
tion to the next,” said Karin 
George, CNIC ashore galley 
program manager. “By pro-
viding a standard equipment 
catalog for shore operations, 
not only can we lower our 
costs, but we can also provide a standard training 
platform so that all CSs either ashore or afloat are 
familiar with the same equipment for success upon 
transfer to a new command.”

George estimates the cost to gradually replace equip-
ment in ashore galleys under the plan is roughly $20 
million annually, and said the spending is part of the 
regular budget for annual equipment replacement, 
rather than new funding.

“To reduce costs, we have consolidated supply points 
to a central geographic location in each [Fleet Logis-
tics Center (FLC)] region,” she said. “For example, if 
the same manufacturer has provided ovens to every 
galley in the area, then service calls can be placed 
through one vendor and on-hand parts can be con-
solidated. The exact model numbers may vary due 
to size requirements.”

LIFECYCLE
Replacement of older, aging units in galleys ashore 

will be accomplished according to their unique life-
cycle expectancies with new equipment that complies 
with the latest standards.

Once the Navy turned an eye toward plans for a 
renewed food service program with better op-

tions for sailors and improved training opportunities 
for culinary specialists, it became clear that success 
would also involve updating galley equipment.

The plan is to gradually achieve comparable cu-
linary functionality by outfitting galleys afloat and 
ashore with similar equipment purchased from a cata-
log produced by Naval Supply Systems Command 
(NAVSUP), working together with Commander, Navy 
Installations Command (CNIC).

“Culinary specialists returning to sea will see some of 
the same equipment they used to prepare meals while 
stationed ashore, and those coming off ships will see 
similar systems in base galleys,” said Jim O’Connor, 
food service fleet readiness, NAVSUP.

The Navy has been working for several years to 
increase standardization of equipment in galleys afloat 
and ashore. Navy Food Service and its partners rec-
ognized that installing common galley equipment 
would simplify training for cooking techniques and 
maintenance, as well as reduce associated costs.

 “Non-standard systems aboard ships were a chal-
lenge to support logistically as they did not provide 
a steady, predictable demand pattern for parts sus-
tainment or maintenance support,” O’Connor said.

“Sporadic demand caused extended order lead 
times,” he continued, “vendors were reluctant to stock 
items and purchased items only after receiving ship 
orders. This reduced equipment readiness.”

Purchasing standard equipment is also expected to 
result in savings that offset upfront acquisition costs 
through reduced expenses for procurement, opera-
tion, maintenance and parts.

“Buying best-in-industry common-commercial 
systems provides Navy the greatest value and ben-
efit over the life of the equipment,” O’Connor said. 
“Congress appropriates funds to support legacy and 
new construction ship modernization programs.”

Funding and training are the two primary reasons 
for standardizing equipment between galleys afloat 
and ashore. Standardizing the types of equipment 
enables bulk purchases and lower prices instead of 
each operation buying any brand that was approved 
for Navy use.

“This resulted in the same piece of equipment 
varying in cost as much as $10K from one installa-

Culinary Specialist Seaman 
Shanit Cooper prepares can-
died yams in the aft galley 
of the aircraft carrier USS 
Ronald Reagan (CVN 76). 

(PHOTO BY MASS COMMUNICATION 
SPECIALIST 3RD CLASS JAMES LEE, USN)
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“Equipment types and sizes are 
determined by the menu, not the 
size of the space available,” she said. 
“Depending on the number and 
types of meals prepared, a variety 
of equipment will be required for 
preparation.”

Navy Food Service has many 
galleys to standardize and has al-
ready outfitted dozens of ships with 
modern equipment packages, with 
many more scheduled for an up-
grade, but retrofitting of in-service 
ships is expected to be accomplished 
over several years.

New construction ships will have 
modern, standard equipment in-

stalled, while ashore galley equip-
ment will be replaced as systems 
reach obsolescence.

EQUIPMENT CATALOG
All galleys will not be outfitted identically. Instead, 

each galley will be outfitted with selections made 
from a common set of equipment purchased from 
the standard Web-based catalog that was selected 
by CNIC and NAVSUP equipment and facility team 
members working together. “There are at least three 
make and model choices that meet standards for ship 
installation,” O’Connor said. “We understand there 
will always be minor equipment differences, based 
on size and manning constraints, within galleys and 
aboard ships.”

Choices on the equipment catalog for galleys afloat 
include items tested for fit and other considerations 
unique to Navy ships. “The Navy validates technical 
requirements, including space requirements, opera-
tion, maintenance and safety, before equipment is 
purchased,” he said.

