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WARNING SUMMARY

This warning summary contains general safety warnings and hazardous materials warnings that
must be understood and applied during operation and maintenance of this equipment. Failure
to observe these precautions could result in serious injury or death to personnel.

WARNING

SHOCK HAZARD
HIGH VOLTAGE is used in the operation of the Containerized Kitchen (with Trailer) [CK].
DEATH ON CONTACT may result if personnel fail to observe safety precautions.

DC voltage is present at the generator set electrical components even when it is shut down.
Avoid grounding yourself when in contact with electrical components.

Lethal voltage is present when the MBU is connected to a power source. Serious injury or
death by electrocution may occur if any energized component is touched.

Do not attempt to connect an energized cable to the Power Entrance Panel.

The CK MUST be properly grounded to ensure personnel safety and proper operation of the
appliances and other electrical equipment. DO NOT energize the CK unless it is properly
grounded.

Never work on electrical equipment unless there is at least one other person nearby who is
familiar with the operation and hazards of the equipment. That person should also be
competent in giving first aid. Ask maintenance personnel about extremely hazardous areas of
the CK before doing any maintenance. For first aid, refer to FM 21-11.

Whenever possible, remove all power to the CK before performing any maintenance.

WARNING

NOISE HAZARD

With its access door open, the noise level of the generator set when operating could cause
hearing damage. Hearing protection MUST be worn when working near the generator set while
it is running and its access door is open.

WARNING

TWO PERSON LIFT

An MBU weighs approximately 58 Ibs (26.3 kg) fully fueled. Two persons must carry the MBU
when fully fueled, lifting with legs, not back, to prevent injury.
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WARNING

THREE PERSON LIFT

The bags of arch frame components weigh approximately 130 Ibs (59 kg) each, and the packed
light storage box weighs approximately 100 Ibs (45.4 kg). Three persons must carry these
items, lifting with legs, not back, to prevent injury.

WARNING

INHALATION HAZARD

Generator exhaust contains deadly gases. DO NOT operate the generator in an enclosed area
unless exhaust discharge is vented outside. Severe personal injury or death could occur due to
carbon monoxide poisoning.

During operation, the MBUs produce carbon monoxide, a colorless, odorless, and tasteless gas.
Prolonged inhalation of carbon monoxide will cause symptoms of drowsiness, headache,
dizziness, and loss of muscular control. When using the MBUSs, ensure that the operating space
is well ventilated.

In the event of fluorescent lamp breakage, care must be taken in removing broken glass
fragments and phosphorous dust that may be dispersed from the fixture. Inhaling phosphorous
dust can cause personal injury.

WARNING

FIRE HAZARD

The fuel used in the generator is highly flammable. DO NOT smoke or use open flame when
performing maintenance. Fire and explosion can occur, resulting in severe personal injury or
death.

DO NOT attempt to connect a fuel line to an MBU in the vicinity of any open flame. Ensure that
fuel connections are made properly to avoid fuel spillage. Prevent a possible fire hazard by
having rags on hand to absorb any spillage.

WARNING

HOT SURFACES

Let the MBU cool down after operation before moving it or performing any maintenance. This
will prevent burn injuries.

After generator operation, ensure that the generator exhaust pipe has cooled down before
attempting to disassemble the elbow pipe.

Ensure that all CK components have completely cooled before initiating packout or performing
maintenance.
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WARNING

HEAVY OBJECT

Read and understand all instructions in this manual before installing or operating the jacks.
Personal injury or property damage can occur if the jacks are improperly installed or operated.

NEVER allow anyone or any part of your body to be under any portion of the jacks or the CK
container.

The corner and screw jacks are designed for use only with the CK. DO NOT use them to
support or level any other container.

The orange safety straps MUST be in place before unlocking the cam-locks on the side wings.

When raising or lowering the wings, one member of the crew must act as a spotter to ensure
that all personnel stay clear.

WARNING

DO NOT USE GASOLINE

Gasoline should NOT be used with the MBU under any circumstance. Only JP-8 or an
approved alternate diesel fuel may be used. Using gasoline in the MBU will create a fire
danger and potential for explosion.

c/d Blank
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WASHINGTON, D.C., 15 March 2007

TECHNICAL MANUAL
FOR
OPERATOR’S, UNIT AND DIRECT SUPPORT MAINTENANCE MANUAL
(INCLUDING REPAIR PARTS & SPECIAL TOOLS LIST) FOR CONTAINERIZED
KITCHEN (WITH TRAILER) (NSN 7360-01-473-3408)

DISTRIBUTION STATEMENT A: Approved for public release; distribution is unlimited.

TM 10-7360-226-13&P, 01 August 2001, is updated as follows:
1. File this sheet in front of the manual for reference.

2. This change incorporates changes in maintenance procedures, warnings and
cautions, and additional NSNs/part numbers.

3. New or updated text is indicated by a vertical bar in the outer margin of the page.

4. Remove old pages and insert new pages as indicated below:

Remove Pages Insert Pages
A/(B Blank) [Al(B Blank)

i throughii [Tthroughlii]
DA 2028

DA 2028 DA 2028

DA 2028 DA 2028

5. Replace the following work packages with their revised version.

Work Package Number Work Package Number

WP 0002 00 [WP_ 0039 00|
WP 0035 00 [WP-0049.00

Q

WP 0038 O



TM 10-7360-226-13&P
C-4

By Order of the Secretary of the Army:

PETER J. SCHOOMAKER
General, United States Army
Chief of Staff

Official:

% E.M

JOYCE E. MORROW
Administrative Assistant to the

Secretary of the Army
0706102

DISTRIBUTION: To be distributed in accordance with initial distribution number (IDN) 256683 requirements for
TM 10-7360-226-13&P.



TM 10-7360-226-13&P

CHANGE HEADQUARTERS, DEPARTMENT OF THE ARMY
NO. 3 WASHINGTON, DC, 31 JULY 2005

Operator’s Unit And Direct Support
Maintenance Manual
(Including Repair Parts & Special Tools List)
For
Containerized Kitchen (With Trailer)
NSN 7360-01-473-3408

DISTRIBUTION STATEMENT A: - Approved for public release; distribution is

unlimited.

TM 10-7360-226-13&P, 01 Aug 2001, is updated as follows:

1.

2.

File this sheet in front of the manual for reference.

This change implements Army Maintenance Transformation and changes the
Maintenance Allocation Chart (MAC) to support Field and Sustainment
Maintenance.

New or updated text is indicated by a vertical bar in the outer margin of the page.
Added illustrations are indicated by a vertical bar adjacent to the figure number.
Changed illustrations are indicated by a miniature pointing hand adjacent to the
updated area and a vertical bar adjacent to the figure number.

Remove old pages and insert new pages as indicated below:

Remove Pages Insert Pages

A/(B blank) A/(B Blank)

DA 2028 Front/Back DA 2028 Front/Back
DA 2028 Front/Back DA 2028 Front/Back

DA 2028 Front/Back

Replace the following work packages with their revised version:

Work Package Number

WP 0032 00
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By Order of the Secretary of the Army:

PETER J. SCHOOMAKER
General, United States Army

Chief of Staff

Official:

SANDRA R. RILEY
Administrative Assistant to the

Secretary of the Army
0516413

Distribution: To be distributed in accordance with initial distribution number (IDN) 256683 requirements for TM
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CHANGE HEADQUARTERS, DEPARTMENT OF THE ARMY
NO. 2 WASHINGTON, DC, 31 AUGUST 2004

TECHNICAL MANUAL
OPERATOR’S, UNIT, AND DIRECT SUPPORT
MAINTENANCE MANUAL, INCLUDING REPAIR PARTS AND SPECIAL TOOLS LIST
CONTAINERIZED KI"I:'((?EIEN (WITH TRAILER)
NSN: 7360-01-473-3408

DISTRIBUTION STATEMENT A: - Approved for public release; distribution is
unlimited.

TM 10-7360-226-13&P, 01 August 2001, is updated as follows:
1. File this sheet in front of the manual for reference.

2. This change is a result of winch replacement procedures, and corrected National
Stock Numbers (NSN)s and/or CAGEC codes and part numbers.

3. New or updated change information is indicated by a vertical bar in the outer
margin of the page.

4. Remove old pages and insert new pages as indicated below:

Remove Pages Insert Pages
A/B Blank A/B Blank
ifiv i/iv Blank

Chapter 3 Blank Chapter 3 Blank

5. Replace the following work packages with their revised version:

Work Work Work Work
Package Package Package Package
Number Number Number Number

WP 0001 00 WP 0032 00 WP 0039 00 WP 0048 00
WP 0002 00 WP 0033 00 WP 0040 00 WP 0049 00
WP 0006 00 WP 0034 00 WP 0041 00 WP 0051 00
WP 0017 00 WP 0035 00 WP 0043 00
WP 0018 00 WP 0036 00 WP 0044 00

WP 0024 00

WP 0037 00

WP 0047 00
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By Order of the Secretary of the Army:

PETER J. SCHOOMAKER
General, United States Army
Chief of Staff

Official:
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JOEL B. HUDSON
Administrative Assistant to the
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Distribution:
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CHANGE
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TECHNICAL MANUAL
OPERATOR’S, UNIT, AND DIRECT SUPPORT
MAINTENANCE MANUAL, INCLUDING REPAIR PARTS AND SPECIAL TOOLS LIST
CONTAINERIZED KI'T'gll-?IEN (WITH TRAILER)
NSN: 7360-01-473-3408

DISTRIBUTION STATEMENT A: - Approved for public release; distribution is
unlimited.

TM 10-7360-226-13&P, 01 August 2001, is updated as follows:
1. File this sheet in front of the manual for reference.

2. This change is a result of oven, pan rack, winch replacement procedures, and
corrected National Stock Numbers (NSN)s and/or CAGEC codes and part numbers.

3. New or updated change information is indicated by a vertical bar in the outer
margin of the page.

4. Remove old pages and insert new pages as indicated below:

Remove Pages Insert Pages
A/B Blank A/B Blank

I/iv iliv

Index 1-4 Index 1-4

5. Replace the following work packages with their revised version:

Work Work Work Work
Package Package Package Package
Number Number Number Number

WP 0002 00 WP 0016 00 WP 0034 00 WP 0048 00
WP 0003 00 WP 0017 00 WP 0036 00 WP 0049 00
WP 0005 00 WP 0020 00 WP 0037 00 WP 0050 00
WP 0006 00 WP 0026 00 WP 0039 00 WP 0051 00
WP 0009 00 WP 0028 00 WP 0044 00 WP 0054 00
WP 0014 00 WP 0032 00 WP 0047 00
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HOW TO USE THIS MANUAL

This manual contains general information, operating instructions, Preventive Maintenance
Checks and Services (PMCS), and maintenance/repair instructions for the Containerized
Kitchen (with Trailer) [CK].

Front matter consists of front cover, warning summary, title block, table of contents, and "how to
use this manual" pages. [Chapter 1l provides introductory information on the CK and its
associated equipment as well as theory of operation. m provides instructions for
operating under usual and unusual conditions. contains Operator troubleshooting
procedures authorized at the unit level. Chapter 4]contains Preventive Maintenance Checks
and Services (PMCS) and Operator/Crew maintenance instructions. Maintenance procedures
authorized at the Direct Support level are found in [Chapter 6] contains the
Maintenance Allocation Chart (MAC); it also includes the Repair Parts & Special Tools List
(RPSTL) that identifies parts or tools unique to the operation and maintenance of the CK. Rear
matter consists of the alphabetical index, DA Form 2028, authentication page, and back cover.

