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	3 Berth Curtains
	3 Enlisted Berth Curtains
	3 Officer Berth Curtains
	3 CPO Berth Curtains
	3 L-Shape Berth Curtains
	3 Situp Berth Curtains (San Antonio class)
	3 Fan Curtains with Snaps or Velcro®

	3 Custom Curtains
	3 Passageway Curtains
	3 Naugahyde Curtains
	3 Herculite® Curtains

NOTE: Valances available with custom curtains
FABRIC : Naugahyde® / Herculite® / Nomex®

Berthing Curtains

& Custom Curtains
Embroidery and screen printing available on curtains.

Berthing curtains and curtains meet mil specs.



Chair Covers

	3 Wardroom Chair Covers
	3 CPO Chair Covers
	3 Swivel Chair Covers with 

2” Shipboard Foam

	3 Slide Over Bridge Chair Backs with Custom Embroidery

Samples:

	3 CO Command at Sea Pin
	3 XO SWO Pin
	3 Commodore Captain’s Eagle
	3 Ships Crest
	3 CIC Chair Covers Slide 

	 Over Backs with Pocket
	3 Ready Room Chair Head 

	 Rest Covers

Embroidery and screen printing available on all chair covers.
Chair covers meet mil specs.



Custom Covers

	3 Parking Sign Covers
	3 Podium/Picture Board
	3 Shoring Covers
	3 Cable Covers
	3 Emergency Outlet Covers
	3 SCBA Covers
	3 Equipment Covers
	3 Battery Charge Covers

If you do not see what you are looking for...PLEASE ASK!

Embroidery and screen printing available on all custom covers.
Custom covers meet mil specs.



P.O.W. Tables



Upholstery

	3 Provide New Foam Ship Board
	3 Mess Deck Booths with Design
	3 Bridge Chairs / Barber Chairs
	3 Control Chairs / Sofas
	3 Benches and Cushions

H New Items H
	3 Wardroom / CPO Chairs
	3 Arm Chairs / Armless Chairs
	3 Sofas 1 Seater / 2 Seater / 3 Seater
	3 Sectionals
	3 Mess Deck Booth Seat and Back Pans
	3 Bridge Chair Parts



Embroidery and screen printing available on all awnings.
Awnings meet mil specs.

Serving Line

Awnings

	3 Custom Fitted 	
	3 Custom Colors
	3 Fabricated Frames

If you do not see what you are looking for...PLEASE ASK!



Embroidery and screen printing available
 on all table covers and tablecloths.

Table covers and tablecloths meet mil specs.

Table Covers

& Tablecloths

	3 Custom Naugahyde® Table Covers
	3 Table Cloths (Oval, Round, Square and Odd Shapes)
	3 Napkins (17” x 17” or 21” x 21”, Various Colors)
	3 Placemats (Different Shapes)
	3 Skirting (Clip-On or Velcro®)

Large Selection of Naugahyde® and Table Cloth Fabric



Food Service

Instruction Signs

	3 Large Signs Are 8½” x 11”
	3 Small Signs Are 5½” x 8½”

Based on NAVSUP-486 Rev. 9 with Imprinted Ship Crest.
Made of Aluminum with Double Stick Tape.

1. 	 GENERAL. The following steps shall be taken to ensure safe operations of walk-in reefers:
•	 For maximum use and performance, the refrigerator must be installed and operated properly. 

Assembly/installation must be in strict accordance with the manufacturer’s instructions.
• 	 Operators of the unit must be thoroughly familiar with the various features of the unit.
• 	 The door latch is equipped with provisions for padlocking and with an inside door release mechanism 

that enables the door to be opened from the inside even when the latch is padlocked.
	 NOTE: An inside door release instruction label is attached to door interior. DO NOT REMOVE THIS 

LABEL FOR ANY REASON.
• 	 The strike part of the latch is adjustable to compensate for gasket wear. Loosen two adjusting screws 

of the strike and move the sliding tongue forward or backward as required. Then tighten the screws.
• 	 The alarm control shall be set to operate the warning lamp at 61°F.
•	  The hold-back hook holds the door in the open position. To release the door, press the hold-back 

hook lever.
• 	 The condensing unit, with compressor and motor, is lubrication-sealed and is equipped with a relay, 

overload protector.
• 	 The evaporator is of the forced circulation type in that the accompanying fan cycles warmer air over 

the coils of the evaporator and re-circulates the air.
	 CAUTION: Do not load the refrigerator too close to the blower coil; this blocks the air cycle.

•	 The refrigerator cabinet is equipped with an automatic defrosting system to eliminate the need for 
manual defrosting.