Users also contributed to the process of selecting 
equipment to be included in the purchasing catalog. 
“We approached the customer with questions regard-
ing what they would like to see in terms of improved 
functionality with galley equipment,” O’Connor said. 
“Because of manning constraints aboard ships and 
the need to produce large amounts of food quickly, 
improvements such as self-cleaning ovens, program-
mable recipes, improved system reliability and increased 
productivity were some of our top focus areas.”

Other partners assisting to review requirements, 
technical considerations, safety, reliability, maintain-
ability and overall cost of galley equipment options 
are Natick Research and Development Laboratory, 
Industry, Naval Sea Systems Command and Defense 
Logistics Agency.

“Natick tests systems to ensure they meet acceptable 
criteria and, if successful, are candidates for placement 

“We are not replacing equipment solely 
based on new standards; however, when the 
equipment is due for replacement, either for 
end of life expectancy or equipment failure, 
the replacement piece will be in accordance 
with the new standards,” George said. “The 
process will be ongoing as new equipment/technology 
will continually be introduced.”

Lifecycles for galley equipment vary among systems, 
and whether they are installed on ships or in base 
galleys. Sailors perform scheduled periodic mainte-
nance on galley equipment to maximize the useful 
life, which O’Connor said ranges from three to five 
years afloat.

Ashore galley equipment tends to be slightly more 
durable, which George attributes to different technical 
requirements compared with ships. “In general, most 
equipment should last from four to seven years under 
normal usage,” George said. “Some items, such as 
toasters, may need to be replaced each year, and large 
refrigeration units could last 15 years or more provided 
required preventive maintenance is performed.”

Also, galleys on land have different technical re-
quirements compared with conditions aboard ship. 
“The primary difference between the shipboard/shore 
equipment is the requirement for specific power and 
the ability for equipment to pass through tight spaces 
on the ship,” George said.

Meanwhile, shipboard galleys have unique safety 
challenges with equipment compared with ashore 
galleys. “Equipment on ships must be secured to with-
stand rough seas; shore equipment is more functional 
if it can be mobile,” George said. “For this reason, the 
shore facilities are not required to utilize the exact 
equipment that would be found in a shipboard galley.”

The quantity and variety of equipment used in most 
galleys varies depending on the number and types of 
meals served. Basic equipment includes ovens, kettles, 
griddles, skillets, chill boxes and freezers. By introducing 
new technology, one piece of equipment could elimi-
nate the need for multiple varieties of galley apparatus.

Culinary Specialist 1st Class Marvin 
Bernabe prepares lunch for the 
crew of the guided-missile destroy-
er USS McCampbell (DDG 85). 
(PHOTO BY MASS COMMUNICATION SPECIALIST 

SEAMAN DAVID FLEWELLYN, USN)
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where improvements could be realized for automation, 
which requires changes to existing systems across the 
commands. Meanwhile, NAVSUP and CNIC informa-
tion technology departments are working together 
on finding solutions.

Contracting involves many steps and processes 
that are being studied and streamlined for smoother 
cooperation between NAVSUP and CNIC. The strategic 
sourcing division of NAVSUP assisted CNIC to develop 
one statement of work for all ashore service contracts.

With this step complete, the next is to develop a 
Center of Excellence enabling all service contracts to 
be written as task orders.

Currently, all contracts are negotiated through the 
Fleet Logistics Centers (FLC). The regional FLCs negoti-
ate the best-value contract for galleys in their respective 
areas. “The vision is with the Center of Excellence, 
one CONUS FLC will write the service contract for all 
ashore galleys,” George said. “This step may take up-
wards of five years as contracts expire and are eligible 
for renewal.”

—GFS

on the equipment catalog,” O’Connor said. “There 
are choices available from different manufacturers 
listed on the catalog, which offers galley equipment 
categorized by ship type.”

Researchers evaluate new galley equipment based 
on capability deficiencies identified by users. Existing 
galley apparatus, as well as newly developed equipment 
that the fleet has expressed an interest in using in the 
future, is tested there. Equipment passing the testing 
and approved for shipboard use can be submitted for 
publication in the Navy Standard Equipment Catalog.

Combi-ovens, for example, are versatile and can 
reduce the amount of equipment needed in a gal-
ley. Using steam or dry/convection heat, they can 
reduce cooking time, replace steam-jacketed kettles, 
eliminate the need for warming boxes, since meals 
can be made progressively as needed, and be utilized 
as a proof box in the bake shop.

Agreeing on common equipment standards requires 
cooperation between NAVSUP and CNIC to resolve 
differences in contracting and many areas. The Tech-
nology working group, for example, addressed areas 

NAVY FOOD SERVICE

GOVERNMENT FOOD SERVICE • MARCH 2016