Manual Organization and Page Numbering

This manual is divided into six major chapters that detail the topics mentioned above. Within
each chapter are work packages covering a wide range of topics. Each work package is
numbered sequentially starting at page 1, and has its own page numbering scheme that is
independent of the page numbering used by other work packages. Each page of a work
package has a page number of the form “XXXX YY-ZZ", where “XXXX YY" is the work package
number (e.g. 0010 00 is work package 10) and “ZZ" represents the number of the page within
that work package. A page number such as “0010 00-1/2 Blank” means that page 1 of that
work package contains information but page 2 has been intentionally left blank.

Finding Information

The[Table of Contents|permits the reader to quickly find information in the manual. The reader
should start here first when looking for a specific topic. The Table of Contents| lists the topics
contained within each chapter and the work package sequence number where it can be found.
The index, located at the back of the manual, lists topics in alphabetical order and identifies the
work packages where the information is located.

v/vi Blank
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CONTAINERIZED KITCHEN (WITH TRAILER)
GENERAL INFORMATION

SCOPE

Equipment Covered

This technical manual contains instructions for the operation, preventive maintenance, Unit and
Direct Support corrective maintenance for the Containerized Kitchen (with Trailer) [CK] and its
associated equipment.

Figure 1. Containerized Kitchen (with Trailer) [CK].

Type of Manual

Operator’s, Unit and Direct Support Operation and Maintenance Manual, including Repair Parts
& Special Tools List.

Equipment Name and Model Number
Containerized Kitchen (with Trailer), NSN 7360-01-473-3408, Part No. 47010001.

0001 00-1 Change 2
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CONTAINERIZED KITCHEN (WITH TRAILER)
GENERAL INFORMATION

Purpose of Equipment

The CK is a mobile, rapidly deployable kitchen that is capable of preparing and serving up to
650 Army field menu meals (A-Ration, Heat and Serve Ration or any combination) up to three
times per day. The CK enables cooks to prepare a meal (A-Ration) in less than three hours.

MAINTENANCE FORMS, RECORDS AND REPORTS

Department of the Army forms and procedures used for equipment maintenance will be those
prescribed by DA PAM 738-750.

EQUIPMENT IMPROVEMENT REPORT RECOMMENDATIONS (EIR)

If your CK needs improvement, let us know. Send us an EIR. You, the user, are the only one
who can tell us what you don’t like about your equipment. Let us know why you don'’t like the
design or performance. Put it on an SF 368, Product Quality Deficiency Report. Mail it to:
Commander, U.S. Army Soldier and Biological Chemical Command; ATTN: AMSSB-RIM-E(N),
Kansas Street, Natick, MA 01760-5052. We will send you a reply.

CORROSION PREVENTION AND CONTROL (CPC)

Corrosion prevention and control (CPC) of Army materiel is a continuing concern. It is important
that any corrosion problem with the CK be reported so that the problem can be corrected and
improvements can be made to prevent the problem in future items.

While corrosion is typically associated with rusting of metals, it can also include deterioration of
other materials, such as rubber or plastic. Unusual cracking, softening, swelling or breaking of
these materials may be a corrosion problem.

If a corrosion problem is identified, it can be reported using SF-368, Product Quality Deficiency
Report. Use of key words such as “corrosion”, “rust”, “deterioration” or “cracking” will ensure
that the information is identified as a CPC problem. The form should be submitted to the
address specified in DA PAM 738-750, Functional Users Manual for the Army Maintenance

Management System (TAMMS).

DESTRUCTION OF ARMY MATERIEL TO PREVENT ENEMY USE
For procedures to destroy the CK to prevent its use by the enemy refer to TM 750-244-3.

PREPARATION FOR STORAGE AND SHIPMENT

The CK is stored and shipped only in its fully packed-out configuration. Refer t
packout procedures.

for

0 VWP 000600

WARRANTY INFORMATION

SFA Inc., Frederick Manufacturing Division warrants the CK system to be free from defects in
materials and workmanship for a period of one year from acceptance. The CK contains a
number of items covered by the original equipment manufacturer’'s warranty.

Change 2 0001 00-2
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CONTAINERIZED KITCHEN (WITH TRAILER)
GENERAL INFORMATION

These individual warranties vary in terms and conditions. SFA Inc., Frederick Manufacturing
Division’s warranty does not apply to these items since typically these individual equipment
warranties provide coverage to the Government. Weatherhaven warrants the MECC to be free
from defects in materials and workmanship for a period of one year from date of manufacture.

SFA Inc./Weatherhaven warrants all CK systems to be in compliance with the Performance
Specification, Statement of Work, and design requirements as determined by the Government’s
first article testing of the first two CK systems.

NOMENCLATURE CROSS-REFERENCE LIST
Common Name Official Nomenclature
CK Containerized Kitchen (with Trailer)

LIST OF ABBREVIATIONS/ACRONYMS

The following abbreviations/acronyms are used in this manual

TERM DEFINITION TERM DEFINITION
AAL Additional Authorization ECU Environmental Control Unit
List EIR Equipment Improvement
AC Alternating Current Recommendation
AMC Air Mobility Command EMP Electromagnetic Pulse
amp ampere FDA Food and Drug
AVIM Aviation Intermediate Administration
Maintenance FGC Functional Group Code
AVUM Aviation Unit Maintenance ft foot, feet
Bl Basic Issue Items gal gallon (U.S.)
BOI Basis of Issue GFlI ground fault interrupter
BTU British thermal unit gpm gallons per minute
CAGEC Commercial and GS General Support
Government Entity Code HCI Hardness Critical ltem
CB Circuit breaker Hz Hertz (cycles per second)
cfm Cubic feet per minute in inch, inches
CK Containerized Kitchen ISO International Organization
(with Trailer) for Standardization
COEl Components of End ltem kg kilogram
CPC Corrosion Prevention and kW kilowatt
Control Ib pound
CSC Convention for Safe LO Lubrication Order
Containers MAC Maintenance Allocation
CTA Common Table of Chart
Allowances MBU Modern Burner Unit
°C Degrees Celsius MCP Main Control Panel
DA PAM Department of the Army MECC Mobile Expandable
Pamphlet Container Configuration
DC Direct Current
DS Direct Support
°F Degrees Fahrenheit
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GENERAL INFORMATION

TERM DEFINITION TERM
MTOE Modified Table of RPSTL
Organization and
Equipment
SF
NBC Nuclear, Biological, and SMR
Chemical
NHA Next Higher Assembly SRA
NSF National Sanitation SS
Foundation TMDE
NSN National Stock Number
oD outside diameter TQG
PDP Power Distribution Panel TOE
PEP Power Entrance Panel
PMCS Preventive Maintenance UL
Checks and Services UM
P/N Part Number uocC
psig pounds per square inch uuT
gauge uv
PVC polyvinyl chloride V
qty quantity VAC
VDC
WP
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EQUIPMENT CHARACTERISTICS, CAPABILITIES AND FEATURES

The Containerized Kitchen (with Trailer) [CK] is a mobile, self-contained field kitchen configured
in an 8-ft by 8-ft by 20-ft International Organization for Standardization (ISO) container. The
container meets all ISO and U.S. Coast Guard requirements for safe containers, including nine-
high stacking. The dry weight of the CK system, excluding the trailer, is approximately 14,080 Ib
(6392 kg). It is transportable in C-130 and larger Air Mobility Command (AMC) aircraft. When
mounted on its trailer as shown in Figure 1, it is capable of being externally transported (sling
loaded) by a CH-47D rotary wing aircraft. The CK can withstand the shocks and vibrations
encountered in ground transportation by either rail or truck without damage, and when mounted
on its trailer can be transported over primary roads, secondary roads, and cross-country terrain.

Figure 1. CK Mounted on Trailer.

When configured for food preparation, the CK provides approximately 360 square feet of food
preparation and serving areas protected from natural elements of the environment. All food
preparation equipment, the electrical supply, the environmental control system, and all related
controls are mounted inside the CK.

The CK is capable of preparing and serving up to 800 Army field menu meals (A-Ration, Heat
and Serve Ration or any combination) up to three times per day. An A-Ration meal can be
prepared in less than three hours.

The CK requires less than 45 minutes to set up or tear down by a crew of four personnel and a
supervisor. It has the capability to prepare and serve meals while mounted on a towed trailer or
while dismounted.
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Integrated equipment includes a griddle, steam table, cook pot cradles, tray pack heater, and an
oven, all heated by Modern Burner Units (MBUs). A permanent fuel distribution system
provides fuel to the MBUs, eliminating the need for the cooks to handle fuel within the kitchen.
Two refrigerators with a combined volume of 58.4 cubic feet are included. A hand sink for hot
and cold potable water, an electric mobile warming cabinet, two mobile storage cabinets, a
mobile pan rack, and four food preparation/serving tables are also provided. The kitchen also
includes pots, pans, baking sheets, roasting pans, insulated food and beverage serving
containers, and a full complement of cooking and serving utensils. Sufficient cabinet and
drawer space is provided to house all of the included equipment. A rifle rack, mounted on the
wall beside the personnel access door, provides storage for the crew’s weapons.

The CK contains a 10kW Tactical Quiet Generator (TQG), and provisions for receiving power
from an external source. It includes both normal (white) and red (blackout) lighting. A full array
of controls and indicators are provided, including an emergency shutoff switch to rapidly shut off
all power to the kitchen in the event of an emergency.

The CK can operate under all external ambient conditions anticipated for a mobile military
system, including temperatures ranging from -25°F to +120°F. It includes an integrated
environmental control system designed to maintain a reasonably comfortable operating
environment for the cooks.

Change 4 0002 00-2
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LOCATION AND DESCRIPTION OF MAJOR COMPONENTS

The CK provides approximately 390 square feet of enclosed floor space. About 30 square feet
is used as a mechanical room to house the generator, air conditioners, and ventilation fans.
The remaining space encompasses the food preparation and serving areas. Figure 2 and
Figure 3 illustrate the kitchen layout, which allows five cooks to work efficiently, comfortably, and

conveniently. MOBILE
STORAGE

COOK CENTER
PERSONNEL DOOR

REFRIGERATORS (2)

SERVING TABLES (2)

MOBILE
’ WARMING
CABINET
MOBILE
STORAGE FOOD PREP
CABINET TABLES (2)
© p
(€]
HAND SINK
ASSEMBLY
TRAY PACK HEATER

MECHANICAL RM
—

Figure 2. Containerized Kitchen (with Trailer) [CK], Food Preparation Side View.

OVEN ASSEMBLY

PAN RACK
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REFRIGERATORS (2)
PERSONNEL DOOR

MOBILE WARMING CABINET
HAND SINK ASSEMBLY

MOBILE TRAY PACK HEATER

STORAGE

CABINET / OVEN ASSEMBLY

PAN RACK

AIR CONDITIONERS (2)

Z2N

o MECHANICAL ROOM

Figure 3. Containerized Kitchen (with Trailer) [CK], Serving Side View.

SERVING TABLES (2)

COOK CENTER MOBILE

< STORAGE
CABINET

Figure 4 shows the cook-equipment interface during meal preparation, and illustrates the area
of operation for the five cooks. Each cook has access to the central island, consisting of two
food preparation tables. Cook #1 is a support person having access to the refrigerators, sink
and mobile warming cabinet. Cook #2 has access to the oven, pan rack, and the tray pack
heater. Cook # 3 has access to the oven, generator controls, spice rack, and the electrical
controls (not illustrated) to the right of the spice rack. Cook #4 and Cook #5 have access to the
griddle and steam table/cooking racks, respectively.
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SINK ASSEMBLY TRAY PACK HEATER OVEN ASSEMBLY
MOBILE WARMING AN N\ y

CABINET 5 D_‘/ PAN RACK

REFRIGERATORS (2)
— FOOD PREPARATION TABLES
1 2+ |

RIFLE RACK @ @

u &CONDITIONERS @)
PERSONNEL—|— | 5 4 | SPICE RACK
DOOR i i
00 = = Ll GENERATORSET
| MECHANICAL
< ROOM
STEAM TABLE OR —
COOKING RACKS e e - 7 —GRIDDLE
MOBILE STORAGE Ll MOBILE STORAGE
CABINET CABINET
.\ / STAIRILADDER
-
SERVING TABLES (2) (ONE OF THREE)

Figure 4. Cook/Equipment Interface.

