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GENERAL SPECIFICATIONS FOR SHIPSPRIVATE 

OF THE UNITED STATES NAVY
DEPARTMENT OF THE NAVY
NAVAL SEA SYSTEMS COMMAND
SECTION 651
FOODSERVICE SPACES
651a.  General
   This section contains requirements for equipping food preparation spaces,
│

food serving stations, messrooms, provision issue rooms, sculleries and 

scullery areas.

   The arrangement of equipment shall be in accordance with the drawings.

   Materials used shall resist stain and corrosion and not affect the taste of

the food.  Where aluminum alloys are specified in this section, they shall 

conform to ASTM B209, alloy 5052.  Corrosion‑resistant steel (CRES) shall be

AISI Type 304, finish 4.  Nickel-copper alloy shall be ASTM B127, satin‑finish.

   Foodservice equipment of the same type and size shall be the product of a

single manufacturer.  All foodservice equipment shall be selected from the

Shipboard Foodservice Equipment Catalog, NAVSUP Publication 533.  Food service

equipment cited by ASTM designation, shall be in full compliance with the

supplemental requirements for naval shipboard use.

651b.  Equipment and installation
   General.‑ Construction details of equipment shall provide for the

elimination of sharp edges, corners, and burrs which might cause injury to

personnel, unsightliness of the equipment or which might hamper cleaning or

maintenance.

   The installation of equipment and the construction and installation of

flashings, closure plates, shields, and sheathing shall meet the following

requirements:

   There shall be no crevices or inaccessible voids which might harbor

vermin, cooking waste, or other extraneous matter.

   Access shall be provided to all areas requiring cleaning, painting, or

treating with insecticide.

   Corners formed in flashings, closure plates, shields, or sheathing shall

be rounded.  All exposed surfaces shall be easily accessible for cleaning.

   Joints shall be tight.  Fasteners, where used, shall be simple to clean

and free of snags.

   Expanded metal or perforated metal shall not be used as flashing strips.

Where air circulation is required louvered metal may be used.

   Portable and mobile equipment.‑ Restraining devices with quick‑release

mechanisms shall be provided for stowage of mobile and portable equipment at

designated service and stowage locations.

   Equipment cleaning and maintenance space.- A clear space of 8 inches

shall be provided under each piece of deck-mounted equipment except for

equipment with bedplate bases.  Equipment with bedplate bases such as

horizontal and vertical food mixing machines shall be sealed to a pad which

completely seals the foundation.  The following equipment shall be installed

on leg supports for proper air circulation and cleaning access: convection

ovens; ranges; fryers; refrigerators/freezers, upright and undercounter; and

cold food counters.  Dresser mounted equipment shall be installed on four inch

high CRES round stock leg supports of suitable diameter for rigidly supporting

the specified equipment to the dresser top.  A four inch clearance shall be

provided between and behind each dresser mounted equipment.

   Abutting equipment.‑ Equipment abutting other pieces of equipment,

dressers, or bulkheads shall be installed in a manner to avoid grease or soil

catching crevices.

   Where the back or side of heat‑producing equipment adjoins a bulkhead, an

air space of not less than 3 inches shall be provided.  The space between the

heat producing equipment and the bulkhead shall be sealed against entry of

vermin, cooking ingredients, or other extraneous matter.  That part of the

closure piece at the top of the equipment shall be flush with the top and

shall overlap the topmost edge of the equipment to form a sanitary connection.

Closure pieces shall form sanitary corners where they intersect bulkhead

sheathing or the lower edge of vent hoods.

   Height of food service equipment.‑ Griddles, ranges, and deep fat fryers

shall be installed with top surfaces 36 inches above the finished deck;

however, this height may vary through a range of 34 to 40 inches when deck has

camber or sheer.  Conveyor broilers shall be installed with the loading belt

at a height of 42 inches above the finished deck.  Dresser mounted vertical

food mixing machines, size 12 and 20 quart, shall be installed with the rim of

the mixing bowl in the up position at a height of 42 inches above the finished

deck.  Dresser mounted steam jacketed kettles shall be installed with the

height of the rim of the kettle no more than 46 inches above the finished

deck.

   Deep fat fryers, doughnut fryers, conveyor broilers, griddles and ranges.‑
A corrosion‑resistant steel shield, extending to a height of 12 inches above

the top surface of the equipment, shall be installed on both sides and back of

the equipment.  This shield may be omitted where equipment protection is

provided by bulkhead sheathing, the ventilation hood end plate, or if a

dresser is adjacent to the unit.  Half end plate on ventilating hoods shall be

provided where dressers are located alongside of the fryers or griddles.  

Where such equipment is located adjacent to a bulkhead or located

back‑to‑back, a corrosion‑resistant steel shield shall be installed between

the back bottom skirt of the ventilator hood and the dresser top for

dresser‑mounted equipment or to the deck for deck‑mounted equipment.

   Deep fat fryers shall be installed so that the operator will face forward

or aft when in use.  Doughnut fryers shall be oriented longitudinally.

   The location of griddle surfaces of ranges or griddles immediately adjacent

to deep fat fryers shall be avoided.  Water sources with free surfaces, such

as contained in sinks, shall be located at least 4 feet from deep fat fryers,

griddles, ranges, or other equipment having external cooking surfaces.

   Vegetable peeling machines.‑ Deck-mounted vegetable peeling machines shall

be provided with a 6-inch high deck coaming enclosing the deck area around the

peeler.  The effluent of each peeler shall discharge through a peel trap

basket into an air gap funnel drain.

   Steam‑jacketed kettles.‑ Kettles shall be installed at a height providing a

14‑inch clearance between the bottom of the faucet and the finished deck.

On/off steam and draw off valves shall be readily accessible to the operator

without risk of being burned and shall be installed toward the front of the

kettle to prevent the operator from reaching over or between the kettles to

gain access.  Safety relief valves shall be pull‑chain actuated from a safe

position.  Safety valve orifices shall be directed or piped to discharge

toward the back of the kettle against the deck within the coaming area.  Vapor

from kettles shall be exhausted via the exhaust ventilation system.  Pressure

gauges shall be provided in the main steam supply line and in the vicinity of

the kettles for monitoring both inlet and outlet steam pressures.  Two‑piece

hinged covers shall be provided for deck and bulkhead mounted kettles and a

removable single piece cover provided for table mounted kettles.

   The coaming enclosing steam‑jacketed kettles shall be located 6 inches

outside the faucets.  The top edge of the coaming shall be capped with a 1/2

inch dia. CRES rod.

   Prevention of falling contaminants.‑ Provision shall be made over cooking

equipment, food serving equipment, and food preparation surfaces to prevent

condensate and other foreign matter from dropping into, or on this equipment.  

