Things to Consider in the Galley

A. Preparing

· Cooking utensils:

· Remember this isn’t your kitchen at home where there is an abundance of cooking utensils. Our galley is small and we therefore keep the minimum amount of cooking utensils.

· Before cooking a meal think of every utensil you will need, from a toothpick to a serving bowl.
· Once you have thought of every thing you need go through the galley and make sure each of those things are available. If they aren’t you can talk to an officer to help you determine how to get the utensils you need.

· Food:

· Once you have prepared your meal, be sure to walk through the galley and see if we have any of the items you need available. We often keep “staple” things on the boat like salt and pepper.

· Know the Galley:

· Familiarize yourself with the galley before you begin cooking. This might seem silly, however if you know where everything you will need for your meal is, it will make the cooking process that much easier. If you need help finding things in the galley, then feel free to ask your galley chief or galley officer.

· Make sure that you understand each of the appliances and how they work (e.g. the stove has its own switch that needs to be turned on in the engine room and the water heater should be turned on before cooking and off after the dishes are done)

B. Cooking:

· Timing:

· While the Galley may seem like your kitchen at home, it is different. The electrical current running through the galley (depending on the electrical source) is different than the “normal” electrical current at your home. What does this mean for cooking? All it means is that the cooking time will be different. Sometimes it will take a longer time to cook things; sometimes it will take a shorter time. You must always monitor what you are cooking and never solely rely on the cooking time on a package.
· Water always takes a long time to boil in our Galley (or on a propane stove). If boiling water is a part of your meal plan then it is highly suggested that you begin to boil your water well in advanced of the time scheduled to serve your meal.

·  When cooking: do not use too many appliances at once (e.g. do not use two of the stove top burners at once). This will cause a break in the circuit and will make cooking in the galley much more difficult. Instead, try to organize your cooking so that you are only using one type of heating element at a time.
C. Clean Up:
· Dishes:

· uses real dishes (instead of paper ones) are much more cost effective for our boat. However, this means that we have to wash our dishes. We have a limited supply of water on our boat. When washing the dishes try to use a system that uses the least amount of water possible. For example: wash all the dishes with soap and then rise all the dishes at one time.

· Garbage:

· Because the galley is small, smells easily develop. Be sure to throw out the garbage once you are done with the meal (particularly if there was food thrown into the Garbage.

· Because we often have various bugs in the galley and crews quarters area: all counter, tables, and benches should be thoroughly wiped down (if food or juice was spilled on the deck that should be cleaned as well) in order to minimize these critters.

· Leave the galley how you found it:

· As is the Girl Scout way, leave the galley nicer than you found it. You wouldn’t want to find a messy galley when it’s your turn to cook so you shouldn’t leave the galley that way.
As anything on the boat, if you don’t know something, ASK!! If you are having trouble in the galley (cant find something, something isn’t working, etc.), then ask someone for help. 