The overall layout of the CK is oriented around a central cook center located in the shelter core.
The cook center houses four MBUs which can heat any two of the following: the griddle, the
steam table, or two cook pots, any of which can be set up on either the left or right half of the
cook center. The cook center also serves as the dividing line between the food preparation and
the serving areas. An aisleway allows personnel to freely move between the two areas without
exiting the shelter. Integral to the cook center are provisions for both electrical and fuel
connections for five MBUs. Four of these connections are fixed within the cook center to
accommodate the cook pots, the griddle, and the steam table. A fifth connection at the aisleway
supplies the tray pack heater or the cook pot cradle assembly. The cook center also has a tray
slide on the serving side for soldiers to use. A ventilation exhaust system is mounted above the
heat and steam-producing appliances on the cook center, extending its full length.

In the center of the work space, two tables are set up as a food preparation island which is
accessible from all areas of the kitchen and convenient for all five cooks. The refrigerators,
warming cabinet, sink, tray pack heater, oven, and pan rack are located along the perimeter of
the expandable sidewalls. The tray pack heater and the oven are located at the mechanical
room end, with electrical and fuel connections provided. Most of the A-Rations loaded into the
CK require refrigeration, so the refrigerators are located next to the personnel access door. In
the serving area, two field tables and two storage cabinets are provided. Two access doors on
this side of the expandable shelter provide access to the serving area. Personnel enter one
door and exit the other. The field tables can be used as an extra length of food preparation
surface or for laying out condiments while food is being served.
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The mechanical room, Figure 5, houses the CK'’s utility components. These include the
generator, air conditioners, ECU controller, MBU converter, electrical distribution panels and
ventilation fans. The generator is mounted on the floor, with the air conditioners and ventilation
fans mounted above. An extension pipe routes the engine exhaust to the outside. A second
extension directs the engine radiator cooling air to the outside through a cloth duct. Cloth ducts
also route the ventilation system exhaust fan discharge and the air conditioner condenser
cooling air to the outside.

EXHAUST FAN

VENTILATION FAN GENERATOR ENGINE
AIR OUTLET AR INLET EXHAUST OUTLET — AIR CONDITIONERS
R /
ECU CONTROLLER A/C CONDENSER
AL COOLING AR
MBU CONVERTER - V 5 OUTLET
GENERATOR
COOLING AIR

OUTLET

- ——F GENERATOR

POWER

DISTRIBUTION >

PANEL

[

POWER O
ENTRANCE PANEL > i O
MBU FUEL 5 @)
CONNECTION — | ) OUTPUT CABLE

NOTE; AIR OUTLET CANVAS DUCTS OMITTED FOR CLARITY
Figure 5. Mechanical Room.

Exterior doors provide access to the mechanical room for installation, removal, and
maintenance of the utility systems. These doors seal the mechanical room from external
environmental conditions such as rain, sand, dust and salt spray during transport. They must
remain open while in the operational mode to provide for generator and ventilation system
exhaust. A foldout awning, stored in the mechanical room, can be deployed across the top of
the open doors to provide protection from rain, sand, and dust.

Controls for the ECU, cook center ventilation, and MBU power are located on the food
preparation side of the mechanical room wall, near the cook center. An access door with a
transparent window, located in the bottom portion of the wall, provides access to generator's
control and malfunction indicator panels.
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The Container Safety Certification Plate and System Identification Plates are located to the left
of the personnel access door at the end of the shelter core. These are illustrated in Figure 6

and Figure 7, respectively.

O 9
CSC SAFETY APRROVAL
<X MANUF. ERALNMBER: [ ]
MANUFACTURED BY: ’ -"Q )52 . :
. ‘; S > - DATEMANSFACTIRED: [ |
B 4
P (mnglia-{{oo%‘rax(ho%i'm-mns US PATENT NO. 5,761,854
TESTING CONDUCTED AT:  TRFMETAL FABRICATORS 1.D. NUMBER: |
MAXIMUM GROSS WEGHT: [ 10,886 iké [ 24,000 LB
MAXIMUM PAYLOAD: [ 6,800 |KG | 15,000 1B
ALLOWABLE STACKING WEGHTFOR1.8g | 86,471 <IN 190,637 1]
RACKING TEST LOAD VALLE [ 4,672 ke | 10,300 |iB
END WALL STRENGTH KG
SDE WALL STRENGTH KG
it I . N  — —
BECTRICAL
SeoROATONs | | | | | | | | | |
@ VOLTAGE AMFERAGE PHASE WRE FREQLENCY o)

Figure 6. Container Safety Certification Plate.

o
NOMENCLATURE:
PART NUMBER:
SERIAL NUMBER:
CONTRACT NIO:
CAGE CODE:
NSN:

GROSS WEIGHT:

Q
CONTAINERIZED KITCHEN

47010000

[DAADIS=59-D~0001
[0USN7
[7360-01-486-2158
[14,080 LBS

|:::| +

=
EFREDERICK MFG. DIV.
O a

L1

Figure 7. CK Identification Plates.

In the transport mode, the CK provides the necessary space, storage area, and tie-downs

required to stow all items of the system inside the container.

The equipment packout is

configured to distribute the weight throughout the container as evenly as possible.

0002 00-7

Change 4



TM 10-7360-226-13&P 0002 00

CONTAINERIZED KITCHEN (WITH TRAILER)
EQUIPMENT DESCRIPTION AND DATA

Shelter

The CK shelter, Figure 8, consists of a fixed, rigid core with two hinged, expandable wings. The
all-steel frame structure of the shelter core is designed to ISO specifications and meets the
dimensional requirements of ISO Standards 668 and 1161, as well as U.S. Coast Guard
requirements for safe containers in accordance with the international Convention for Safe
Containers (CSC). When configured to its compact ISO shipping format, the shelter is easily
transported by truck, rail, sea, or air. The shelter has been tested and certified to nine-high
stacking and thus permits the stacking of eight fully loaded ISO containers on top of one. The
shelter floor area expands to provide about 360 square feet of sheltered floor space.

Figure 8. The CK Shelter.

The expandable side walls are hinged at the container base, sealed with rubber weatherproof
seals, and incorporate four anti-racking door locks which are used in the transport mode. The
side walls are lowered by mechanical winches to form the floors of the wings when the kitchen
is deployed.

Each side wall of the shelter incorporates an insulated fabric section that provides the roof, side,
and end walls of the expandable wing. The fabric section is permanently attached and sealed
to the container framework with a watertight butyl rubber tape to prevent leakage. The fabric
section consists of three layers: an external durable, UV-resistant and weatherproof vinyl
coated polyester soft wall cover, an opaque insulation layer, and an inner liner. The expandable
fabric cover is manufactured from technologically advanced vinyl that exhibits high tear strength,
fire retardance, and resistance to mildew and ultraviolet radiation. The cover material is
designed for use in ambient conditions from -67°F to +149°F.

The fabric cover is supported by steel arches, which use a spreader mechanism to put tension
on the cover. The arches are disassembled and stored in vinyl bags for packout.
Cook Center Assembly

The cook center assembly, Figure 9, houses four MBUs over which any two of the following can
be placed: the griddle, the steam table and adapter top, or two cook pot cradle adapters and
cook pot cradles. Any of these items can be set up on either half of the cook center. The cook
center includes a base foundation with storage areas, and mounts the serving line tray slide.

Change 4 0002 00-8
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COOK POT CRADLES OR STEAM

~COOK POT CRADLE
ADAPTERS

Figure 9. Cook Center Assembly.

Cook Pot Assembly

The cook pot assembly, Figure 10, allows the use of a cook pot while the cook center is
configured with the griddle and steam table. The assembly consists of a base rack; a burner
rack; and one of the cook pot cradle adapters, cook pot cradles, and MBUs. The assembly can
be placed at the end of the cook center or to the left of the oven assembly, where there are fuel
and electrical connections for the MBU.

COOK POT CRADLE
COOK POT
CRADLE ADAPTER

P

—_—

e

| MBU

-
————— |
BURNER RACK
-< BASE RACK

L — 1

Figure 10. Cook Pot Assembly.
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Oven Assembly

The oven assembly, Figure 11, consists of an MBU-fired convection oven mounted on a mobile
base cabinet. Integral casters allow it to be easily moved between its operational and transport
locations. The assembly includes an integral exhaust gas oven fan and chimney pipe that
penetrates the fabric wall when positioned for operation. Positioning rails, permanently attached
to the floor at the assembly’s operational location, position it with the correct clearance to
prevent damage to the walls from overheating.

EXHAUST FAN

-< OVEN

© O

°
°

B

< BASE ASSEMBLY

K
£

MBU

Figure 11. Oven Assembly.

Refrigerators

Two refrigerators provide approximately 58 cubic feet of refrigerated storage. The refrigerators
use R-134a refrigerant, which is commercially available, environmentally safe, and non-ozone-
depleting.

Mobile Warming Cabinet

The mobile warming cabinet holds up to 10 full-size, 6-inch-deep steam table pans.
Removable/adjustable slides are provided in the cabinet. Each slide can hold two standard
pans. The cabinet has double doors with latches to hold them closed during transport and is
equipped with heavy-duty swivel casters, two with brakes. A thermometer on the control panel
displays the cabinet’s internal temperature.

Hand Sink Assembly

The hand sink assembly, Figure 12, is a modular, self-contained hand washing station
consisting of a sink, faucet, water heater, pump, wastewater drain, liquid soap dispenser, and
paper towel dispenser integrated into a mobile aluminum cabinet. The cabinet has four swivel
casters, two with brakes, for easy movement between the transport and operational mode
locations.

Change 4 0002 00-10
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SINK/FAUCET

\ / SOAP DISPENSER
= H = / KNIFE RACK
= =

TOWEL DISPENSER
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STORAGE AREA

CASTERS

Figure 12. Hand Sink Assembly.

Potable water from any non-pressurized external source is routed to a hose connection on the
back of the cabinet. An on-demand, diaphragm pump draws water to the sink. The pump is
designed for drinking water use, and is self-priming. It includes a check valve to prevent
reverse flow and an integral pressure switch to detect water pressure and provide the on-
demand feature. The maximum flow rate is approximately 3 gpm.

Drain cocks at the low points in the sink’s plumbing allow all of the piping and the water heater
to be drained for packout. In the transport mode, the water supply hose, external drain hose,
and interior drain hose are packed in storage spaces at the bottom of the sink cabinet.

Tray Pack Heater

The CK includes a modified tray pack heater which is positioned to the left of the oven
assembly. The heater connects to the fuel and power lines on the back of the oven base.

Pan Rack

A pan rack, equipped with casters, provides storage for up to 20 baking and roasting pans.

Generator

A MEP-803A Tactical Quiet Generator (TQG) is located in the mechanical room, separate from
the cooking and serving areas. The generator’s controls and indicators are accessible through
a door in the oven side of the mechanical room wall. Access to the generator for routine
maintenance is through a second door in the mechanical room wall, next to the cook center, and
through the exterior doors of the mechanical room. Refer to TM 9-6115-642-10 for more
information about the generator.

Power Entrance Panel and External Power

The CK can be powered by an external source via the Power Entrance Panel (PEP), located
next to the generator. This panel is a “waterfall” type that allows easy strain relief for the power
cable and connector. External power can be provided from a 120/208 volt, 50/60 Hz, 60 amp,
5-wire, 3-phase source. The power is connected through a box-mounted receptacle with flange
ring. A grounding terminal below the receptacle provides a connection for earth ground.