Pipes, wireways, and other overhead interferences, from which contaminants

could fall, shall not be installed over this equipment unless located above

the overhead sheathing.

   High compression steam cookers.- The safety relief valve shall be chain

actuated from a safe position and the orifice shall be piped to discharge to

an air gap funnel drain.

   Dressers.‑ Dressers shall be provided in foodservice spaces to the maximum

extent as indicated on the drawings.

   Dresser tops shall be 0.109‑inch thick CRES and shall be adequately

reinforced to support dresser mounted equipment and to prevent excessive

vibration when equipment is operated.  Dressers shall be constructed in

accordance with drawing, NAVFSSO No. 11103/2-1117.

   Dresser tops shall be installed 36 inches above the finished deck; however,

this height may vary through a range of 34 to 40 inches when deck has sheer or

camber.

   A recessed top shall be provided in dresser to support mechanically

operated equipment such as conveyor broilers, breading machines, and dresser

mounted mixing machines to enable safe and efficient use of the equipment.  

The recessed top shall provide proper working and cleaning space on each side

of the equipment and shall be an integral part of the dresser.  Between the

recessed top and the dresser top, risers of material similar to the dresser

top shall be provided.  Unless otherwise specified, dresser tops shall be

installed parallel to the baseline.

   Normal width of dressers accessible from one side only shall be 30 inches;

however, widths not less than 24 inches may be provided only where it is not

practical to attain a 30‑inch width.  Dressers accessible from two sides may be

increased in width to 60 inches.

   Drawers, in accordance with drawing, NAVFSSO No. 11103/2-1117 shall be

provided as shown on the drawings.

   Unless otherwise specified, the space under dresser tops and under drawer

units installed within dressers shall be fitted with two removable CRES

shelves.  The bottom shelf shall be 8 inches minimum above the finished deck.  

Shelving shall be easily removable without the use of tools and equipped with

portable battens on front and fixed battens on sides and back.

   Garbage can stowages shall be provided under dressers as shown on the

drawings, and shall have adequately supported corrosion‑resistant steel

enclosure at sides and back extending to within 8 inches of the deck.

   Dressers under which food is stowed shall be enclosed on sides and back and

shall have CRES hinged doors in front.  Where such enclosures require heat

dissipation, perforations not more than 1/2‑inch in diameter shall be provided

in the upper third of the sides.

   Hinged doors shall be provided on cabinets as shown on the drawings.  Doors

shall be provided with positive latching mechanism and constructed to

eliminate flanged-up edges that collect debris.

   The edges of dressers not provided with splashboards shall be formed to

provide a retainer edge and an apron integral with the dresser top.  The top

of the retainer edge shall extend approximately 3/4 inch above the working

surface and the apron shall extend down far enough to cover the top horizontal

frame member.  The crown of the retainer edge shall be formed to approximately

a 5/16‑inch inside radius.  The retainer edge shall be coved at the dresser

top to at least a 3/8‑inch inside radius.  Corners of dresser tops adjoining

passages shall be curved to approximately a 3‑inch radius.

   Dresser tops adjoining deep fat fryers shall be provided with 3/4-inch high

retainer edge.  The retainer edge shall be sealed to the edge of the fryer

with a seam filler as approved by BUMED.

   Splashboards, where required, shall be formed from the dresser top material

and shall extend approximately 6 inches above the dresser top unless otherwise

specified herein.  Splashboards shall be coved at the working surface to at

least 3/8‑inch inside radius and approximately 3/4 inch of the top edge shall

be knuckled back at an angle of about 45 degrees.  Splashboards shall be

provided at the backs and ends of dressers where they adjoin bulkheads,

ventilation hoods, or other foodservice equipment such as ovens,

refrigerators, steam‑jacketed kettles, and mixers.  Corners of splashboards

shall be rounded to an approximate 3‑inch radius.  Splashboards, where

adjoining CRES bulkheads, sheathing or other equipment, shall be joined to a

CRES flashing.  The flashing shall be sealed with a seam filler as approved by

NAVMED.  Splashboards adjoining bulkheads shall be closely abutted to the

bulkhead but shall be no less than 2 inches from bulkheads.

   Utensil wash dressers shall be provided with a 2-inch high retainer edge

and a 12-inch high splashboard.  The retainer edge shall be provided with an

apron that extends down in the same manner as for other dressers.  The utensil

wash dresser shall be provided with four sinks sequentially oriented and

labeled; GARBAGE DISPOSAL SINK; WASH SINK; RINSE SINK; SANITIZING SINK.  The

sinks shall be installed in the same sequential order (left to right) or

(right to left).  The garbage disposal sink shall be 18W by 24L by 8 inches

deep.  Sinks shall be oriented in the dresser tops with the short side to the

front of the dresser (operator side).  The sanitizing sink shall be 18 inches

deep and shall be provided with a sink heater and a perforated CRES sanitizing

dip basket.  The dip basket shall be sized to fit inside the sanitizing sink

and shall be provided with handles.  The length and depth of dressers for

steam jacketed kettles shall accommodate the size and quantity of kettles

specified.  The dresser shall be provided with a drain trough and a

removable/sliding splashguard that will allow the nesting of a 12 by 20 inch

hot food table pan.  A 14 inch high backsplash shall be provided on the ends

and back of the dresser.  Shelving and hinged doors with positive latching

mechanism shall be provided under the dresser top.

   Dresser tops adjacent to the discharge end of the dishwashers shall be

installed to ensure drainage back into the machine.  Dresser tops adjacent to

the intake end of dishwashers shall be fitted with a drain trough having a

perforated removable basket.  The gravity fed roller conveyors adjacent to the

intake and discharge ends of dishwashers shall be fitted with a drip pan under

sloped to a drain trough having a perforated removable basket.  The drain

trough shall be piped to an air gap vented deck drain.  The retainer edge of

dishwasher dressers shall be at least 2 inches high and the backsplash shall

be at least 12 inches high.  Roller conveyors shall be readily removable for

cleaning drip pans.

   Tops of dressers on which water could collect shall be provided with drains

piped to air gap funnel deck drains.

   Beverage service stands.‑ Beverage service stands shall be in accordance

with drawing, NAVFSSO No. 11103-851.  The space under each beverage service

stand shall be provided with CRES shelving spaced for the stowage of

condiments.  Shelves shall be ribbed with CRES flat bars as required to retain

condiments against ship motion.  The top shall be provided with continuous

spillage trap configured to catch the spillage from all dispensing equipment.  

The front of stands shall be provided with hinged doors with positive latching

device.  Each stand shall be sufficient in size to mount the beverage equipment

specified.  Length of stands shall accommodate the quantity of equipment

indicated on the drawing with a 4‑inch minimum clearance between and under the

equipment for cleaning.  Service stand tops shall be 34 inches above the

finished deck.  Service stand tops shall be reinforced under (150 lb/ft2)to

support the selected equipment.  A CRES tray slide shall be provided as shown

on the drawings.

