CASE STUDY ON MENU PLANNING AND RECIPE DEVELOPMENT
Case Study focuses on Menu Planning and Recipe Development for Multinational Crew on a Cargo Ship. It illustrates the complexities of menu planning on ships and the importance of catering to diverse dietary requirements while balancing cost, nutrition, and space constraints.
Background: The cargo ship *Explorer* embarks on a six-month voyage across multiple continents, carrying a crew of 50. The crew comes from a variety of cultural backgrounds, including Southeast Asia, the Middle East, Europe, and North America. Additionally, the ship faces limited storage capacity and long durations at sea, requiring careful menu planning and recipe adaptation.
The ship’s chef, Maria, is tasked with creating a menu that caters to the diverse dietary preferences of the crew while maintaining nutritional balance and managing the limited space in the kitchen. Maria must ensure that meals accommodate the following dietary needs:
- Halal options for Muslim crew members
- Kosher meals for Jewish crew members
- Vegetarian and vegan options for several crew members from South Asia
- Nut-free meals for a crew member with allergies
- High-protein meals for the physically demanding work
Challenges
- Limited access to fresh ingredients after the first month of the voyage
- The need to provide sufficient energy and nutrition to support the crew’s physical workload
- Ensuring variety and avoiding menu monotony over several months
- Meeting cultural and dietary preferences in a space with limited kitchen equipment
Question
What should Maria do to get the seafarers satisfied with the variety and nutritional value of their meals throughout the voyage? How can she effectively manage costs? 
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