0002 00-11 Change 4
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Lighting

Nine dual-tube, fluorescent fixtures provide the CK’s interior lighting. Six provide white light for
normal operations and three have red filters to provide blackout lighting. The normal and
blackout lights are located as shown in Figure 13. Four of the fixtures are permanently mounted
in the core of the kitchen. The rest are removable and are divided between the two wing
sections. The removable fixtures attach to the wing arch supports and are removed for packout.

The white light fixture nearest the personnel access door contains a rechargeable nickel-
cadmium battery and circuitry to provide emergency lighting. If power to the CK is lost, this
fixture will operate for at least 90 minutes, providing light for personnel to evacuate the kitchen.
It can also be used to provide lighting during kitchen setup, until electrical power is connected.
The battery automatically recharges when power is connected to the kitchen. A test switch on
the fixture allows for testing operation of the emergency light feature.

JAAN

F——7]

RIS

(I I NNNNNNNNNNN

[ ——
7 7,

BLACKOUT LIGHTS

Figure 13. Lighting Fixture Layout.

The lighting controls, described in detail inflWWP-0003-007 include switches for operating the lights
and for selecting the lighting mode (normal or blackout).

Exhaust System

The principal component of the CK’s exhaust system is the exhaust hood mounted over the
length of the cook center, Figure 14. Heat, water vapor, and fumes rising from the cook center
equipment are exhausted by the hood. The hood also includes a makeup air supply to prevent
conditioned air in the kitchen from being drawn out by the hood, and an air curtain that contains
the heat from the cook center until it is drawn out by the exhaust fan.
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Figure 14. Cook Center Exhaust Hood.

The exhaust hood includes removable, washable, aluminum baffle-type grease filters. A tilted
grease trough beneath the filters collects grease and directs it to a removable collection cup.

Air supply and exhaust are provided by two identical, variable-speed fans located in the
mechanical room. Under normal conditions, the fans operate at approximately 60 to 75%
capacity. The remaining capacity provides for unusual conditions when large amounts of smoke
or steam must be exhausted from the kitchen.

Environmental Control System - ECU

The Environmental Control System consists of two dual-stage air conditioners located in the
mechanical room, three heating elements located in the air conditioner evaporator discharge
plenum, fixed and removable ductwork, filters, and an Environmental Control Unit (ECU).
Components of the ECU include a wall-mounted mode selector switch in the food preparation
area and a controller mounted on the back wall inside the mechanical room.

Each air conditioner has a rated cooling capacity of 24,000 BTU/hr, and contains two
independent compressors. Under the control of the ECU, the four compressors operate
independently to provide staged cooling capacities of 12,000 BTU/hr, 24,000 BTU/hr, 36,000
BTU/hr, and 48,000 BTU/hr. ECU operation is described in detail i VWP000300]

When the heaters are operating, one air conditioner fan runs to circulate the heated air. The
heaters are designed to provide only limited control of kitchen temperature without overloading
the generator. The principal source of kitchen heating is the MBUs during cooking operations.
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Spot cooling and heating of various parts of the food preparation area is controlled by several
manually adjustable vent openings in the fixed ceiling duct in the shelter core. The ECU is not
designed to heat and cool the entire kitchen, but only to maintain a reasonably comfortable
working environment for the cooks.

DIFFERENCE BETWEEN MODELS
Not applicable.

EQUIPMENT DATA
Length: 20 ft (6.1m)
Width: 8 ft (2.44 m)
Height: 8 ft (2.44 m)
Weight: 14,080 Ib (6392 kg)

Change 4 0002 00-14



TM 10-7360-226-13&P 0003 00

CONTAINERIZED KITCHEN (WITH TRAILER)
THEORY OF OPERATION

COOKING EQUIPMENT - MBUs
Operation of the MBUs is described in detail in Tivi 10-7310-281-13&P.

The MBUs receive fuel through a refueling system which provides fuel to seven locations
(five in the cook center and two in the oven assembly). In the mechanical room, fuel comes
from a 5-gallon fuel can fitted with an adapter to which the fuel line is connected. The fuel
line splits into two branches, one to the cook center peninsula and the other to a connection
at the bottom of the food preparation area wall (near the access door for the generator
controls). A fuel line assembly attached to the back of the oven base plugs into this
connection to supply the oven and tray pack heater.

A power converter, mounted on the wall inside the mechanical room, provides 24 VDC power
for the MBUs. A permanently mounted power cable runs the length of the cook center
peninsula. A permanently mounted cable on the back of the oven assembly plugs into an
outlet in the ceiling raceway to power the MBUs for the oven and tray pack heater. An
ON/OFF, MBU POWER switch on the wall next to the cook center allows the operators to
quickly shut off all MBUs.

ELECTRICAL SYSTEM

Input electrical power for the CK is 120/208 VAC, 60 Hz, three phase. Power is supplied
from either the onboard generator or from an external source connected to the Power
Entrance Panel (PEP) in the mechanical room (see[WP_000Z 00,] Figure 5). Two sets of
contactors in the PEP, operated by pushbutton switches on the Main Control Panel (MCP),
connect the desired power source. Circuit interlocks prevent both sources from being
connected at the same time.

The MCP displays the status of the power sources and contains the switches for source
selection. It also contains the lighting controls and the emergency stop (E-Stop) switch.

The E-Stop switch uses the contactors in the PEP for emergency system shutdown.
Depressing the E-Stop opens both sets of contactors, disconnecting both power sources to
ensure that the distribution and control panels are completely de-energized. Contacts in the
E-Stop also shut down the generator.

The Power Distribution Panel (PDP), located on the serving wing wall, receives power from
the PEP and distributes it through individual circuit breakers to the various branch circuits of
the kitchen.

ENVIRONMENTAL CONTROL UNIT (ECU)

The Environmental Control Unit circulates heated or cooled air to the occupied areas of the
kitchen. Using a wall-mounted control switch, kitchen personnel select the desired operating
mode (off, heat, low cooling or high cooling). The operation of this switch is described in
detail in[WP_0U05 00]

The system draws air from the kitchen through a wall-mounted return air plenum in the food
preparation area. Removable, washable filters in the plenum remove dust and other
particulates. The air then passes through the air conditioners to the outlet plenum, in the
process being heated or cooled. From the outlet plenum, the air is distributed throughout the
kitchen through fixed ductwork.

The ECU provides automatic electrical load control to maximize the amount of available air
conditioning. Each of the two air conditioners has two compressors. The ECU continuously
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monitors total kitchen load and operates the four compressors independently to maximize
cooling while keeping power consumption within the 10kW capacity of the generator. This
feature also operates when the CK is using external power, limiting power consumption to
10kW regardless of the amount of external power available.

LIGHTING

Two switches on the MCP, INTERIOR LIGHTING and LIGHTING MODE, control the lighting
circuit. When the INTERIOR LIGHTING switch is ON and the LIGHTING MODE switch is in
NORMAL, the white lights are on. Placing the LIGHTING MODE switch in BLACKOUT turns off
the white lights and turns on the red blackout lights.

Emergency lighting capability is included in the white light fixture nearest the personnel door. It
consists of an internal, rechargeable nickel-cadmium battery, control circuit, power indicator light
and a test switch. If power is lost, the light automatically comes on (or remains on if it was
operating). Its internal battery, when fully charged, has enough power to operate the light at
reduced illumination for at least 90 minutes, allowing the operators to evacuate the kitchen until
power can be restored. The EMERGENCY LIGHT switch, located on the MCP, disconnects the
battery from the light. The switch should be left ON whenever there is power to the kitchen so
the battery will charge. It should be placed in OFF whenever the lights are intentionally turned
off or power is removed from the kitchen. This saves the battery charge so that it is available at
the next startup to provide lighting in the kitchen until the generator can be brought on line or
external power connected. If the emergency light is left on long enough to drain the battery, it
will take approximately 36 hours to fully recharge.

The emergency light is tested by operating the test switch on the fixture. Momentarily moving
the switch causes the emergency light to come on. The switch returns to its previous position
and the light goes out when the switch is released.

WATER SUPPLY & DRAINAGE SYSTEM

The CK potable water supply and wastewater drainage systems are shown in Figure 1. Potable
water is supplied from an external source such as a 400-gallon, M149 water trailer. The water
is routed to the onboard sink through a 50-foot, 5/8-inch diameter supply hose made of an
FDA-approved material that is safe for drinking water. The brass end couplings have 3/4-inch
diameter threads - male on one end and female on the other. The male end of the hose is
passed through a penetration in the side of the fabric cover and connected directly to a female
connection in the back of the sink cabinet. The sink assembly is described in detail in WP 0002
00.
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Figure 1. CK Drainage System.

Wastewater from the sink is routed inside the shelter, behind the refrigerators and mobile
warming cabinet, through a flexible 1.25-inch diameter interior drain hose to the floor drain near
the personnel access door. The drain hose ends have quick-disconnect couplings. One end
connects to the sink and the other to a fitting on the top of the shelter floor drain grate.
Wastewater from the floor drain and sink is piped through the shelter floor to an external 1.25-
inch diameter male quick-disconnect near the personnel access door. A 50-foot, 1.25-inch
diameter exterior drain hose routes the wastewater from that connection to a municipal drain or
external reclaiming tank. Both ends of the exterior drain hose have 1.25-inch diameter quick-
disconnect couplings. During transport mode, the drain hoses are coiled and stored in the hand
sink assembly. A cover attached to the shelter exterior seals the external drain connection
during transport.
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SUPPORT DATA FOR REPAIR PARTS, SPECIAL TOOLS, TMDE, AND SUPPORT
EQUIPMENT

COMMON TOOLS AND EQUIPMENT

For common tools and equipment, refer to the Modified Table of Organization and Equipment
(MTOE), CTA 50-970, Expendable/Durable Items, or CTA 8-100, Army Medical Department
Expendable/Durable Items, as applicable to your unit.

SPECIAL TOOLS, TMDE, AND SUPPORT EQUIPMENT

No special tools or support equipment are required to maintain the CK. Refer ta_-WP 005000
(Additional Authorization List) and[WP0052-00] (Tool Identification List) for a description of the
necessary support items.

REPAIR PARTS

Repair parts are listed and illustrated in the Repair Parts and Special Tools List work packages,

found in[Chapter ol of this manual.
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CONTAINERIZED KITCHEN (WITH TRAILER)
DESCRIPTION OF OPERATOR CONTROLS AND INDICATORS

INTRODUCTION

Major controls and indicators for the CK consist of those for the generator, electrical power
selection and control, lighting, MBUs, hand sink assembly, and cook center ventilation. Other
miscellaneous controls include those for the mobile warming cabinet, refrigerators, oven, tray
pack heater fan, and the environmental control unit (ECU).

GENERATOR

The generator control panel is located behind an access door on the food preparation side wall
of the mechanical room. A detailed description of the generator’s controls and indicators is
provided in TM 9-6115-642-10.

ELECTRICAL POWER CONTROL AND LIGHTING

Power Entrance Panel

The Power Entrance Panel (PEP), Figure 1, is located on the left mechanical room wall, just
inside the left door. The power cable from the external source is plugged into the connection on
the PEP. The ground terminal provides a connection for the grounding rod cable when
energizing the CK from the generator. Push button circuit breakers for generator, external
power, and emergency stop circuit control power are located on the side of the panel. These
breakers pop out when tripped, and are pushed in to reset.

CONTROL POWER
CIRCUIT BREAKERS

EXTERNAL
POWER
CONNECTION

GROUND TERMINAL

Figure 1. Power Entrance Panel.
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Power Distribution Panel

The Power Distribution Panel (PDP), Figure 2, is located on the mechanical room wall in the
serving area. The panel houses the circuit breakers that control the distribution of electrical
power within the kitchen. The circuit breakers are normally closed (ON) and are only opened
(turned OFF) to isolate circuits for maintenance or troubleshooting. If an electrical malfunction
occurs, the breaker in the affected circuit trips (opens) to isolate the affected circuit.

