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BATTLEFIELD KITCHEN - ARMY

PURPOSE:

The Army has identified a need to replace the Mobile Kitchen Trailer (MKT) with a kitchen that reduces the
problems associated with the open combustion burners used in the MKT, which produce excessive noise and
heat. Versatility and mobility are the primary engineering considerations for the BK, which will result in the
ability to prepare, cook, and serve meals using less fuel and labor than required for the MKT.

CHARACTERISTICS:

The heart of the BK will be the modular, fuel fired appliances.
These will be the first appliances developed from the ground up
to meet the needs of the Army. The kitchen itself will be trailer
based, but the modular approach will allow the appliances and
all the kitchen cabinetry to be quickly and easily removed from
the mobile platform and set up in custom configurations as each
mission dictates. The modular appliances will be developed with
the full system of future kitchens in mind. The first application
for the appliances will be the Pre-Planned Product Improvement
(P3I) of the Containerized Kitchen (CK). The modular approach
will allow appliances and cabinetry to be swapped seamlessly
between the BK, CK and future army field kitchens of all sizes,
both trailer and ground based.

CAPABILITY & BENEFITS:

B Modularity of appliances will be the building block for
the BK, CK, and all army field kitchens; they will be
commercial-like but designed for the military.

B Powered ventilation and closed combustion will drastically
reduce kitchen heat and noise.

B Weight control will be a primary design consideration
in order to maintain the mobility of the current MKT as
much as possible.

® Will provide the ability to quickly and easily off-load
equipment into fixed facilities.

® Hybrid power (a battery/generator system where the
generator only runs to recharge the battery) is being
considered; this will reduce generator operational hours,
increasing its life while reducing fuel consumption, wet
stacking, and noise.

B Cogeneration (production of heat and electricity) is also
being considered to further reduce fuel consumption and
noise.
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