aligning menus with environmental conditions such as high humidity and vessel motion.
· To examine how nutritional choices affect physical health, energy, and motivation.
· To learn strategies for adapting food preparation and meal planning to ensure safety and morale.
· To explore practical solutions for serving special dietary meals during limited galley operations.
c. Methods
1. Voyage Meal Log Review:
Examine menus served during the voyage, comparing them with best practices for sea-adapted nutrition.
2. Crew Feedback Collection:
Conduct anonymous surveys and short interviews to assess satisfaction, energy levels, and physical symptoms.
3. Health and Safety Review:
Cross-reference meal choices with reported cases of seasickness, skipped meals, or fatigue.
4. Develop Preventative Protocols:
Recommend weather-informed food planning routines and prep techniques for upcoming monsoon routes.
d. Expected Results
· Validation that meals served did not suit the prevailing weather and sea conditions.
· Reports of fatigue and seasickness due to poor food choices and difficult-to-digest items.
· Recognition of the importance of lighter, bland, easy-to-eat meals in rough conditions.
· Recommendations for more flexible menus, pre-prepped dietary alternatives, and hydration-focused options.
· Proposed systems for cross-department communication on weather changes impacting meal planning.
e. Discussion Questions
1. How did the galley’s failure to adjust the menu affect the health and motivation of the crew?
2. What kinds of food are ideal in hot, humid, and unstable sea conditions?
3. Why is it important to prepare meals for dietary restrictions in advance, especially during bad weather?
4. How might high humidity affect food safety and storage?
5. What communication gaps occurred between the officers and the galley team, and how can they be resolved?
6. What alternatives could have been served to reduce discomfort and promote energy?
7. How can the crew be better involved in planning and giving feedback on meals during voyages?
f. Evaluation Criteria
	Criteria
	Weight
	Description

	Root Cause Identification
	20%
	Ability to determine where food service went wrong.

	Understanding Environmental Impact
	20%
	Shows insight into how weather affects food safety, preparation, and choices.

	Practical Adaptations
	20%
	Provides realistic, implementable changes in menu and methods.

	Crew Wellness Consideration
	15%
	Addresses nutrition, hydration, and morale.

	Planning and Communication
	15%
	Evaluates team coordination and information sharing.

	Creativity in Problem-Solving
	10%
	Offers innovative strategies to prevent recurrence.
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