4 O O O
@ 100 m] <\\%\\ INTAKE AND

| EXHAUST FANS
INPUT POWER — 3 U

REFRIGERATOR 1—]|

—— HEATER
REFRIGERATOR 2—

| CONVENIENCE
MBU CONVERTER — OUTLETS

——MECHANICAL

ROOM OUTLET

ENVIRONMENTAL
CONTROL UNIT

| —— WARMING CABINET

| ECU CONTROL BOX

LIGHTS —

.

== OVEN —

K———APPLIANCE

—_— CONTROL BOX

|

L@Q 0|8

I Figure 2. Power Distribution Panel.
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INITIAL SETUP: Personnel Required

CK packed out Four (plus one supervisor)

Maintenance Level

Operator/Crew

GENERAL

When the CK arrives at the deployment site, all equipment necessary for setup and operation is
packed inside the container. This work package provides step-by-step instructions for siting,
leveling and expanding the container, erecting the shelter, and configuring the CK for meal
preparation under usual operating conditions. Except as noted, all steps must be performed in the
order given.

SITE REQUIREMENTS

1.

If the CK is mounted on a trailer, the selected site must have a minimum of 50 ft x 30 ft of level,
open space to provide maneuvering room for the tow vehicle and trailer.

The site must be level to a maximum elevation difference of 6 inches in 10 feet. If in doubt,
consult the Operations Supervisor or Unit Commander.

The terrain must be firm, well drained, and relatively free of surface rocks and stones. If the
soil at the site is not dry and well packed, dunnage or other support materials must be placed
under the jack base plates to prevent them from sinking.

The slope of the terrain must not exceed 18 inches over the projected floor area of the
expanded shelter (approximately 20 ft x 22 ft). If in doubt, consult the Operations Supervisor or
Unit Commander.

If there are prevailing winds, the CK should be oriented so that exhaust gases from the
onboard generator will not blow into the shelter or be drawn into the ventilation system.

If external electrical power will be used, the CK must be positioned within reach of the available
power cable. If possible, the cable should be routed away from personnel and vehicular traffic
paths. If the cable must be routed across a road or other potential vehicle path, it must be
protected from damage.

Depending upon the makeup of the operating crew, a step aid may be required to perform
some setup procedures.

ASSEMBLY AND PREPARATION FOR USE

1.

2.

3.

With the tow vehicle, position the trailer in the desired location. Refer to “Site Requirements”,
earlier.

Refer to TM 9-2330-328-14&P for procedures to retrieve, install and operate the trailer leveling

jacks, and to disconnect the trailer from the tow vehicle.

Disconnect the tow vehicle and move it out of the way before leveling the trailer.
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Unpacking the Mechanical Room

Before beginning to set up the CK, unpack the mechanical room as described below. The room is
at the end of the container with the double doors. As items are removed, place them in convenient
locations away from the sides of the CK and out of the way of personnel. Items not removed in the
following steps can be left in the mechanical room until called for later in this work package.

1. Unlatch and open both mechanical room doors.

2. If the CK is on the trailer, one person shall climb into the mechanical room to assist in
removing items.

3. Unstrap and remove the 8 wing jacks from on top of the stair/ladders. Store the rubber
straps in any convenient location in the mechanical room.

4. With one person holding the stair/ladders to prevent them from shifting, loosen the two
ratchet straps and remove the ground rod slide hammer from on top of the stair/ladders.

Remove the 6 water cans from between the stair/ladder treads.
Remove the 3 stair/ladders.

Remove the platform and platform rail. These are located to the left of the generator.

® N o o

Store the ratchet straps in any convenient location in the mechanical room.

Shelter Deployment

The CK may be mounted on its trailer or placed on the ground. Figure 1 shows the three types of
jack assemblies used for deployment. If the CK is on a trailer, only the wing jacks are used. For
ground deployment, all three types of jacks are used.

Leveling the Container on the Ground

WARNING

Read and understand all instructions in the following paragraphs before
installing or operating the jacks. Personal injury and/or equipment damage
can occur if the jacks are improperly installed or operated.

Be careful when installing the jacks. Never allow anyone or any part of
your body to be under any portion of the jacks or the container.

The corner and screw jacks are designed for use only with the CK. Do not
use them to support or level any other container.

1. Retrieve the two corner jack bodies, two screw jack bodies, and the two corner jack
extension/base plates from their storage brackets on the left mechanical room door. The wing
jacks should have already been removed when the mechanical room was unpacked.

2. Retrieve the two screw jack extension/base plates from their storage location to the left of the
generator.

3. Open the personnel door. Unstrap and remove the stair/ladder railings packed just inside.
Temporarily place them in a convenient location.
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4. Retrieve the jack/winch handles from their storage location on the side of the rifle rack, to the
left just inside the personnel door.

JACK BODY
P2 JACK BODY

e

EXTENSION/BASE EXTENSION/BASE

PLATE (1 PIECE) P2 PLATE (2 PIECES)

Ve
r
CORNER JACK SCREW JACK WING JACK

Figure 1. CK Jacks.

5. Referring to Figure 2, insert a corner jack extension/base plate into each corner jack body as
far as it will go. Align the bottom hole in the extension/base plate with the hole in the jack body
and insert the attached locking pin to hold the extension/base plate in place. Using a
jack/winch handle, ensure that the jack mechanisms are rotated fully counter-clockwise
(lowered).

6. In a similar manner, assemble the two screw jacks, ensuring that the adjustment screws are
fully clockwise (lowered).

7. The corner jacks will first be installed at the personnel door end of the container. Referring to
Figure 2, and starting at either corner, attach a corner jack by inserting the studs on the jack
into the end holes in the corner block. Turn the twist lock on the lower stud 90° in either
direction to line up one of the arrows stamped on it with the hole in the stud. Pull the jack back
slightly so the twist lock contacts the inside of the corner block. Insert the attached locking pin
into the twist lock.

8. Repeat step 7 for the other corner jack. Ensure that the twist locks are engaged, all locking
pins are in place, and the jacks are resting parallel to the corner blocks.

9. Locate the bullseye level mounted on the end of the container in a recess in the corner block,
to the left of the personnel access door. Figure 3 shows typical bubble level indications and
what they mean.
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10.

11.

12.

13.

/ EXTENSION/
BASE PLATE

O 00 OO0O0O0O O

.

Figure 2. Corner Jack Installation.

CAUTION

When raising the container, the two corner jacks MUST be operated
together. Raising one jack alone can result in damage to the jacks.

Simultaneously rotate the two jack handles clockwise and raise the end of the container until
it is slightly higher than the opposite end. Observing the bullseye level, separately adjust the
rotation rate of the jacks as necessary to level the end of the container from side to side.

Install the two screw jacks next to the corner jacks, in the holes on the side of the corner
blocks. Raise the screw jacks until the operating screw is tight (cannot be turned by hand).
Remove the corner jacks.

Repeating step 7 above, install the corner jacks at the opposite end of the container.
Simultaneously rotate the two jack handles clockwise to raise the container. Observing the
bullseye level mounted in a recess to the left of the mechanical room doors, separately adjust
the rotation rate of the jacks as necessary to level the end of the container from side to side.
Once the end is level, raise both corners together until the container is level from end to end.

Return the jack/winch handles to their storage locations on the side of the rifle rack. Strap
them in place with their handle ends up.
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Leveling the Container on the Trailer

1. Locate the two bullseye levels mounted on the ends of the container, in recesses in the corner
blocks. One is to the left of the personnel access door, and the other is at the opposite end, to
the left of the mechanical room doors. Using the levels, identify the high end of the container
(personnel door end or mechanical room end). Figure 3 below shows typical level indications
and what they mean.

THIS END IS HIGH THIS END IS HIGH

&)@ €

THIS END IS HIGH

S > -< >
CONTAINER IS LEVEL THIS SIDE IS HIGH THIS SIDE IS HIGH END IS LEVEL FROM
SIDE TO SIDE

Figure 3. Bubble Level Indications.

2. At the high end, rotate the two jack handles of the trailer leveling jacks clockwise, separately
adjusting the rotation rate of the jacks as necessary until the end is level from side to side.

3. Moving to the opposite (low) end, raise both corners simultaneously, adjusting jack rotation
speed as necessary to level that end from side to side.

4. Continue raising the low end until the container is level from end to end.

Shelter Expansion

1. If not already done, open the personnel door and retrieve one of the jack/winch handles from
its storage location on the side of the rifle rack.

WARNING

The orange safety straps MUST be in place before unlocking the cam-locks
on the sides of the container. The straps are visible even when the wings
are closed.

2. Verify that the orange safety strap is attached to the serving wing (the right side when viewed
from the end containing the personnel door). Climb onto the roof of the container and attach
the strap if it is not (if the CK is on the ground, it will not be necessary to climb onto the roof to
attach the strap). Figure 4 shows where the safety strap is located on the serving wing. Itis in
the same location on the food preparation wing.

3. Place three wing jacks at each wing (each corner and middle of the wing). Place the jacks
approximately 8 feet out from the sides of the container.

0006 00-5 Change 4



TM 10-7360-226-13&P 0006 00

CONTAINERIZED KITCHEN (WITH TRAILER)
OPERATION UNDER USUAL CONDITIONS

4. Insert the winch handle into the right winch drive slot and crank clockwise until the cable is free
of slack (the winch handle becomes harder to turn). See Figure 4.

WARNING

When raising or lowering the wings, one member of the crew must act as a
spotter to ensure that all personnel stay clear.

Crank approximately two turns counter-clockwise to release tension on the cable.
Turn the four cam-lock handles about 45° to partially unlock them.

Crank approximately 2 more turns counter-clockwise, then turn the cam-lock handles until they
are at 90° (pointing straight out from the wing).

ORANGE SAFETY
STRAP LOCATION

PERSONNEL
DOOR A

CAM LOCKS
WINCH

Figure 4. Shelter Expansion.

8. Crank counter-clockwise until the top of the wing is about 6 inches away from the top edge of
the container.

Stop cranking and secure the cam-lock handles to their holders.

10. Climb onto the roof of the container and unhook the orange safety strap from the wing (if the
CK'is on the ground, the strap can be unhooked without climbing onto the roof).

11. Continue lowering the wing until it is level as indicated by the bubble levels attached to the
edges of the wing. If the winch cable binds slightly, the wing will stop lowering and the winch
handle will become easier to turn. If this happens, crank the winch in the clockwise direction
for a few turns and then resume lowering the wing. Repeat this process as necessary until the
wing is lowered.

Change 4 0006 00-6



TM 10-7360-226-13&P 0006 00

CONTAINERIZED KITCHEN (WITH TRAILER)
OPERATION UNDER USUAL CONDITIONS

CAUTION
Do not move loads onto the wing until the wing jacks are installed.

12. Adjust each wing jack by screwing its base completely in. Align a set of holes in the jack with
the bracket on the wing. Insert the locking pin through the bracket and jack. Screw the base
down until it is firmly in contact with the ground.

13. Crank counter-clockwise approximately half a turn or until the weight of the wing is supported
by the jacks.

14. If the CK is mounted on a trailer, install the stair/ladders and handrails at the serving wing
doors. Ensure the steps rest firmly on the ground.

15. Repeat steps 2 through 13 for the food preparation wing (use the left winch drive slot). It is not
necessary to climb onto the roof to unhook the orange safety strap on this wing. The strap can
be reached by climbing on the fold-down steps on the end of the container.

16. Return the winch handle to its storage location on the side of the rifle rack. Strap it in place
with its handle end up.

Fabric Erection — Serving Wing

WARNING

The bags containing the shelter arch frame components weigh
approximately 130 Ibs (59 kg) each. Three persons must carry the bags,
lifting with legs, not back, to prevent injury.