   Cabinets, racks and shelves.‑ Framework, shelving, and battens, except in

meat preparation areas, shall be of aluminum alloy.  In meat preparation

areas, corrosion‑resistant steel or nickel‑copper alloy shall be used in lieu

of aluminum alloy.  Racks and shelving shall sustain uniformly distributed

loads of not less than 100 lb/ft2 and concentrated edge loads (at points of

maximum moment) of no less than 200 pounds.

   Shelving, racks or cabinets installed above dressers except bakers dresser

shall have a minimum clearance of 18 inches above the dresser top.  The front

of these shelves, racks or cabinets shall be set back at least 10 inches from

the front of dressers.  Shelving shall be flanged upward and hemmed along the

front and side edges of the shelf, a minimum of 1/2 inch and a maximum of 1

inch to retain contents.  Vertical compartment dividers shall be installed at

intervals of approximately 36 inches along each shelf.  Shelving in cabinets

shall be flanged downward to facilitate cleaning.

   Shelving shall be easily removable and shall be provided with portable

battens to retain contents.

   Pot and pan hook racks shall be installed as shown on the drawings.

   Tray slides.‑ Tray slides shall be provided along the serving line at food

and beverage serving stations and shall be installed at dresser height.  Tray

slides shall consist of three or four rails of 18‑gauge CRES tubing 1‑inch

nominal diameter with closed end returns.  Brackets for supporting tray slides

shall be CRES and shall be capable of supporting 200 pounds at the point of

maximum moment.  Collapsible tray slides shall be provided where the maximum

passage width is required during non-meal periods.

   Roller curtain enclosure.- The serving line window enclosure shall be a

CRES roller curtain type in accordance with Sect. 624.  Each roller curtain

shall be provided with a dead bolt to prevent inadvertently falling down when

in the up position.  When two or more units are required to enclose the

serving line window opening, butting together shall be accomplished at a point

on the serving line where the guides do not obstruct patron service.

651c.  Surface ship foodservice spaces
   Bakery.‑ A dedicated bakery shall be provided for ships with 750 or greater

total accommodations.  For ships with less than 750 total accommodations,

bakery functions shall be combined with galley operations.  The horizontal

dough mixing machine shall be installed on a foundation of sufficient height

to permit convenient transfer of dough to dough troughs.

   Where space permits, the baker's work dresser shall be accessible on both

sides.  The top shall be covered with a 3/4‑inch thick removable styrene

butadiene rubber composition the full length and width of the dresser.  In

general, the length shall be based on 6 inches per oven deck, where accessible

on both sides, and 8 inches per oven deck where accessible on one side only.  

The minimum length shall be 42 inches, and the width shall conform to general

dresser requirements.  In bakeries provided with dough troughs, stowage for

dough troughs shall be provided under the work dresser.  In bakeries not

provided with dough troughs, stowage for mixing bowls shall be provided under

the work dresser.  Where bakery and galley are combined, a bakers work dresser

fulfilling the above requirements shall be located in the galley.

   Stowage shall be provided for pans and other portable bakery equipment.

   Minimum bulk stowage usable volume shall be 2 cubic feet for up to 120

accommodations, and shall increase at a rate of 1 cubic foot for each

additional 60 accommodations.  For ships with less than 750 accommodations,

stowage may be on bulkhead‑mounted shelving or racks; for ships with 750 or

greater accommodations, the bulkhead stowage area shall be provided with

telescopic portable battens and deck and overhead grating.

   Bakery equipment shall be in accordance with Table I.

   Bread room.- A dedicated bread room shall be provided for ships with 750 or

more accommodations.  For ships with less than 750 accommodations stowage shall

be provided for bread and pastry products.  Stowage for bread shall be based

on a two day supply.  Where a bread or bun slicer is required, a mounting

dresser shall be provided.  Its length shall be sufficient to provide

preferably 30 inches, but not less than 24 inches, of clear area on each side

of the slicer.  Dresser width shall be 33 inches.

   Bread room equipment shall be in accordance with Table II.

   Galley and pantry.- A separate wardroom galley shall be provided on surface

combatants and auxiliaries with the exception of frigates, mine warfare ships,

patrol combatants, salvage ships, tugs, and submarine rescue ships.  Each

galley shall be provided with pan, kettle, knife racks, drawers, and other

fittings for the stowage of miscellaneous galley equipment.

   The wardroom galley, CPO galley, Commanding Officer galley, and crew galley

shall be provided with cutting boards; lockers for ready supply of staple

foods; plate, glass, and cup racks; towel racks; and shelving.  The capacity

and quantity of these miscellaneous items shall be appropriate for the

articles to be stowed.

   The flag galley equipment shall be similar to that of the Commanding

Officer galley.

   Pantries shall be provided with cutting boards; knife racks, plate, glass,

and cup racks; towel racks; and shelving.  The capacity and quantity of these

miscellaneous items shall be appropriate for the articles to be stowed.  

Serving windows shall be provided, where required, for efficient foodservice.  

Pantry equipment shall comply with requirements for galley equipment.

   Galley equipment shall be in accordance with Table III.

   Meat preparation spaces.- A dedicated meat preparation room shall be

provided for ships with 750 or more accommodations.  For ships with less than

750 accommodations, meat preparation functions shall be combined with galley

operations.  The meat preparation space, whether located in a separate space,

or located within the galley, shall be convenient to the meat thaw room or

thaw box.  A meat thaw box shall be provided within the galley for ships with

less than 1200 accommodations.  For ships with 1200 or more accommodations a

dedicated thaw room shall be provided.

   Meat preparation space and thaw room equipment shall be in accordance with

Table IV.

   Vegetable preparation spaces.- A dedicated vegetable preparation room shall

be provided for ships with 750 or more accommodations.  For ships with less

than 750 accommodations, vegetable functions shall be combined with galley

operations.  Bulk stowages in vegetable preparation spaces greater than 12

cubic feet shall be provided with telescopic portable battens and overhead

grating and deck grating.  The deck grating shall be raised 8-inches.  Salad

pan racks adjoining bulkheads shall have a minimum clearance of 2 inches.  

Lateral bearers supporting the flanged edges of the 20-by 12-inch salad pans

shall be spaced vertically 1 inch apart to provide maximum options in the

spacings of pans.  Bearers shall be no lower than 10 inches and no higher than

75 inches above the deck.

   Vegetable preparation room equipment shall be in accordance with Table V.

   Food Servicing Areas.- Galley serving line annex and extended serving line

equipment shall be arranged to facilitate patron service and shall be

conducive to an efficient overall traffic flow.



