PAO ARTICLE: GALLEY

The “Sand Dune Diner” One of a Kind





      By LT Tom Price

  Among the things that make Camp Patriot unique, one operation truly gives the camp a distinct flavor.  The Sand Dune Diner, located in the heart of the camp, is the only 100% military operated galley in the theater.  This may not sound like something to write home about, but in terms of security and mission support, it is a definite stand-out.  

   LCDR Johnny Adams, Camp Supply Officer, from Hazelhurst, Mississippi, said that “From the beginning of planning sessions for Camp Patriot, it was agreed that Amphibious Construction Battalion One (ACB-1) would construct and operate a full military galley in order to ensure safe, quality meals all the time.”   Being one of a kind is never easy, and the logistics of setting up and operating a galley in the region proved to be no small task.  American style foods and U.S. approved sources were extremely hard to come by, as were additional supplies and equipment.  Galley staffing was also challenging, as each tenant command had to provide both Mess Management Specialists (MSs) and Food Service Attendants (FSAs).  

  MSC (SW/AW) Elmer Manarang, the Camp Food Service Officer, from San Diego, California, ensured that all of these issues were ironed out and that nutritious meals were served.  Chief Manarang, a veteran of numerous deployments and field exercises was, at first, hard pressed to make it all work.  “Timing is the key factor for the whole operation. Timing the delivery of food stores, meal hours, watch teams, and especially food preparation…  We have anywhere from three to four thousand hungry people to get through the lines, utilizing the same equipment we normally use to support one thousand.  In spite of that, we still have some of the shortest lines compared to other nearby bases...  It all boils down to making the best use of the available resources, at the right times.”  

   Luckily, there are other willing and experienced hands to help pull it all together.  MSC (SW/AW) Duane Wright from Silver Springs, New York, and MSC (SW/AW) Deborah Jackson from Dayton, Ohio, have been invaluable players in the galley operation.  Their oversight ensures that meals are properly prepared and served on time, sanitation standards are maintained, and that the best service possible is provided.  

   The MS and FSA staff, numbering seventy six, come from numerous commands and service branches. The large camp population requires each individual to play a central role in the daily success of the galley.  “Things are pretty smooth now, but those first couple of days were difficult.” says MS2 (SCW) Robert Caesar from Yonkers, New York. “Helping the FSAs learn their duties, preparing food under field conditions, directing the serving lines… Just getting everyone into the rhythm of operations took some time.”  The actual operation of the galley is a 24-hour process.  Staff members have to work grueling 10-hour shifts.  Many of them often put in additional overtime to ensure everything goes according to plan.       

   In addition to the hard working MSs and FSAs, ACB-1’s Charlie Company also made the galley possible by constructing the facilities and making the wide variety of food service equipment operational. “The biggest hurdle was finding all of the right electrical gear, since Kuwaiti power requirements and U.S. power requirements are very different. The electricians definitely had to put in some extra time to get everything to work… Just finding plug adapters and transformers took some doing,” stated UT1 (SCW) David Fulcher, Charlie Company’s Repair Parts Petty Officer.

   With experienced hands, and more than a little hard work, the plans for the Camp Patriot galley became reality.  Serving nearly 4000 camp tenants three meals a day, seven days a week, the Sand Dune Diner is truly one of a kind. 