1. Open the serving wing entrance door nearest the personnel door. Enter the serving wing,
locate and retrieve the two arch frame bags.

2. Figure 5 and Table 1 below identify the frame components and the quantity of each. Unzip the
bags as necessary to locate the bag containing the two curved spacers.

ROOF @
ARCH )« CURVED SPACER

ARCH
SPACER

\ ADJUSTABLE SPACER

. N /
VERTICAL VERTICAL

Figure 5. Shelter Frame Components.
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Table 1. Contents of Shelter Frame Bags.

Component Qty
Roof Arch 5
“T” vertical (left side) 1
“T” vertical (right side) 1
“X” vertical 3

3 (prep side)

Arch Spacer 2 (serving side)

Adjustable spacer (2 sections) 1 (prep side)
Curved spacer (used over serving wing >
doors)

NOTE

The wing floor must be level with the center core floor to ensure a correct
fit for the roof arches.

3. Assemble a roof arch and an “X” vertical as shown in Figure 6.

ROOF ARCH M

&=

“X" VERTICAL

-

Figure 6. Center Arch Frame.

4. Position one or more personnel in the middle of the wing to push up the fabric cover and
support it by hand.
5. Move onto the wing while holding the arch frame assembly.

NOTE
The horizontal stubs on the verticals must face toward the inside.

6. Starting with the center interior arch location, with other personnel supporting the fabric, rotate
the arch frame assembly to insert the upper end of the arch into the arch cup at the header, as
shown in Figure 7.
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O m— \
arch cup —
}\
at floor

at header
Figure 7. Arch Frame Inserted into Arch Cups.

7. Pushing lightly on the end of the assembly to hold it in the header cup, swing the assembly
(keeping corner below fabric cover) until the vertical bottom end is inserted into arch cup in the

floor.

WARNING

Until the arch spacers are installed, the roof arches may fall.

8. Rotate the assembly into vertical position. Some force is required once the arch contacts the

fabric. Other personnel may release the fabric to help. Once in place, release the arch.

9. Repeat steps 6 through 8 for the other two central cup locations with roof arch/"X" vertical

assemblies.
10. Repeat steps 6 through 8 for the two corner locations using a roof arch and a "T" vertical.
NOTE

The stubs on the verticals must face toward the inside.

11. Install arch spacers, as shown in Figure 8, between the center arch and its two adjacent

arches. Slide an arch away then back to push the stub inside the spacer.

Figure 8. Arch Spacer Installation.
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12. Install a curved spacer, as shown in Figure 9, over each serving wing door. Place one end of
the spacer near the down-turn of the roof arch and lift up the other end against the fabric.
Force the roof fabric up until the end of the spacer fits over the next arch. Position the spacers
approximately 2 feet in from the doors. If desired, the doors can be held open by folding them
up and wedging them between the fabric and the curved spacers.

—

Figure 9. Doorway Support Installation.
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Fabric Erection — Food Preparation Wing

11.

12.

13.

NOTE

The wing floor must be level with the center core floor to ensure a correct
fit for the roof arches.

Unstrap the two refrigerators, unlock their casters, and move them into the serving wing to
allow access to the food preparation wing. When moving a refrigerator, grasp the metal
bracket on the back. Do not pull on the tube on the back of each unit.

Assemble a roof arch and an “X” vertical as shown in Figure 6.

Position one or more personnel in the middle of wing to push up the fabric cover and support it
by hand.

Move onto the wing while holding the arch frame assembily.
NOTE

The stubs on the verticals must face toward the inside.

Starting with the center interior arch location, with other personnel supporting the fabric, rotate
the arch frame assembly to insert the upper end of the arch into the arch cup at the header, as
shown in Figure 7.

Pushing lightly on the end of the assembly to hold it in the header cup, swing the assembly
(keeping corner below fabric cover) until the vertical bottom end is inserted into the arch cup at
the floor.

Rotate the assembly into vertical position. Some force is required once the arch contacts the
fabric. Other personnel may release the fabric to help. Once in place, release the arch.

Repeat steps 5 through 7 for the other two central cup locations with roof arch/"X" vertical
assemblies.

Repeat steps 5 through 7 for the two corner locations using a roof arch and a "T" vertical.

Starting at the corner nearest the mechanical room, install two arch spacers, as shown in
Figure 8, between the first two sets of adjacent arches. Slide an arch away then back to push
stub inside spacer.

At the opposite corner, install an arch spacer between the first two arches.
WARNING

Be careful not to pinch your fingers while installing the adjustable spacer.

Install the adjustable spacer, as shown in Figure 10, in the remaining location. Slide the
adjustable spacer between the stubs of the verticals. To obtain the correct tension, adjust the
length by moving the bolt to the desired location. Orient the spacer so that it will tighten by
pushing outward. Two personnel may be needed to straighten the spacer.

Apply tension to the spacer by pushing it outward to straighten. Slide the sliding tube to lock.
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Figure 10. Adjustable Spacer.

Mechanical Room Setup

1. If the CK is mounted on a trailer, install the platform to provide a safe standing area for setting
up the mechanical room. Hook one edge of the platform to the bracket on the end of the
container and support the other edge with two wing jacks.

2. Unfurl the cloth discharge ducts for the generator, exhaust fan, and air conditioner. They
should already be attached to the components via hook and loop tape at one end. Attach them
if they are not.

3. Retrieve the awning from its storage location on top of the generator. Referring to Figure 11,
attach the awning by screwing the four thumbscrews into the threaded holes along the top
jamb of the mechanical room door frame.
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THUMBSCREWS

10.
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@ < TOP DOOR JAMB
(DOOR OMITTED
AWNING SUPPORT ROD FOR CLARITY)

DOOR BRACES
THUMBSCREWS
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>< ]
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Figure 11. Awning Installation.

Retrieve the generator exhaust elbow pipe from its storage location to the right of the
generator. Insert the open end of the pipe down through the opening in the awning from the
top side. Attach the elbow pipe to the fixed exhaust pipe using the clamp coupler provided.
Ensure the outlet end of the elbow pipe is pointing straight upward.

Retrieve the two door braces from their storage location on the floor under the air conditioners.
Place the S-shaped end of one brace through one of the center two grommets in the awning
and into the corresponding hole in the top door jamb.

Place the other end of the brace in the inner hole in the bracket on the door. The other of the
two holes holds the awning support rod.

Repeat the previous two steps for the other door brace.

Retrieve the long awning support rod from its storage location on the floor. Slip the rod through
the long loop on the underside of the outboard end of the awning and place the ends of the rod
in the outer holes of the brackets on the doors.

Pull the edge of the awning over the awning support rod and buckle the straps (not shown) to
the mating buckles attached to the doors.

Hang the ends of the three cloth discharge ducts to the door braces using the attached straps.
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11.

12.

13.

14.
15.

16.

Locate the ends of the two clear plastic air conditioner condensation drain hoses. Position
them so the condensation drains outside of the mechanical room.

Retrieve the MBU fuel can adapter from its storage location to the left of the generator and
install it on a filled fuel can. Place this can between the two tie-down provisions in the floor on
the left side of the mechanical room. Strap the can down with one short rubber strap. Ensure
the vent valve on the fuel can adapter is open.

Connect the hose from the fuel can adapter to the fuel connection on the left wall, underneath
the Power Entrance Panel.

Place a second filled fuel can on the ground outside of the mechanical room.

Uncoil the generator’s auxiliary fuel line from its storage location to the left of the generator and
connect it to the fuel can adapter.

NOTE

The normal method of fueling the generator is by a fuel can connected to
the auxiliary fuel line as described in the preceding steps. However, it can
also be manually refueled through an access door in the serving wing, to
the left of the Power Distribution Panel.

If the platform was installed outside the mechanical room in step 1, remove the platform and
the two wing jacks.

Platform Installation

If the CK is on the trailer, install the platform at the personnel door as follows:

1.
2.

o g kW

Close the personnel door.

Hook the edge of the platform over the bracket under the door and rest the platform on the
trailer tongue.

Attach the two wing jacks to the platform.
Install the platform rail.
Install the stair/ladder and stair rail.

If desired, open the personnel door and hold it open using a short rubber strap.

Grounding

If the CK is to be energized from the onboard generator, the ground rod must be installed and the
ground cable connected as described below. If the CK is to be energized from external power, it
will be automatically grounded through the power source, and the following steps need not be
performed.

1.

Remove the ground rod from its storage location next to the Power Entrance Panel inside the
mechanical room.

Using the slide hamme({WP0049700, Table 2, Item 29), drive the ground rod at least 8 feet
into the earth at a suitable location that is near enough for the grounding cable to reach from
the rod to the grounding terminal on the Power Entrance Panel (the cable is approximately 8
feet long).

Connect one end of the grounding cable to the ground rod using the clamp provided. Ensure
that the connection is tight.
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4. Connect the other end of the grounding cable to the grounding terminal on the Power Entrance
Panel. Ensure that the connection is tight

Energizing the CK from the Onboard Generator

The following procedures should be followed to properly and safely supply power to the kitchen
from the generator. While the generator is capable of taking the full load of the kitchen appliances
and utilities all at once, it is not recommended that all loads be turned on at the same time. The
following procedures allow the kitchen to be brought on line safely and effectively. Except as
noted, the applicable controls and indicators are located on the Main Control Panel, shown in
Figure 12.

CAUTION

If appliances have been moved into position before energizing the onboard
generator, ensure that the switches for the water pump and water heater
are left OFF until the water system and water heater are filled. Energizing
these components without water in them will result in equipment damage.
Also turn off the lights, exhaust fans, and oven fans. The refrigerators may
be plugged in and turned on, and the Environmental Control Unit (ECU) has
a built in time delay and may be left on.

1. From the generator control panel, start the generator and close its output contactor (AC Circuit
Interrupter) in accordance with the procedures in TM 9-6115-642-10.

NOTE

If its battery is discharged, the generator can be started by connecting a 24
VDC power cable to the NATO slave receptacle on the side of the
generator. Refer to TM 9-6115-642-10 for slave starting procedures.

On CK units with serial numbers CK000151 and higher, the slave receptacle
is behind the generator access door in the wall of the food preparation
area. On units with serial numbers CK000150 and lower, it is behind the
access plate located next to the first aid kit (on these units, the right-angle
NATO plug does not fit and cannot be used).

Verify that the amber GENERATOR POWER AVAILABLE indicator is lit.

If the EXTERNAL POWER ON indicator is lit, press the black System Power OFF button and
verify that the light goes out. This ensures that the kitchen is de-energized before applying
generator power.

CAUTION

Before applying generator power, ensure that the kitchen is properly
grounded as described in “Grounding”, above.

4. Press the GENERATOR POWER ON pushbutton and verify that it lights green.
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Figure 12. Main Control Panel.

5. Turn the EMERGENCY LIGHT switch to ON to charge the emergency lighting battery. If
desired, turn on the lights using the INTERIOR LIGHTING switch.

6. Turn on the ECU and the cook center ventilation fans as desired. Their controls are located
next to the spice rack. Position the ECU control switch to the desired operating mode.
Energizing the CK from External Power

The CK can be operated from an external 120/208 VAC, 60-amp, 3-phase power source. A cable
from the external source must be provided. The cable should be attached to the receptacle on the
Power Entrance Panel located on the left wall in the mechanical room.

CAUTION
If appliances have been moved into position before energizing external
power, ensure that the switches for the water pump and water heater are

left OFF until the water system and water heater are filled. Energizing
these items without water in them will result in equipment damage.

1. Turn off the water pump and water heater at the appliance control box unless the water system
is charged and the water heater is full.
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WARNING

Do not attempt to connect an energized cable to the Power Entrance Panel.