Serving line annex- The serving line shall be arranged so that the

 
oncoming patron picks up messgear and desired food items in the

 
following sequence: tray (at the head of line); soup bowl (on the line

 
before hot food wells); hot food dresser with drop-in food wells;

 
griddle (with serve-over exhaust hood); breads/pastries; and salads.  An

 
additional salad bar shall be installed on the messdecks.  The serve-
over exhaust hood height shall be 54 inches above the finished deck to

 
the top of the serve-over shelf.  If camber/sheer is existing, the 54

 
inch height shall be maintained on the low end.  The hot food table and

 
griddle shall be provided with a removable cover panel that covers the

 
entire underneath area of each unit to ensure that electrical wiring is

 
not exposed.



Extended serving line- The extended serving line equipment shall 


be arranged in the following sequence to the oncoming patron traffic


flow: cup/glass dispensers with silverware attachment; beverage service


stand with the following counter mounted equipment - ice maker


dispenser, carbonated beverage dispenser, juice dispenser, ice tea


dispenser, milk dispenser, hot chocolate dispenser, f=coffee maker or


coffee urn; and soft service ice cream machine.  Toasters (pop-up or


conveyorized) shall be strategically located on the messdeck.



Ice making capabilities shall be provided for a minimum 


of 1.25 pounds of ice per man per day.



Four syrup tanks and Co2 bottle for the remote carbonated 

      beverage dispenser shall be installed on bulkhead mounted shelf supports          in the following manner:  a bulkhead mounted platform 


shelf constructed of grating material with the width and length to


accommodate two syrup tanks and one (1) 50 pound Co2 bottle shall be


installed 8 inches above the deck.  A second bulkhead mounted platform


shelf of the same material with the width and length to accommodate two


syrup tanks shall be installed above the first row of tanks with an 8


inch high clearance between the underside of the platform shelf and the


top of the first set of tanks.  Quick release securing straps shall be


provided to retain the tanks and bottle in position.  A curtain with rod


hanger shall be provided to obscure the tanks and bottle and provide


ready access.

   Galley serving line annex and extended serving line equipment shall be in

accordance with Table VI.

   Provision issue room equipment.- A dedicated provision issue room shall be

provided for ships with 660 or more accommodations.  For ships with less than

660 accommodations break-out stowage shall be provided within the galley.  The

bulk stowage area shall be provided with telescopic portable battens and deck

and overhead gratings.  Deck grating shall be raised 8 inches.

   Loose stowage shelves shall be adjustable on 5-inch increments and shall

have a usable volume of not less than 45 cubic feet.  A dresser 30 inches wide

and approximately 8 feet long shall be provided with shelves over and under.

Where an issue window is provided, the dresser shall extend in way of the

window for convenient transfer of provisions.  Where provisions are issued

through a door, the dresser shall adjoin the door, and hinged extension of the

dresser top shall be provided in way of the door.  The extension shall hinge

to an unobstructing position when not in use.

   A minimum passage width of 24 inches shall be provided in way of provision

stowages.

   Provision issue room equipment shall be in accordance with Table VII.

   Sculleries.- Sculleries shall be fitted with dressers configured to suit

the space arrangement.

   Each dishwasher (single tank, double tank or flight type) shall be fitted

with a detergent dispenser for powdered detergent and an automatic rinse

injector for liquid rinse additive.  Rinse water for single tank machines and

final rinse water for double tank and flight type machines shall be provided

at proper temperature of 180 degrees F minimum or as specified in publication,

NAVMED P-5010, Manual of Naval Preventative Medicine, from coil type

instantaneous booster heaters.  Steam mixing valves are prohibited.  A steam

heating coil or immersion type electric heater, thermostatically controlled,

shall be installed in the rinse tank of each double tank or flight type

machine to maintain the recirculating rinse water at proper temperature of 160

degrees F minimum or as specified in publication, NAVMED P-5010, Manual of

Naval Preventative Medicine.  Steam injection is prohibited.  A thermometer

shall be installed in the hot water final rinse supply line on all

dishwashers.  The installation of the thermometer shall be as close as

practicable to the point where the hot water supply enters the dishwashers,

and shall be accessible and visible from the front of the dishwashers.  The

thermometer and installation shall be such that the thermometer can be quickly

removed for calibration.  Range of the thermometers shall be over the

operating range of the final rinse cycle.  Thermometers shall be of a type

that permits adjustment for calibration.  The dial face of the thermometer

shall be colored green between 180 degrees F and 200 degrees F.  Dishwashers

shall accommodate dishwasher racks, either 16 or 20 inches square as

applicable, see Table I.

   Double tank and flight type dishwashers shall be oriented longitudinally.  

Gravity fed, roller conveyors for dishwashers shall be installed in short

sections that are readily removable by one person without the use of tools.

   A cup or glass, bowl racking shelf shall be provided over the scullery pass

through window and constructed on a 25-degree angle sloped toward the operator

with the front edge 18 inches above the dresser top.  The shelf shall be

provided with a solid bottom and a drain to relieve effluent build-up.  The

shelf shall be cantilevered from the bulkhead or suspended from the overhead.  

Vertical carrying supports shall not be installed on the front edge of the

shelf to cause operator obstruction when loading racks.

   The scullery pass through windows shall be 24 inches wide by 18 inches high

with the bottom window sill 2 inches above the soiled gear dresser top.  The

window enclosure panel shall be vertical sliding and shall slide up behind the

cup/glass racking shelf and secured in the up position when in use.

   A portable grating cover shall be installed flush with the soiled gear

dresser top over the pre-rinse sink.  The grating shall be fabricated of

stainless steel, AISI 304, finish No. 4, USSG 12, by 3/4 inches wide installed

on 3 by 3 inch centers with the edges vertical and in accordance with NAVFSSO

drawing No. 11103/2-1117.

   The soiled gear dresser shall be free from operator obstruction such as,

water faucets, dresser mounted spray pre-rinse hoses, and brace supports of

any kind.  The pre-rinse hose and nozzle shall be installed over the pre-rinse

sink by suspending from the overhead and the nozzle shall extend down to

within 6 inches of the dresser top.

   Stowage shall be provided for dishwashing racks, one 32-gallon garbage can

and miscellaneous mess gear.  Where the scullery is not large enough to

accommodate the allowance of mess gear specified to be stowed therein, lockers

or other means shall be provided to stow the excess gear near the scullery or

the galley.

   Scullery equipment shall be in accordance with Table VIII.

   Coffee messes.- Where coffee messes are provided in such spaces as Squadron

Ready Rooms, Crew Shelters, Aircraft Carrier Intelligence Center, Flag

Operations and Analysis, and Central Control Station, the coffee mess

equipment shall be in accordance with Table IX.

