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[bookmark: _Toc214741161]Scenario-based simulation: building a sustainable onboard supply plan

This scenario-based activity allows students and cadets to apply the concepts of Module 4 in a realistic, practical context. The aim is to design an onboard supply plan that is safe, cost-effective and aligned with sustainable sourcing and procurement principles.
Scenario: The 10-day voyage
You are part of the catering team on board a cargo vessel with 22 crew members. The vessel will undertake a 10-day round voyage between two major ports, with one main provisioning port at the start of the journey and no opportunity for additional large deliveries during the voyage.
The company has recently updated its Sustainable Sourcing and Procurement Policy, which includes the following targets:
· At least 30% of fresh fruit and vegetables should be locally sourced and seasonal, where feasible.
· At least 50% of seafood served onboard should come from responsibly sourced options (e.g. from well-managed fisheries or responsible aquaculture).
· Use of single-use plastic packaging should be reduced by 25% compared to the previous voyage.
· Food waste in the galley should be reduced by 20%, through better planning, portion control and storage.
Cold storage space (refrigerated and frozen) is limited, and there have been past problems with over-ordering, leading to spoiled food and extra garbage. At the same time, the Master and Chief Engineer insist that budget limits must be respected and that the menu should remain varied enough to support crew wellbeing.
Your task is to build a sustainable onboard supply plan for this 10-day voyage that balances nutritional needs, operational constraints, cost control and the company’s sustainability goals.
Step 1 – Assess needs and constraints
Working individually or in small groups, begin by mapping the basic needs for the voyage:
· Number of crew: 22
· Duration: 10 days
· Meals per person per day: 3 main meals + snacks
· Special diets or cultural preferences (assume a mixed crew with at least two vegetarian members and diverse cultural backgrounds)
Create a simple outline (table or list) of the main food and consumable categories, for example:
· Fresh fruit and vegetables
· Seafood and other proteins (meat, poultry, eggs, plant-based proteins)
· Grains and staples (rice, pasta, bread, flour)
· Dairy products
· Fats, oils and condiments
· Cleaning and hygiene products
· Disposables (if any) and packaging-related items
For each category, estimate approximate quantities needed for the voyage, based on crew size and number of days.
Step 2 – Apply sustainable sourcing criteria
Next, revise the initial list using the sustainability principles from the module:
1. Locally sourced products
· Identify which fresh items (e.g. fruit, vegetables, bakery products) could realistically be sourced locally in the provisioning port.
· Decide which imported items are still necessary (e.g. certain staples or products not available locally).
2. Sustainable seafood and food choices
· Select seafood options that align with responsible sourcing (e.g. small pelagic fish, farmed bivalves or well-managed species, avoiding overfished or high-risk options).
· Incorporate more plant-based proteins (beans, lentils, chickpeas, tofu) to reduce environmental impact and provide variety.
3. Responsible procurement practices
· Prefer products with reduced or recyclable packaging, larger refill formats, or reusable containers where safe and practical.
· Avoid items known to cause storage or waste problems (e.g. products that crew regularly reject or that often expire unused).
Update the supply list to show which items are chosen, in what quantity, and why they are considered more sustainable options.
Step 3 – Design the onboard supply plan
Use the revised list to build a structured supply plan for the voyage. The plan should include:
· Product category (e.g. fresh vegetables)
· Specific items (e.g. carrots, onions, seasonal local greens, apples, oranges, etc.)
· Quantity for 10 days
· Source (local supplier, regular chandler, certified seafood supplier, etc.)
· Packaging type (bulk, refill, reusable crate, single-use plastic, etc.)
· Notes on sustainability (e.g. local and seasonal, lower-impact protein, reduced plastic, etc.)
Students may present this as a table (for example, one page) that could realistically be used by a ship chandler or shore-based procurement office.
Step 4 – Waste minimisation and storage strategy
Add a short section to the plan explaining how waste will be reduced and managed, for example:
· Menu planning that reuses ingredients across multiple dishes (e.g. vegetables used in soups, stews and side dishes to avoid spoilage).
· Portion control strategies to reduce plate waste (e.g. offering seconds instead of large initial portions).
· Strict application of first-in, first-out (FIFO) for all perishable items.
· Selection of products that simplify segregation and disposal of waste (e.g. avoiding mixed-material packaging that is hard to separate).
Consider also how to avoid overloading cold storage and how to organise stores so that items are easy to see and rotate.
Step 5 – Compliance and documentation check
Briefly indicate how the supply plan supports:
· Compliance with food safety and hygiene requirements (e.g. appropriate products, respect of expiry dates, clear labelling).
· Compliance with garbage management rules (e.g. reduced single-use plastics, easier segregation of waste streams).
· Alignment with the company’s sustainable procurement policy and targets (local sourcing, responsible seafood, waste reduction).
Students should highlight at least three specific examples where a procurement decision clearly supports both sustainability and regulatory or policy compliance.
Step 6 – Reflection questions
To complete the simulation, students answer a short set of reflection questions, for example:
1. Which three procurement decisions in the plan have the greatest positive impact on sustainability? Why?
2. Where was it necessary to compromise between sustainability, cost, crew preferences and storage limitations?
3. If the company tightened its targets (for example, demanding 50% locally sourced fresh produce or 75% responsibly sourced seafood), which parts of the plan would need to change first?
4. How could digital tools (e.g. inventory software, menu-planning apps) help improve future versions of this supply plan?
Suggested deliverables
For assessment or classroom use, each group can submit:
· A 1–2 page onboard supply plan (table and short explanation).
· Short written answers (or an oral presentation) responding to the reflection questions.
Through this scenario-based simulation, students and cadets practice turning theory into action: transforming abstract ideas about local sourcing, sustainable seafood and responsible procurement into a concrete, realistic supply plan that could be used on an actual voyage.
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