Ensure that external power is turned off at its source, then connect the cable at the Power
Entrance Panel.

Connect the opposite end of the cable to the source, if not already connected, and energize the
source. Verify that the amber EXTERNAL POWER AVAILABLE indicator is lit.

If the GENERATOR POWER ON indicator is lit, press the System Power OFF pushbutton and
verify that the light goes out. This ensures that the kitchen is de-energized before applying
external power.

If it is running, shut down the generator as described in TM 9-6115-642-10.
Disconnect the ground cable from the ground terminal on the Power Entrance Panel.
Press the EXTERNAL POWER ON pushbutton and verify that it lights green.

Turn the EMERGENCY LIGHT switch to ON to charge the emergency lighting battery. If
desired, turn on the lights using the INTERIOR LIGHTS switch.

Turn on the ECU and the cook center ventilation fans as desired. Their controls are located to
the right of the spice rack. Position the ECU control switch to the desired operating mode.

Appliance and Equipment Relocation

The CK is shipped with most of its appliances and associated equipment tied down so that they
are not damaged during shipment. These items must be relocated to their designated operating
positions as described below. The refrigerators should have already been moved into the serving
wing to allow access for erecting the food preparation wing shelter.

Before moving items with casters, ensure that the casters are unlocked.

After unstrapping and positioning the various items, store the straps on the hanger bars on the
food preparation side wall of the mechanical room.

As the electrical appliances and lights are positioned in the following steps, they are plugged into
designated outlets in the raceway located in the ceiling of the shelter core. These outlets are
shown in Figure 13. If necessary, appliances and other items may be temporarily moved to reach
the plugs.
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Figure 13. Ceiling Raceway Electrical Connections.

WARNING

Use caution when moving appliances and equipment in the following steps,
to avoid pinching hands or fingers.

1. Unstrap the sink assembly and move it to approximately its operational position under the

window nearest the personnel door in the food preparation wing.
Unstrap the two mobile storage cabinets and move them to the serving wing.
Remove the water supply and drain hoses from the lower shelf and back of the sink assembly.

At the back of the sink assembly, attach one end of the 15-foot internal drain hose to the sink
drain and the other end to the fitting on the floor drain by the personnel door. Route the hose

close to the walls.

5. Remove the dust cap from the exterior drain fitting at the base of the shelter, to the left of the
personnel door. Attach the 50-foot external drain hose to the fitting. Attach the other end to

the water collection facility.

6. From outside, feed the male end of the water supply hose though the smaller of the two
penetrations below the window in the food preparation wing. Ensure that the hose washer on
the sink fitting is in place. Connect the hose to the fitting. Connect the other end of the hose to

the water source.

7. Uncoil the water heater and water pump power cables from the back of the sink assembly and

temporarily drape them across the top of the assembly.
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11.

12.

13.

14.

15.

16.

Roll up the window flap behind the sink location and secure it with the strap provided.
Position the sink assembly in its operational position and lock the front casters.

If it will not be needed to fill the steam table or tray pack heater, repack the 25-ft water supply
hose on the bottom shelf of the sink assembly.

Unstrap the mobile warming cabinet and move it to its operational position in the food
preparation wing, against the positioning rail on the floor. Place it as tightly in the corner as
possible and lock the front casters. Connect its power cord to the marked receptacle on the
ceiling raceway in the center core of the kitchen.

Unstrap the pan rack and temporarily move it and the steam table pans to a convenient
location out of the way.

Unstrap and move the oven assembly to approximately its operational location in the food
preparation wing. Inside the oven, unstrap the work table drawers and retrieve the chimney
pipe. Attach it to the outlet of the oven fan, oriented so the outlet points down. The drawers
may be left inside the oven until they are called for later in this work package.

Carefully guiding the chimney pipe through the opening in the wall, locate the oven assembly
against the positioning rail on the floor. Lock the front casters.

Uncoil the fuel line on right side of the oven assembly. Lead it along the floor against the end
wall, remove the dust caps, and attach it to the fuel supply fitting at the base of the mechanical
room wall.

Uncoil the longer of the two 24 VDC power cables on the left side of the oven assembly. Lead
it up the arch and plug it into its marked receptacle on the ceiling raceway. Similarly, uncoil the
120 VAC power cable on top of the oven assembly, route it up the arch, and plug it into its
marked receptacle on the ceiling raceway. Secure both cables in place using the hook and
loop straps on the 24 VDC cable.

CAUTION
Check to be sure the MBU is properly installed in the oven base. The top of the MBU

should be flush with the bottom of the oven, and the hinged flap above the MBU should be

17.
18.

19.

20.
21.

down.
Move the pan rack to its operational position to the right of the oven assembily.

Retrieve the appliance control box from its storage location in the sink base. Hang it from the
horizontal spacer bar just to the right of the center arch. Lead the power cable up along the
arch to its marked receptacle on the ceiling raceway. Plug in the cable and secure it in place
by wedging it between the shelter arch and the fabric.

Verify that the four switches on the appliance control box are OFF. Plug the power cables for
the water pump (short cable) and water heater (long cable) into their respective outlets on the
bottom of the box.

CAUTION

Ensure that no power cables are touching the tray pack heater or the oven.
They could become damaged and result in a fire or shock hazard.

Secure the excess lengths of cable between the fabric and the spacer bar.

Unstrap and remove the burner rack and base rack from on top of the tray pack heater. Place
them in a convenient location in the serving wing.
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22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

Roll up the window flap next to the oven assembly and fasten it in place with the strap
provided.

Unstrap and move the tray pack heater to near its operational location next to the oven
assembly.

Remove the heater fan assembly from inside the tray pack heater and mount it in its bracket on
the back of the unit. Route the exhaust pipe through its penetration in the shelter wall,
orienting the pipe so its outlet points downward.

Attach the fuel line and power cable at the left of the oven to the MBU in the tray pack heater.
Plug the heater fan cable into either of its designated outlets on the appliance control box.

Position the tray pack heater next to the oven assembly and against the positioning rail on the
floor, and lock the front casters.

CAUTION

When moving a refrigerator, use the metal bracket on the back for a
handhold. Do not grasp the plastic tube running down the back of the unit
or it may be damaged.

Move the right-hand-hinged refrigerator to its operational location next to the mobile warming
cabinet, leaving about a 4-inch space between them. Position the refrigerator against the
positioning rail on the floor and lock the front casters. Connect its power cord to the
Refrigerator No. 1 receptacle on the ceiling raceway.

Position the left-hand-hinged refrigerator near its operational location next to the other
refrigerator and connect its power cord to the Refrigerator No. 2 receptacle on the ceiling
raceway. After it is plugged in, line up the refrigerator so that the fronts of the two units are
even with each other. Lock the front casters.

Remove the ratchet strap from the right half of the cook center. Remove the three insulated
food transporters and store them in any convenient location.

Remove the ratchet strap from the left half of the cook center. Remove the two insulated food
transporters and the beverage dispenser and store them in any convenient location.

WARNING

The packed light storage box weighs approximately 100 lbs (45.4 kg).

Three persons must carry the box, lifting with legs not back, to prevent

injury.
Remove the light storage box from on top of the cook center and place it in any convenient
location on the floor of the serving wing.
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32.

33.

34.

35.

36.

37.

38.

39.

40.

NOTE

The two tables used in the food preparation area receive utility drawers, the
two used in the serving area do not. All four tables have the drawer
mounting hardware and are interchangeable.

Remove the two tables from the left side of the cook center, unfold their legs, and place them in
the serving wing. Position them against the sidewall between the doors. Store the burner rack
and base rack under the tables.

Remove the four cook pot cradle adapters stored in the blanket from the cook center and store
them under the tables. Remove the blanket and set it aside in a convenient location.

Remove the remaining two tables from the cook center, unfold their legs, and place them in the
center of the food preparation wing. They may be placed in any convenient position as
desired.

Retrieve the two drawer assemblies from their storage location inside the oven. After removing
them, verify that the metal guard over the convection fan in the back wall of the oven is
properly in place (it can come loose during transit).

Laying the tables on their tops, attach a drawer to each table in the preparation wing by
screwing the captive screws on the drawer slides into the fittings on the table. Place the
utensils in the drawers as desired. Store the remaining miscellaneous kitchen items as
desired. Some of the knives may already be stored in the knife rack on the side of the sink
assembly.

Position the mobile storage cabinets against either wall of the serving area as desired.
CAUTION

Do not place filled beverage dispensers or other heavy items in the mobile
storage cabinets. Damage to the cabinets will result.

Remove the insulated food transporters from the refrigerators and mobile warming cabinet and
store them in any convenient location. Place the spare tray slides back inside the mobile
warming cabinet.

NOTE

The griddle, steam table, and cook pot cradle adapters are interchangeable
and can be used on either half of the cook center peninsula.

Set up the cook center with the griddle and splash guards, the steam table and adapter top, or
the cook pot cradle adapters and cook pot cradles, as desired. Any of these items can be set
up on either half of the cook center. If the griddle is used, the splash guards must be retrieved
from the light storage box and installed on the griddle. The back (longest) splash guard must
be installed first.

Retrieve any loose tie-down straps and store them on the hanger bars on the wall in the food
preparation area.
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Ceiling Light Installation

WARNING

In case of lamp breakage, be careful in removing glass fragments and white
phosphorous dust that may be dispersed from the fixture. Handling glass
fragments or inhaling phosphorous dust could cause personal injury.

1. Unpack the removable light fixtures from their storage box and position them as shown in
Figure 14. Install the lights by slipping the hooked brackets at the ends of the fixtures between
the fabric and the arches. Orient each fixture so the end with the power cord is toward the
designated receptacle.Plug the power cords into their marked receptacles on the ceiling

raceway.

Tuck the excess cable between the fabric and the arches.

Place the two arch frame component bags and the packing blanket in the light storage box.
Store the box under the tables in the serving wing or in another convenient location as desired.

AN

REMOVABLE
FIXTURES

] N

REMOVABLE
FIXTURES

\

17

V

BLACKOUT LIGHTS

Figure 14. Ceiling Light Fixture Layout.

Water and Drain System Startup

The water supply hose, internal drain hose, and external drain hose should already be connected
as described earlier in this Work Package. Fill the water system as follows:

Change 4
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CAUTION

The switches for the water pump and water heater (located on the
appliance control box) must be left OFF until the water system and water
heater are filled. Energizing these items without water in them will result in
equipment damage.

In freezing weather, the water tank trailer should be located as close to the
fabric penetration as possible. Additional procedures to prevent freezing
are described im WP 0007001

1. Ensure that both drain valves in the sink assembly are fully closed. The valves are located at
the back of the assembly under the water heater — one for the heater and one for the cold
water line. If necessary, unlock the sink assembly casters and temporarily move the sink
assembly to check the valves.

2. Open the hot and cold water handles to eliminate back pressure on the pump.
CAUTION

Do not run the water pump for more that approximately one minute without
water. If water is not running from the faucet after this time, shut off the
pump at the appliance control box and check for kinks or leaks in the
supply hose. The water heater must be left OFF until it has been filled.

Position the WATER PUMP switch on the appliance control box to ON.

Turn off the cold water when a steady stream of water runs from the faucet. After a short time
for the water heater to fill, turn off the hot water when a steady stream runs from the faucet.
After the water is turned off, the pump will automatically stop after a few seconds.

Position the WATER HEATER switch on the appliance control box to ON.

To fill the tray pack heater or steam table, retrieve the short water supply hose from the base of
the sink assembly, connect the female end to the faucet, and fill these items as desired. When
no longer needed, drain the hose, coil it, connect its ends together to minimize the possibility of
contamination, and restow it in the sink assembly base.
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KITCHEN OPERATION

Generator

A detailed description of generator operation is provided in TM 9-6115-642-10.