651d.  Submarine galley, scullery, and pantry

   General.- Installation of galley, scullery, and pantry shall be coordinated

with the overall messing arrangement.  The enlisted crew and CPO personnel

feeding shall be cafeteria style and officers shall be the traditional family

style method.

   The general requirement for equipment fabrication and installation shall be

the same as for surface ships except as stated herein.

   A bread locker of CRES construction shall be provided in or near the

galley.  The shelves shall be removable for cleaning and the bottom of the

bulkhead mounted enclosed cabinet area shall also be removable.

   A meat thawing box shall be provided in the galley or vicinity of the

galley.  The unit shall be of modular construction and contain 6 adjustable

angle pan support files in a 40 inch high opening.  The pan shall be 33 7/8

inches wide by 24 inches deep by 3 inches deep nd with a handle that protrudes

out 1 1/4 inches.  A rack insert constructed of 3/8 inch CRES rod material and

3/4 inch high leg supports that will nest in the pans shall be provided for

each thaw pan specified.  The internal temperature of the cavity shall be

thermostatically controlled and maintained during the thawing cycle in

accordance with NAVMED P-50110 temperature requirements.  Requirement for

number of thaw pans shall be based on 40 men per pan.

   Lockers with shelves, hooks, and other fittings for stowage of pots and

pans shall be installed in or near the galley and scullery.

   The range and deep fat fryer shall be installed so that the operator will

face forward or aft when in use.

   Equipment including heat producing, dressers, refrigerators and cold food

counters shall be mounted on 6-inch high leg supports and secured to a deck

pad.  Enclosed coaming foundation supports are prohibited.

   Galley equipment such as convection oven ranges, convection oven, and

refrigerators shall be of modular bolt in place constructed equipment and

capable of accommodating a 25 and 30 inch diameter hatch.

   Equipment with pull out drip pans shall be provided with positive latching

device to prevent inadvertent sliding out.

   Pan and kettle lockers shall not be installed over galley range and fryer

hood.

   Stowage shall be provided under the dresser for a portable meat slicer.  

The meat slicer shall be provided with a roll out shelf and a mechanical limit

stop installed on the shelf to prevent the shelf from sliding completely out.

   Stowage shall be provided for mess gear for crew and CPO accommodations.

   Dressers shall be of the same detail and construction as described for

surface ships, except the normal width of dressers accessible from one side

only shall be approximately 24 inches; however, widths of not less than 18

inches may be provided only where it is impractical to attain a 24 inch width.

   Shelving in dresser cabinets and bulkhead mounted cabinets (except bread/

pie/cake cabinets) shall be permanently installed to eliminate rattling.  The

front edge of the shelf shall be turned down to facilitate cleaning.  Dressers

shall be fitted with hinged doors.

   Special attention shall be given hinged doors and dressers in the crew

galley to eliminate rattling hinges and to ensure positive locking in the open

and closed positions.  Drawers shall have opening limit stops and closing

latches.

   Stowage cabinets for pies and sheet pans shall be constructed with an open

bottom.  Pit holders shall be removable 14 gauge CRES sheet material with

center hole for retaining pies in position.

   Dish rinsing racks shall be provided for the scullery.  The racks shall fit

inside the rinsing sinks and shall be suitable for retaining mess gear when

being sterilized in the rinsing sink.  Readily removable handles shall be

provided for lifting the dish rinsing racks into and out of the hot water.  

Racks shall be made of CRES material.

   All metal joiner work shall be readily removable.

   Food serving areas.- Beverage dispensing equipment provided on service

stands shall be installed the same requirements as for surface ships.  The

soft serve ice cream dispenser shall be installed to provide maintenance 


access on either side and for cleaning purposes.  

   All commissary equipment selected for submarine use shall meet the noise

and requirements specified in Sect. 073 and submitted to NAVSEA for approval.  

Acoustical type bulkheads shall be installed as necessary to prevent noise

transfer from galley and scullery as specified in Sect. 637.  The galley,

serving line, and scullery equipment shall be in accordance with Table X.

   Wardroom Pantry.- This space shall be equipped with cutting boards,

lockers, drawers, and dressers as large as the internal arrangement of the

space permits, as well as knife racks, plate, glass and cup racks, towel

racks, shelving, and serving window.  The capacity and quantity of these

miscellaneous items shall be appropriate for the articles to be stowed.

   Stowage of mess gear shall be provided for 100 percent of officer

accommodations.

   Dish rinsing racks shall be provided for use with rinsing sink.  Racks

shall be suitable for wardroom messroom gear, but otherwise the same as those

specified for galley and scullery.

   In addition, the wardroom pantry equipment shall be in accordance with

Table XI.

651e.  Messrooms

   General.- All dining facilities shall be designed to support recreation

(including movies) and training, as well as their primary dining function.

   Dining facility access shall be designed to permit forming of mess lines

within the interior of the ship allowing proper movement through serving,

seating, and disposition of the soiled mess gear.  The access shall preclude

the movement of men in a direction counter to the flow from the food serving

stations and from passing through visible garbage disposal areas.

   The following unobstructed clearances within the dining areas shall be

provided:



a.  Primary Passages: On surface ships, no less

 
than 36 inches.  On submarines, no less than 27 inches.



b.  Secondary Passages: On surface ships, no less

 
than 30 inches.  On submarines, no less than 24 inches.



c.  Back-to-Back Clearances: On surface ships, 


between diners seated at adjacent tables and between the backs of seated


diners and adjacent bulkheads, no less than 24 inches.  On submarines,


no less than 15 inches.

   One menu board, commercial, with 200 captions or stripes, shall be provided

at the head of each food serving line for CPO, SNCO, crew, and troop

messrooms.

   Dining accommodations.- The number of mess seats shall be as shown on the

drawings.

   Enlisted and troop dining facilities shall provide 21-inches minimum table

space per seat.

   Officer and CPO dining facilities shall provide 24-inches minimum table

space per seat.

   Wardroom messrooms, officer (surface ships).- Wardroom messroom equipment

shall be in accordance with Table XII.

   Wardroom messrooms, officers (submarines).- Wardroom messroom equipment

shall be in accordance with Table XIII.

   Chief Petty Officer (CPO) messroom (surface ships).- CPO messroom equipment

shall be in accordance with Table XIV.

   Messrooms, crew, and troop (surface ships).- Mess seats and table space

shall be provided as follows: Amphibious ships....15 percent; aircraft

carriers....11.5 percent; other ships....30 percent of accommodations.  

Messrooms, other than those associated with weapon assembly, shall be provided

mess tables with attached seats.  Messrooms associated with weapons assembly

shall be fitted with portable tables.  Stowage for portable mess tables and

stacking chairs shall be provided in the messing spaces.

   Aluminum or CRES lockers shall be provided in the messrooms for the stowage

of condiments.

