
An old time, but still successful scheme 
for taking care of the Dining Hall require­
ments of an organized group camp, from 
the files of the U.S. National Park Service. 
Today, the ice refrigerators would be 
replaced by mechanical units, and a few 
other features would be updated. However, 
the basic plan is still quite effective — 
people still eat and behave about the same 
way they always did. 

1. Ranges 
2. Work Bench 
3. Meat Block 
4. Work Table 
5. Serving Table 
6. Dishes & Silver 
7. Soiled Dishes 
8. Dish Sinks 
9. Drainboard 

10. Vegetable sink 

11. Drainboard 
12. Refrigerator 

a.Vegetables 
b. Meat 

13. Stores 
14. Receiving 
15. Desserts-Salads 
16. Dishes 
17. Chimney-H.W. Tank 
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