
CALLEY SPACE FACILITIES
ON BOARD CARIBBEAN PRINCESS
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Galley Deck 6 (which is rhe main {allcy)
Lido calley Deck 14
Bel lBox (Room serv i .e)

C.ew Galley
Total Calley under counrer retrigeraro6
Dry Slore sroragr space area
Walk in lridge capa.itlwhich ih.ludes
Frozen Poulrr)l M€ar & Firb, Fresh Mcar,
Fresh veeelablcr and Frcsh FruiG, and

Butchers rnd Fish 5hop Preprrarion roons

.E
PRINCESS CRUISES

i ,000 Sq.  Feer

800 5q. Feer
100 Sq. Feer

160 Each
16,000 Sq Feer

18,000 Sq l'eet



o visit to the Galley would b€ complete without a brietdescription of the
lotal chain ofevents that culminate:n our fanouscuisineseNed to you by
yourwai!€r. On C-aribb€an Princess,w€have rwomaingalle)6.one foreach

rcstaurant and one fully equipped Lido Gall€y which produces the delicious food you
hav€ enjoyed in the Honzon Coun.

It all starts with a shopping list, not unlike the shopping list anyone would
prepare at home. Ourshoppinglist consistsoffood from allovet th€world: Russian
Sevruga Caviar, l'ine cheeses trom l6ly, England, Denmark and France, choice
selected beef lrom the hea(lando[the Uniled Sures as well as choiceselecled lresh
fruit and veg€tables from Calitorniaand Florida. On a single cruise. the lis! usually
consists otbetween ll0and 115 tons of food to be delivered to the shipand loaded
on the " tum-around" day, this is the day when one cruise €nds and the next begins.
Afler rhe food is loaded on board, ir is carelully srowed in rhe proper srorage rooms.
These rooms are sp€cially designed and temp€iature conlrolled for the various types
of[ood. On longer cruises, rheamountoflood increases proporrionally and may be
loaded at different pors. Our food requisition lis6 are prepared by an expert team
consisling of our Execudve Chel, Provision Master and the Assisrant Food and
Beverage Director, all under the supervision o[ the sl-alf Purser Food and Beverage.
The requisition is then sent to either our Flonda or Los Angeles oflice, depending
on the cruising area otthe ship.

Ashore, a team of professional buyers goes to work visiting maikets, selecting
meat, fish and conbcting our suppliers trom around th€ world. These buy€rs
coordinate domestic and intemational shipping schedules for delivery to the ships.

After the food is loaded on board, the cruise begrns. . . the menus foi that cruise
are carefully prepared by an expert team of Corporate Chefs, under the supervision
of rhe Corporare DirecrorofFood and Beverage and Menu Planningin Los Angeles.
Diflerent menus are olTered €ach day in the Dining Roorns. out on deck and in the
Horizon Coun, which also leatures an 'a la cart€ menu ev€ry night. A team of
storekeepers, butchen, fish and vegeubles prepanlion men exercise lheir skills
agains! a light time schedule !o carelully €nsur€ tha! $e proper items and amounls
are prepared and transported to the galley on time. ln the Salleys, teams ofchels, cooks
and pantrymen use their skills to turn the raw food inlo th€ fine cuisin€ that we are
noted for.

FEH PREPAMIoN AREA
This area emplo's four butchers to prepare the fish. lt conrains freezers wit}l
tenperatures ranging trom 5"F to lo"F in a fully €quipp€d pr€paration room. Here lhe
llsh is cleaned and cut into ponions before it is sent to the galleys *here the chefs will
complete lhe preparation.

Average amount ot lish prepared daily: I ,500lbs.



MlAr PREPAM-IIoN AREA
This area enploys six buichers, three assistants and two helpers. These areas

conrain larSe individual freezels for meat and pouhry which are kepr at a remperalure
of approximately lo'F . Ther€ are detrosting rooms for meat and poultry with
temp.ratures ranging from 35'F lo 40eF The meat and pouhry is sliced and portion€d
in this area before it is seni to the galleyi in the galley a team ot rwelve men will
complete fi e preparation.