   Dispensers, Mil. Spec. MIL-D-40631, shall be provided for stowing and

dispensing dishes, bowls, trays, cups, glasses, and silverware with a capacity

equivalent to 26 percent of crew accommodations for aircraft carriers; 33

percent of crew/troop accommodations for amphibious ships and 65 percent of 

crew accommodations for other ships.  Dispensers shall be located adjacent to

the serving line on the approach side of the serving counter, except that cup,

glass and silverware dispensers shall be located at the exit end of the serving counter or adjacent to the beverage.

   Crew and troop messroom equipment shall be in accordance with Table XV.

   Messrooms, crew, and CPO (submarines).- Each table shall be provided with a

removable condiment tray which shall be stowed when not in use.

   Transoms and benches shall be made of aluminum and shall have lockers under

for stowage of mess gear.  They shall be padded with 1-inch thick foam rubber

and upholstered with artificial leather in accordance with section 640.

   Crew and CPO messroom equipment shall be in accordance with Table XVI.

   Magazine racks and bookshelves shall be provided as space permits.

-----------------------------------------------
                TABLE I BAKERY

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Oven, convection,              MIL‑O‑43633

 Type II, Size 2

Proofer, dough, under‑         804-5959233

 counter (Note 1)

Proofer, dough, up-

 right (Note 2)

Machine, food mixing           OO‑M‑38

Rack, stowage, bread           805‑1631454

 and pie basket

Dispenser, sheet pan,          MIL‑D‑40631

 self‑leveling

Scale, dial and beam           AAA‑S‑108

 indicating

Machine, roll dough            MIL‑D‑3886

 dividing and rounding

Sheeter, dough                 MIL‑D‑2467

Trimmer, rimmer, pie           As specified

Refrigerator                   MIL‑R‑21098

Doughnut cutter and fryer      OO‑D‑582

Doughnut glazer                As specified

Doughnut conveyor              As specified

Doughnut fat melter            As specified

Rack, stowage, bread pan       As specified

Rack, doughnut stowage         805‑1631454

Kettle, steam‑jacketed         RR‑K‑195

Dressers                       See para. 651b.

Covering for baker's           As specified

 dresser

Dough mixing machine,          MIL‑D‑10921

 horizontal

Dough trough                   MIL‑D‑13053

Bread pans, 5‑strap            RR‑P‑54

Bread basket                   805‑1631455

Pie basket                     805‑1631455

Machine, Sheeter/moulder       As specified

Holder, roll paper             FF-H-571

Rack, knife                    MIL-R-40607

Machine, cookie cutter         As specified

Rack, pot/pan hook             As specified

Pans, bake, buns               As specified

Pans, bake, hot dog roll       As specified

Heater, water booster          MIL-H‑43895

Hoods, ventilating             See Sect. 512

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTES:
   1.  For ships with less than 750 total accommodations.

   2.  For ships with 750 or greater total accommodations.

-----------------------------------------------

             TABLE II BREAD ROOM

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Slicer, bread,                MIL‑B‑43866

 Type I, for 7/16‑inch slices

Bread baskets, in racks       805‑1631454

 (Note 1)

Sheet pans, in rack           805‑1631454

 (Note 1)

Pie baskets, in rack          805‑1631455

 (Note 1)

Dresser                       See para. 651b.

Slicer, bun                   MIL-S-43818

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTE:
   1.  Racks shall be modified as required to suit local

interferences, and to provide for under and over installations.

-----------------------------------------------

                TABLE III GALLEY
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Oven, convection               MIL‑O‑43633

Fryer, deep fat                S‑F‑695

Kettle, steam‑jacketed         RR‑K‑195

Kettle, steam-jacket           As specified

 (electric)

Cooker, steam, high            S-C-1474

 compression

Machine, food mixing           OO‑M‑38

Griddle                        MIL‑G‑2338

Refrigerator                   MIL‑R‑21098

Freezer                        MIL‑R‑21098

Chill space,                   Built‑in or

 refrigerated                  As specified

 (Notes 1 and 2)

Rack, cutlery                  MIL‑R‑40607

Machine, meat slicing          OO‑M‑280

Dispenser, french fry          MIL-S-43589

French fry bagging well,       611‑1137312

 drop‑in

Conveyor broiler               MIL-B-43928

Scale                          AAA‑S‑115

Pot and pan hook rack          As specified

Cutting board                  LLL-B-568

Range, convection oven         MIL‑R‑43954

Coffee maker                   W‑C‑500

Toaster, intermittent          W‑T‑550

Waffle maker                   MIL‑W‑40110

Machine, dishwashing,          OO‑D‑1390

 undercounter

Racks, dishwashing             MIL-R-24039

Machine, vegetable peeling     OO‑V‑185

Machine, food cutting          MIL‑F‑43402

Cleaner, jet spray             MIL‑C‑28605

Dresser                        See para. 651b.

Shelving                       See para. 651b.

Food waste disposer            See Sect. 593

-----------------------------------------------
                TABLE III GALLEY
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Sink heater                    MIL‑H‑43895

Pot and pan stowage rack       As specified

Toaster, continuous            S‑T‑540

Coffee urn                     MIL‑U‑43263

Machine, meat tenderizing      MIL‑M‑17312

Machine, meat grinding         OO‑G‑667

Machine, food shaping          MIL‑M‑40163

Can, garbage                   RR‑C‑82

Cabinet, dish stowage          As specified

Cabinet, food warming          As specified

Hose, spray pre-rinse          As specified

Scrubber, utensil wash         As specified

Holder, roll paper             FF-H-571

-----------------------------------------------

NOTES:
   1.  Chill space shall be provided for crew or crew plus troops

when accommodations exceed 970.  Chill space shall provide usable

volume of 2.5 cubic feet plus 0.0703 cubic feet per accommodation.

   2.  See requirements, Sect. 638.

-----------------------------------------------
        TABLE IV MEAT PREPARATION SPACE
                AND THAW ROOM
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Machine, breading              MIL-B-44038

Can, garbage                   RR‑C‑82

Machine, grinding, meat        OO‑G‑667

Machine, slicing, meat         OO‑M‑280

Machine, meat tenderizing      MIL‑M‑17312

Container, food                MIL‑F‑43392

Rack, cutlery                  MIL‑R‑40607

Refrigerator                   MIL‑R‑21098

Dresser                        See para. 651b.

Shelving                       See para. 651b.

Space, refrigerated            Built‑in or

 meat thaw                     As specified

 (Notes 1, 2 and 3)

Rack, frozen meat              805‑2253565

 thaw (Note 4)

Machine, food shaping          MIL‑M‑40163

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTES:

   1.  Sufficient space shall be provided to accommodate the

required number of meat thaw pans based on accommodation divided 

by 44 men per pan = total number of pans required.

