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It was stated by dining hall staff that to unable nain meuls to be scrved

timc, pro-plating had to commence botween two end three hours before-
rand.  This oporation was tacrefore waiched very closcly, and it appeared
nat seome of the factors wiailch contributed to this iength of time for pre-~
leting werc us follows:-

(a) The coolrs did not shoer‘iQu: of any training, or adequate
exporicnac, in the art of pleting Tood in an appetising and
ceconomical way.
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(b} The serving implements used by the coo s were not considered
to be ideal tools for rapid and efficient pre-plating. For
example, the serving tongs for fried fish were a oheap and

inf'erior copy e 4 o tAb g-back pattern. On
occasions it v nitc il inG O carded these tongs and
uscd their fingérs To serve ¢ fish on to plates - a morc

rapid, but olearly less hygenis mcthod. &xgain, chip potatoes
were served fror incffective, poorly designed scoops.

(¢) The scrving oontainers werc too deep for rapid scrving.

(when L8O portions ar by & cook from such containers
the waste timc duc to sarily extended motion paths for
tho hands during cach opcration, can be considérable.) It was
also noted that apsroximately a pint of cabbagu water wyas
cvident in the bottom of vegctablc containers, probably due
to impcricct colandering in the galley., To prevent cxcessive
cabbage wator bcing actually issucd with the vegetables, the

cooks had partiall;\/NﬁTch portion befor¢ serving -
again adding to the v m Despite this precaution,
however, a not inconsiderable amount of cabbage water found
its way on to c¢aeh platc in these¢ circumstances; one cook
offered his opinion that this was not in fact a bad thing

for it prcvented the vegetable becomning unduly dry when the
mcal was rc-hcated,

Evcn thoughAiTTEMinria accepted as sometimes
unavoidaeble /R prdkfodkt 1 Y¥-Ablttorll fitted to the centainer
in such & way as to provide a rceservoir in the bottom, would
cnable ¢xccssive molsture to secp through and to be drained
off from this cavity.

might taks from two t pours for a main meal. Without
their being aware of 1 eperiornance of Ccooks was timed
vhile they wcre each adding a porticn per plate. The average
time taken during the issue of food for 33 plates was 6 seconds
per portion which includes an allowancc for moving zlong the
counter for overy onc in 3 plates.

Onc coolk therecfore rue b ortions by continuous effort
in the following @O

LBC x 6 = 4B minutes

60

Even though this samplo ocalcoulation cannot be taken as a
final standard, it doos sceom thet the obscrved rate of

performanoc was in i Vig the overall timc estimated
by Supply pcrsonncl @hc .

Neverthelass the time taken for pre~plating is considerable. Meals are always
cold before being transferred to the hot lockers, which takes place only

(d) &us observed above,it was stuted emphatically that pre~plating
0

after 240 plates, arranged in stacks of three sepsrated by aluminium rings, fmve

been set out along the counter. This long cooling period allows gravy

and moisturc to scttle whic CTh COEo n the plates when thesce are
rapidly re-hcated in thc hot OAG ffect is to make the meal
less palatublo and liable t6 er€eto wasning difficulties in the scullery,

The present mothod of pre-pleting food ncccssitatcs the hencing orf plates
& considerablc number of times. Clearly the more freaquently a plate
is handled the greatcer is the probability of 1ts being cracked or

broken und the lcdg CTC &S ot
An attempt is being@maio i e ndullf t ¢} to compare, for threo
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dlzferent systems of messing, the number of occasions on which a plate

must be nandled from the nd to compare the
nunbcr ol prime 'nove'nA F lctivc systecms,
pX me

sppendix T - This illustrates the prime movements involved in the
presoent method of pro-pla .; Tood, using scrver boys,.
aoppendix I1 - Hers the broa? ide general messing system is

illustrated d scrved directly from containers
on ccch table

apnendix III - This illustrates the situation for a Cafctoria
scrvice where cach boy collccts his own meal dirsctly
from the scrving counter,

These flow proccss charts 1 the breadside general
mescing and the Cafutoria sQrvid digtinct advantages over the
prcsent system; also they support—hTcontentlon made later on that the
Cafeteria system has distincet advantagos over both of the others,