Average amounts of meats cooked daily:

Genor M,rNcB (Coro ltrcner.r)
carde Manger is lhe French name Siven !o the area where all cold dishe! and salads
are prepared, from the simplestsandwich. to the fine works o[art that enhance our
buffet tabl€s. A hadboiled egg and an olive are subtly transformed inb a miniature
penguin... an ordinary canor becomes a bird in nighr . . . asimpl€ radish becomes
a rose wilh white petals tipped in red . . . baked hams and turkeys take on layers of
fine coaring and {lotal designs... all to please the ey€ as well as the spirit, and oller
the invitetion to dine. Tw€lv€ men work in this area, which contains mixing and
slicing machines and relrigeraro$ where all piepared dishes are kepl.

Average amoun! ofsalads s€rved daily;
Average amount of shnmps used daily:
Average amount o[ mayonnaise used daily:
Average amoun! olsandwiches made daily: l,500each

souPs, PAsrAs AND VEGETABLES
sixteen men ar€ employ€d in this area where lhey use !hei!skills to prepare hozen
and fr€sh s€asonal vegetablG, delicious pastas and tasty soups.

Average amount otpastas made daily:
Aveiage amount ofpohloes cooked daily:
Average amount of vegetables cooked daily:
Average amount olsoups made daily:

BA|<ERY
There are eight men working in this area where there is a constant aroma of freshly
baked bread. Thebakery contains dough mixers, ovens, rearigerators and proofing
ovens tor bread rising. All of th€ lollowing breads are baked frah daily:

Sweet Rolls Croissants

Poultryi I,800 lbs.
Beef: 2,I00lbs.
PorldPork Products:

Bread Sticks Biscuib
Average amount of llour used daily:

Veal: 400lbs.
tlnb: 460lbs.

1,000 lbs.

l,600lbs.
300lbs.
288als.

500lbs.
2,000Ibs.
2,500Ibs.
550 gals.

Vol-au-VenB
Pizza Bread Roll

l ,700lbs.



PAsrN SHoP
Sixt€en pcople perlorm their craft in the pastryshop in two shifls, rwelveduringthe
day and four ar night. Sweer5and pastri€sar€ prepared in $isseparalear€aeveryday
firoughout the cruise. Highqualityalmondpaste (marzipan) iskneadedand formed
into tuuii shapes. . . apeach, aslrawbeny, a pear . .. all lined up to be carefullytimed
in two or three colors, a stem added here, a pebl added there. SkiUed hands form
curlicues and swirls like the {ine lines otan etching to give that special touch that
transforms a cake inlo a work of art. At rhe beginning oteach cruise, special kble
d€corations are made. The pastry shop contains ovens, retrigerators and ice crean
machines.

Average amoum ofassorted pastnes prepared daily: 6,000
Average amounr ot ice crean prepared daily: 90 gals.
Average amoum ofcakesand pies served daily: 300

FRUlr AND CHE!5E PANTRY
Six men work in this area wh€re they arrange assortments of fine €hees€s and varieties
ofcrackers.In addition ihey wash, slice and prepare all the fruib that are pres€n@d
and served daily.

Average amount of butter used daily:
Average amoum of frasb frui6 sewed daily:

CoFFEE PANTRY
Four men keep the automatic €offee and espresso machines working during meal

Average amoum ofcoffee consumed daily: 470 gals.
Average arnount olcoffee cream corEumed daily: 62 gals.
Average amounr ofs]rgar consumed daily: 400lbs.

DTsEwAsHNG AREA
Who cleans up after the n€als are served? Fitiy two men work continuously
firoughout all the ship's galleys pre-washing, sortingand f€eding a conslantstr€am
of china, glasses, silver, pots and pans imo the dishwashing machines. The wash and
rinse lempeiatures are caretully controlled; the autolnalic soap and sanitizet dispens-
ers are ch€cked and iechecked to ensure lhat all functions meet the U.S. Public Heahh
shndards. ln the scullenes, nine men scrub and polish all of the specially constructed
oversized po|s, $ute and braisinS pans to make them ready for the chefs and cook-
The silverware is clean€dand polishedrhrough lheniShtso thatthesurlacesachieve
a ftne finish.

Avelage amounr ofdrshes washcd ddi l \ .
Average amoum ot glasses washed daily:
AveraSe amounr ofdet€rgent used daily:

lsthisall?W€ll, notquite. You see, afier our passengcrs are sewed,lhen it's time !o
feed our family: over ll00 cr€w menbersl

500lbs.
7,000lbs.

70,000
21,500

58 gals.