   2.  See requirements, Sect. 638.

   3.  A meat thawing box of modular construction shall be

substituted if sufficient space is not provided for a built-in thaw

room and if the required number of meat thaw pans does not

necessitate a thaw room.

   4.  Locate in thaw room.

-----------------------------------------------
     TABLE V VEGETABLE PREPARATION ROOM
-----------------------------------------------
                               Drawing No.

Equipment                          or
                               Spec. No.
-----------------------------------------------
Machine, vegetable peeling     00-V-185

Rack, Pan                      As specified

Rack, Stowage for salad pans   See para. 651b.

 Stowage area, bulk vegetable

Holder, roll paper             FF-H-571

Dispenser, salad plate         MIL-D-40631

Food container                 MIL-F-43392

Can, garbage                   RR-C-82

Dressers                       See Para. 651c.

Board, cutting                 As specified

Rack, knife                    MIL-R-40607

Food cutter                    As specified

-----------------------------------------------
-----------------------------------------------
      TABLE VI GALLEY SERVING LINE ANNEX
          AND EXTENDED SERVING LINE
-----------------------------------------------
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
SERVING LINE ANNEX
Cooker, hot dog                MIL-G-43817

Griddle                        MIL-G-2338

Hot food well                  MIL-W-43896

Conveyor toaster               S-T-540

Oven, microwave                S-O-1425

Dispenser, bowl                MIL-D-40631

Dispenser, plate               MIL-D-40631

Dispenser, butter              MIL-D-45953

Refrigerator                   MIL-R-21098

Display case, with             As specified

 acrylic in lieu of glass

Tray slide                     As specified

Tray slide brackets            As specified

Sanitary shield, with          As specified

 adjustable curved front,

 acrylic in lieu of glass

Dispenser, soft serve          MIL-I-43705

 ice cream, with milk-

 shake attachments

Milkshake freezer              As specified

Machine, powdered blender      MIL-B-44037

Cold food counter              MIL-C-43300

Roller curtain enclosure       As specified

Dispenser, tray                MIL-D-40631

EXTENDED SERVING LINE
Beverage service stand         NAVFSSO Dwg.

 with cabinets and             File No. 851

 refrigerator under

Cold food counter              MIL-C-43300

Dispenser, ice and water       MIL-I-43682

Urn, coffee                    MIL-U-43263

Dispenser, milk                OO-D-450

Dispenser, beverage            MIL-D-82035

 mechanical, refrigerated

-----------------------------------------------
      TABLE VI GALLEY SERVING LINE ANNEX
          AND EXTENDED SERVING LINE
-----------------------------------------------
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
EXTENDED SERVING LINE
Dispenser, carbonated          MIL-D-43738

 beverage

Dispenser, hot chocolate       MIL-D-43715

Dispenser, iced tea            MIL-D-43845

Dispenser, cup and glass       MIL-D-40631

 with silverware dispenser

Dispenser, soft service        MIL-I-43705

 ice cream

Tray slide                     As specified

Tray slide brackets            As specified

Coffee maker, Type I,          W-C-500

 Class 1, Style B

Dispenser, tray, mobile        MIL-D-40631

Shield, sanitary               As specified

Dispenser for 5-ounce          As specified

 ice cream cups

-----------------------------------------------
-----------------------------------------------
       TABLE VII PROVISION ISSUE ROOM
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Desk, single pedestal          805‑2224391

 flat top

Chair                          AA‑C‑275

Cabinet, filing, Type II       805‑1638844

Bookrack                       805‑1749061

Shelving with dresser          S3000‑860160

Dresser                        See para. 651b.

Bulk stowage (Note 1)

Battens, telescopic            805-1749068

Grating, deck/overhead         805-2217865

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTE:
   1.  Bulk stowage space shall be provided at .03 sp. ft. per

accommodation.

-----------------------------------------------
             TABLE VIII SCULLERY
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Machine, dishwashing           OO‑D‑1390

Machine, dishwashing,          OO-D-1388

 rackless

Racks, dishwashing machine     MIL‑R‑24039

Cylinder, flatware washing     MIL‑R‑24039

Cylinder, flatware             MIL‑R‑24039

 dispensing

Conveyor, roller, gravity      As specified

 fed, with drip pan under

-----------------------------------------------
             TABLE VIII SCULLERY
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Racks, air drying for          MIL‑F‑902

 racks on 7‑inch centers

Shelf, cup and glass racking   MIL‑F‑902

Can, garbage                   RR‑C‑82

Cleaner, jet spray             As specified

Feeder, detergent              ASTM F1021

Feeder, rinse additive         ASTM F1021

Shelving                       MIL‑F‑902

Dresser                        See para. 651b.

Food waste disposer            See Sect. 593

Spray, pre‑rinse hose and      As specified

 nozzle

Power loader/unloader (Note 1) As specified

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTE:
   1.  A power loader/unloader shall be used at the 

intake/discharge ends of the dishwashing machine when sufficient space is not provided to properly install a gravity fed roller conveyor.

-----------------------------------------------
            TABLE IX COFFEE MESS
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Coffee maker, Type I,          W‑C‑500

 Style B, Class 1

Stand, service with one        (Note 1)

 Type K‑4 sink

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTE:
   1.  Service stand shall have design and construction features

similar to those of other dressers except that the depth and 

length shall be sufficient to mount the coffee maker specified, and

provided with one Type K‑4 sink with mixer type faucet and hot and

cold potable water.  The stand shall be enclosed on the sides and

back, shall have hinged doors in front, and shall have shelving 

for the stowage of coffee ingredients and accessories.  The stowage portion shall not extend under the sink and shall be partitioned therefrom.  The sink shall be in accordance with Section 644.

-----------------------------------------------
         TABLE X GALLEY, SERVING LINE

           AND SCULLERY (SUBMARINE)

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Oven, convection, Type I       MIL‑O‑43633

 Size 1, with

 removable CRES liners,

 and two‑speed blower (Note 1)

-----------------------------------------------
         TABLE X GALLEY, SERVING LINE

           AND SCULLERY (SUBMARINE)

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Range, electric, convection    MIL‑R‑43954

 oven, Type I, Size 1, 

 Style 2, with removable 

 CRES liners (Note 1)

Kettle, steam‑jacketed,        MIL-K-43359

 Type II, Size 5 gallon

Kettle, steam‑jacketed,        MIL‑K‑43359

 Type II, Size 10 gallon

Sinks, pre‑rinse, rinse,       See Sect. 644

 and sanitizing (Note 2)

Heater, water booster          MIL‑H‑43895

 class 9

Machine, food mixing,          OO‑M‑38

 Model II, Size 30 

Fryer, deep fat, Type          S‑F‑695

 VI (Note 3)