Modern Burner Units

A detailed description of MBU operation is provided in Tivi 10-7310-281-13&P. ] Check that the
MBU POWER switch is ON before attempting to start the MBUs. To ensure sufficient air flow for
MBU ignition, the cook center ventilation fans should be running before lighting any MBUs in the
cook center. Also, when lighting the two MBUs in either section of the cook center, the right-hand
MBU in the section should be lit first.

WARNING

Gasoline must NOT be used in the MBUs under any circumstances. Only
JP-8 or an approved alternate diesel fuel may be used. Using gasoline in
the MBU will create a fire danger and potential for explosion.

Environmental Control Unit

Operation of the Environmental Control Unit is fully automatic once the desired mode is selected
with the ECU control switch. The available modes are off, low cooling, high cooling, and heat. The
system operates until it is turned off; there is no temperature setpoint adjustment.

NOTE

The Environmental Control Unit has time delay features that cause several
minutes delay before the system starts, and each time the control switch
position is changed. If the system does not start after approximately five
minutes, reset the control circuit by cycling the controller’s circuit breaker
(#18 on the Power Distribution Panel) OFF and back ON.

Exhaust Hood Ventilation

Exhaust hood ventilation is controlled by the fan speed control located to the right of the spice
rack. Rotate the knob clockwise to increase fan speed and counter-clockwise to reduce it.
Turning the knob fully counter-clockwise shuts off the fans. The exhaust system should not
normally be operated above about 75% fan speed (control knob turned clockwise approximately %
of its travel) as this is enough to exhaust smoke and steam generated at the cook center under
normal cooking conditions. The remaining capacity is available if needed to exhaust unusually
large amounts of smoke or steam; however, operating the fans at higher speed increases the
noise level in the kitchen and is not recommended unless necessary.
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KITCHEN PACKOUT AND PREPARATION FOR TRANSPORT

Introduction

The ISO expandable shelter serves as the primary container for the CK. Upon completion of an
operational deployment, the CK is packed for transport within the shelter. All components must be
packed in the order and locations specified in the following paragraphs to ensure that everything
will fit and to prevent damage during transport.

The packout procedures which follow assume that all foodstuffs and other items not part of the
CK’s inventory are removed before initiating packout. In specific tactical situations, however, the
Unit Commander or Unit Standard Operating Procedures may direct that the CK be packed out
and moved with food or other items on board. In such cases, the packout procedures may be
locally modified as required.

With one exception that will be explained later in this Work Package, when a ratchet strap is called
for, place the long strap section toward the mechanical room and the short ratchet section toward
the personnel door. Ensure that the straps are straight. Tighten the straps slightly, move the piece
of equipment slightly to ensure that the straps are secure, then completely tighten the straps.

Figure 15 illustrates the packout locations of the appliances and other major components. Table 2
provides a checklist of the loose items and gives the recommended packout location of each item.
Further information and instructions for packout are provided in the following paragraphs.

SINK ASSEMBLY STORAGE CABINETS (2)
WARMING CABINET OVEN ASSEMBLY
PAN RACK TRAY PACK HEATER
|°— 03 ° o o 3 !/ 3 o Py o 6o 4. ° o 3 o” o ° cl
[ N X ¢ - Y ] AIR CONDITIONERS (2)
PERSONNEL DOOR\ [ ) 4 | e
T\ A v [ = = GENERATOR
& il -
n 1 MECHANICAL
REFRIGERATORZA—| O ~ ROOM
POLE BAGS S ° S5 ¢ o o o o o & o o e o o o o S >|L
GRIDDLE

COOK CENTER
(SEE COOK CENTER
PACKOUT DIAGRAM)

Figure 15. Major Component Packout Locations.

Preparation for Packout

Before beginning packout, prepare the CK as follows. Except as noted, these steps may be
performed simultaneously or in any convenient order.
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WARNING

Ensure that all CK components have completely cooled
before initiating packout, or personal injury may result.

1. Turn off all MBUs and the water heater and allow the equipment to cool. If they were recently
used, the steam table, tray pack heater and water heater will contain hot water that may take
an hour or more to cool.

2. Remove all food and trash from the kitchen and clean the utensils, pots, pans, griddle, grease
filters, grease cup, grease trap, table tops, etc. as necessary. Place the clean utensils in the
baking/roasting pans.

Turn off the refrigerators and mobile warming cabinet and clean them.
Turn off the cook center ventilation. The generator, lights and ECU may be left on if desired.

Disconnect both ends of the water supply hose and internal drain hose. Drain the supply hose,
coil it tightly, and connect its two ends together to minimize the possibility of contamination.
Pack the supply hose on the lower shelf of the sink assembly. If it is not needed to drain the
steam table, coil the internal drain hose and pack it in the back of the sink assembly.

6. If necessary, drain the steam table after it has cooled. Connect the internal drain hose to the
steam table drain connection and the floor drain connection. Remove the stopper and allow
the table to drain. Replace the stopper when draining is complete. Disconnect the drain hose,
coil it, and pack it in the back of the sink assembly. If necessary, remove the floor drain cover
and clean the drain.

7. After it has cooled, drain the water heater. Open both faucet valves, both drain valves (located
under the water heater) and collect the water in a suitable container. Close all of the valves
when draining is complete. The collected water can be poured into the floor drain.

8. If the tray pack heater must be drained, leave the external drain hose in place — it will be
removed later. If not, disconnect the hose and drain it. Coil it tightly, and pack it on the lower
shelf of the sink assembly. Install the cap on the external drain connection.
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Table 2. Loose Item Packout List.

ITEM

0
2

PACKOUT LOCATION

Fire extinguisher

Wall brackets

Ground rod assembly

Brackets inside the left door of the mechanical room

Ground rod slide hammer

Mechanical room, on top of stair/ladders

Wing jack

On top of stair/ladders in the mechanical room

Screw jack

Brackets on the left door of the mechanical room

Screw jack extension/base plate

Brackets on the floor of the mechanical room

Corner jack

Brackets on the left door of the mechanical room

Corner jack extension/base plate

Brackets on the left door of the mechanical room

Jack/winch handle

Straps on the side of the rifle rack

Tech manuals (CK, MBU)

In manual holder

Work table drawer

Inside the oven

Oven exhaust pipe

In work table drawer

Cook pot cradle adapter

Top of the griddle, wrapped in the packing blanket

Modern Burner Unit (MBU)

In place

Cook pot cradle

Under the cook center

Cook pot cradle burner rack

Top of the tray pack heater

Cook pot cradle base rack

Top of the tray pack heater

Griddle top

On the left half of the cook center

Steam table body

On the right half of the cook center

Steam table adapter top

On top of the steam table body

Beverage dispenser

Top shelves of the mobile storage cabinets

Board, food slicing and chopping

In baking/roasting pan

Can, water, plastic, 5-gallon

Inside the mechanical room

Can opener, hand

In baking/roasting pan

Colander, SS, 16-quart

In baking/roasting pan

Dipper, 32-ounce

In baking/roasting pan

Egg whip In baking/roasting pan
Fork, 15-inch In baking/roasting pan
Fork, 21-inch In baking/roasting pan

Ice cream scoop, size 6

In baking/roasting pan

Knife, boning, 6-inch

In baking/roasting pan or knife rack

Knife, cook's, 10-inch

In baking/roasting pan or knife rack

Knife, paring, 3.25-inch

In baking/roasting pan or knife rack

Knife, steak, scimitar
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In baking/roasting pan or knife rack
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Table 2. Loose Item Packout List — Continued.

ITEM QTY PACKOUT LOCATION
Ladle, 8-ounce, 12-inch handle 4 In baking/roasting pan
Measuring cup, 4-quart 2 In baking/roasting pan
Measuring set, spoons 2 In baking/roasting pan
Pan, baking/roasting, w/cover 4 Under the cook center, left side
Pans, baking, full size 10 | Inside the mobile warming cabinet
Peeler, potato, hand 3 In baking/roasting pan
Pot, cooking, 10-gal, w/cover 3 Nested inside each other, on the lower shelves of
the mobile storage cabinets
Pot, cooking, 15-gal, w/cover 3 Lower shelves of the mobile storage cabinets
Skimmer, kitchen 2 In baking/roasting pan
Spoon, food service, 15-inch 4 In baking/roasting pan
Spoon, food service, 21-inch 4 In baking/roasting pan
Spoon, serving, slotted, 15-inch 4 In baking/roasting pan
Steam table pan, full size 8 Nested on the floor inside the pan rack
Steam table pan, half size 4 Nested on the floor inside the pan rack
Tongs, food service, 12-inch 4 In baking/roasting pan
Food turner (spatula), 20-inch 4 In baking/roasting pan
Equipment Packout
WARNING

Ensure that all components have completely cooled before initiating
packout.

Cook Center

Figure 16 illustrates the locations of the items packed on or within the cook center.

IFC (2) AND BEVERAGE

DISPENSER
LAMP BOX | |
| < IFC(3)
TABLES (2) , |
BLANKET WITH e : o = S — T < TABLES()
—
5= —— = STEAM TABLE

POT CRADLE . e T -

ADAPTERS INSIDE ADAPTER

GRIDDLE EOfF<1— MBU 4)

Figure 16. Cook Center Packout.
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ROASTING PAN (

Referring to Figure 16, pack out the cook center as follows:
1. Pack the MBUs, griddle and grease pan in place. If installed, remove the splash guards.

2. Place the packing blanket over the griddle.
blanket and fold

Place the four cook pot cradle adapters on the
the blanket over them.
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10.

11
12

13.

14.

Place the two cutting boards in one of the empty baking/roasting pans. Remove any utensils
remaining in the table drawers and pack them on top of the cutting boards. Remove the
drawer assemblies from the tables and stow them in the oven. Strap them down using two
short rubber straps from back to front.

Place two tables, with the legs folded, on the griddle. Ensure the legs are correctly folded so
the tables lie flat. Stack the tables with their legs down.

Retrieve the light storage box and remove any items stored inside. Unplug and take down the
removable light fixtures and place them in the box. Place the griddle splash guards on top of
the fixtures. Be sure that the corner clips on the side splash guards are facing down.

WARNING

The packed light storage box weighs approximately 100 Ibs (45.4 kg).
Three persons must carry the box, lifting with legs not back, to prevent

injury.
Place the light storage box on top of the tables. Center the box on the tables.

Place two insulated food containers on the light storage box, with one beverage dispenser on
its side between them. Center the containers on the box.

Place one ratchet tie-down strap over all of the above items. Attach the strap end to the tie-
down provision at the mechanical room end of the cook center, and the ratchet end to the tie-
down provision at the center of the cook center. Tighten the strap securely.

Pack the steam table and adapter top in place. Place four full-size steam table pans in the
adapter top.

Place two tables, with the drawers removed and the legs folded, on the steam table and
adapter top. Ensure the table legs are correctly folded so the tables lie flat. Stack the tables
with their legs down.

. Place three insulated food containers on the tables. Center the containers on the tables.

. Place one ratchet tie-down strap over all of the above items. Attach the strap end to the tie-

down provision at the center of the cook center, and the ratchet end to the tie-down provision
at the right end of the cook center. Tighten the strap securely.

Place the lids on each of the four roasting pans. Place one pan in each of the four leftmost
compartments in the base assembly.

Place one pot cradle in each of the two rightmost compartments.

Tray Pack Heater

1.

Pack the MBU in place. Disconnect the fuel and power lines, coil them, and pack them in the
bottom of the oven assembly. Ensure the fuel line dust plug is in place.

Unplug the heater fan power cable from the appliance control box and remove the heater fan
assembly from the back of the tray pack heater. If the tray pack heater must be drained,
temporarily set the fan assembly aside in a convenient location. Otherwise, pack the assembly
inside the tray pack heater.
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WARNING

Do NOT use one of the water supply hoses to drain the tray pack heater.
They are for potabl