Machine, meat slicing,         OO‑M‑280

 Type II, Class 2, Style 3,

 Size 13

Tenderizer, meat, electric     MIL‑M‑17312

Machine, vegetable cutting     As specified

 and slicing

Board, cutting, Size 1         LLL‑B‑568

Proofer, dough, built‑in       611‑4612825

 (Note 4)

Conditioning unit for dough    As specified

 proofer

Rack, knife, Style 2,          MIL‑R‑40607

 bulkhead mounted

Holder, roll paper             FF‑H‑571

Pie carriers for               As specified

 refrigerated pies

Pie stowage racks, with        845‑4420278

 removable supports

Board, bakers (Note 5)         As specified

Drawer, ingredients            845‑4853359

Machine, dishwashing (Note 6)  MIL‑D‑24194

Dispenser, detergent, Style 2  MIL‑D‑43729

Injector, rinse                MIL‑I‑43728

Dish stowage                   845‑4853359

Spray, pre‑rinse hose and      As specified

 nozzle (Note 7)

Counter, cold food, Size 3,    MIL‑C‑43300

 Style A, Model C, Class 2

Wells, food, drop‑in, with     MIL‑W‑43896

 drain

Shield, acrylic in lieu of     As specified

 glass

Dispenser, plate, Type VI,     MIL‑D‑40631

 Design E, Size 9

Dispenser, bowl, Type VI,      MIL‑D‑40631

 Design E, Size 5

Dresser, cabinet, for food     MIL‑F‑902

 wells, with hinged doors

-----------------------------------------------
         TABLE X GALLEY, SERVING LINE

           AND SCULLERY (SUBMARINE)

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Dresser, cabinet, for table    As specified

 mounted kettles

Refrigerator, tray/slide,      As specified

 length to suit

Dispenser, soft serve ice      MIL‑I‑43705

 cream, Type I, Size 1,

 Style A, Class 1

Dispenser, beverage, juice     MIL‑D‑82035

 mechanically refrigerated,

 Type II, Style B, Size 11

Dispenser, ice, water,         As specified

 carbonated beverage, air

 cooled with drink valve

 assembly (Note 8)

Carbonator, refrigeration      As specified

 system for carbonated

 beverage drink valve

Coffee maker, Type I,          W‑C‑500

 Style B, Class 1, Model S

 with sea rails on hot plates

Dispenser, iced tea            MIL‑D‑43845

Dispenser, bulk milk,          OO‑D‑450

 mechanically cooled,

 Type I, Style A, Size 1‑5

Stand, beverage, length        As specified

 as required

Toaster, pop‑up, Type          W‑T‑550

 HDI‑100 Style 1,

 Class 1 (Note 9)

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTES:
   1.  Unit shall be modular bolted construction for assembly in

place.

   2.  Pre-rinse shall be provided with a removable grate cover as

indicated for surface ships.

   3.  The main power supply panel on-off switch for fryer shall be

installed outside, but in vicinity of, door to galley.

   4.  Cavity shall be sized to accommodate 18- by 26-inch sheet

pans.  Wire rack shelving shall be interchangeable with convection

oven or convection oven range as specified.

   5.  The baker's board shall be sized to accommodate the dresser

top specified and stowage shall be provided on the back of the

galley door or bulkhead area.

   6.  Where dresser space is minimal to facilitate processing

soiled gear and clean gear, an under counter dishwasher shall be

considered to increase dresser worktop space.

   7.  Spray pre-rinse hose and nozzle installation shall be as

indicated for surface ships.

   8.  Stowage shall be provided for four (4) syrup containers and

one 50 lb. Co2 bottle.  Containers shall be bulkhead mounted same 

as surface ships.

   9.  One unit for each crew mess table, stowed in messroom.

-----------------------------------------------
           TABLE XI WARDROOM PANTRY

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Oven, microwave, electric,     S‑O‑1425

 Type II, Size 1000, 

 Class 1

Griddle, self‑heating,         MIL‑G‑2338

 electric, Type III, Size 4

Coffee maker, Type I,          W-C-500

 Class l, Style B, Model S

 (Note 1)     

Toaster, Type HDI‑100,         W‑T‑550

 Style 1, Class I

Refrigerator, undercounter,    See Sect. 516

 Type I, Style 2, Size 5

Hood, ventilating              See Sect. 512

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
NOTE:
   1.  To be installed in wardroom.

-----------------------------------------------
         TABLE XII WARDROOM MESSROOM
               (SURFACE SHIPS)
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Table, extension               S3306‑632293

Table, wardroom                804‑4629249

Sideboard or serving table     805‑1625029

Locker, table leaf             S3306‑633952

Cabinet, napkin                S3306‑637770,

                               S3306‑637771

Chair, Type I, Class 1,        AA‑C‑275

 Style A

Table                          805‑2217401

Coffee maker                   W‑C‑500

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
-----------------------------------------------
         TABLE XIII WARDROOM MESSROOM
                 (SUBMARINES)
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Bookcase (as space permits)    Built‑in

Chair, Type I, Class 1,        AA‑C‑275

 Style A & B

Sideboard, linen stowage       Built‑in

 and cup stowage under

 and lockers over

Table, dining                  Similar to

                                805‑1643918

Transom seat (bookcase over,   Similar to

 not convertible to berth)      608‑2141327

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
-----------------------------------------------
           TABLE XIV CPO MESSROOM
               (SURFACE SHIPS)
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
                               Drawing No.
Equipment                         or
                               Spec. No.
‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
Table, dining                  S3306‑866327

Table, dining (modified        804‑4623536

 to 27 by 48 inches)

Table, dining                  S3306‑630948

Mess booth, Type A             804‑4661742

Mess booth, Type B             804‑4661742

Chair, Type 1, Class 1,        AA‑C‑275

 Style A

Sideboards                     805‑1625029

Locker, table leaf             S3306‑63952

Coffee maker                   W‑C‑500

‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑
-----------------------------------------------
        TABLE XV CREW AND TROOP MESSROOM
                (SURFACE SHIPS)
-----------------------------------------------
                               Drawing No.
Equipment                         or
                               Spec. No.
-----------------------------------------------
Table, mess, portable          804-4661738

Table, mess                    804-4623536

Table, mess, with attached     As specified

 seats (Note 1)

Mess booth, Type A             804-4661742

Mess booth, Type B             804-4661742

Chair, stacking                SFC No. 3D-1

-----------------------------------------------
NOTE:
  1.  Attached seats shall swivel 360 degrees.

-----------------------------------------------
        TABLE XVI CPO AND CREW MESSROOM
               (SURFACE SHIPS)
-----------------------------------------------
                               Drawing No.
Equipment                         or
                               Spec. No.
-----------------------------------------------
Table, mess                    SFC No. 4-B2

Transom                        805-1644752

Chair, stacking                SFC No. 3-D1

-----------------------------------------------
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