2. 	 OPERATING. The following steps shall be taken to operate a walk-in reefer:
• 	 Before starting the unit: open the liquid valve, suction valve, and discharge valve; connect to the 

junction box.
• 	 The pressure control is factory set to maintain a cabinet temperature of 35°F. If adjustment is 

necessary, the temperature must not go below 32°F or the evaporator coil will ice up.
• 	 If a compressor operates for too long or too often, it generally is because of low refrigerant, even 

though the temperature is cold enough. Refer to the operator’s manual.

3. 	 CLEANING. The following steps shall be taken to clean a walk-in reefer:
• 	 To clean the interior of the refrigerator use a solution of baking soda or borax and hot water. 

These compounds act as deodorants and do not scratch or mar the finish.
• 	 To prepare a soda solution: mix one-half teaspoon of ordinary baking soda to each quart of 

water.
• 	 Clean the exterior of the cabinet with clear water or a weak solution of baking soda and warm 

water.
• Once a week, wash the door gasket rubber with mild soap and water followed by a fresh rinse.
NOTE: Grease accumulation on door gaskets shortens the life of the gaskets.

8217 WALK IN REEFER 
OPERATING AND SAFETY PROCEDURES

WALK IN REEFER

8233 GRIDDLE OPERATING 
AND SAFETY PROCEDURES

GRIDDLE

The following safety precautions shall be taken when operating griddles:
• The griddle has separate thermostatic controls for each 9” to 12” inches 

of width. Turn on only the amount of griddle surface required for the 
operation. Set thermostats to the required temperature and allow the 
griddle to preheat for approximately 20 minutes.

• Turn all thermostats to “OFF” when not in use. Allowing a griddle to heat 
unused for long period of time wastes energy and results in premature 
burn-out of heating elements.

• Periodically check the calibration of the thermostats by using an 
accurate surface thermometer or pyrometer. Have thermostats 
calibrated as necessary.

Step	 Procedure
Use manual switch.

NEVER clean the surface plate while it is 
hot. Allow the plate to cool. NEVER POUR 
WATER ON A HOT PLATE. Scrape the 
surface with a spatula or pancake turner. 
Wipe clean with dry paper towels. Use 
a pumice stone block to clean hard to 
remove burned areas on the plate after 
each use.

Pour hot detergent solution into the small 
drain and brush. Rinse with hot water.

Remove grease from receptacles and
clean with hot detergent solution; rinse and
dry.

Using hot detergent solution, wash off
grease, splatter, and film. Rinse and dry.

1.	Shut off power.

2.	Turn off heat.	
Remove carbonized 
grease (after each use).

3.	Clean grease and/or 
drain troughs.

4.	Empty grease 
receptacles.

5.	Scrub guards, front,	
and sides of griddle.

NAVSUP P-486, Rev 9 
Food Service Management, Volume Two

NAVSUP P-486, Rev 9 
Food Service Management, Volume Two



Nutritional

Information Signs

4

•	Foods with some processing
•	Some healthy nutrients
•	Lower in fiber
•	Added sugar or  

artificial sweeteners
•	Poor-quality fats

GREEN
THIS IS A HIGH
PERFORMANCE FOOD

SODIUM (salt)

LOW	 MODERATE	 HIGH

GETTING TO KNOW GO FOR GREEN®

Foods and beverages are labeled with two kinds of symbols:

Based on nutrition quality Based on sodium (salt) content:

YELLOW
THIS IS A MODERATE
PERFORMANCE FOOD

RED
THIS IS A LOW
PERFORMANCE FOOD

•	Most-processed foods, 
often with multiple 
unhealthy ingredients

•	Lower in nutrients and fiber
•	Added sugar or 

artificial sweetener
•	Excess fat, trans fat, 

or fried foods

•	Least-processed whole foods
•	Nutrients-packed
•	High in fiber
•	Low in added sugar
•	Healthy fats

Watching sodium? These symbols 
indicate whether a food has Low,
Moderate, or High amounts of salt.
The amount of salt you need depends 
on your health, activity, and 
environment.

Look for the Food Cards identifying
foods at your dining facility.

GO FOR GREEN® @ hprc-online.org

Plastic “Go Green” 
Signs To Place On 

The Tables
5½” x 8½” Round Corner 

Plastic Printed On Both Sides.

HPRC-ONLINE.ORG/NUTRITION/GO-FOR-GREEN

EAT RARELY

THIS IS A LOW-PERFORMANCE FUEL

Most-processed foods

Lowest in nutrients

Added sugar/artificial sweeteners

Excess fat, trans fat, or fried foods

Lowest in fiber

EAT OCCASIONALLY

THIS IS A MODERATE-PERFORMANCE FOOD

Foods with some processing

Some healthy nutrients

Added sugar/artificial sweeteners

Poor-quality fats

Moderate in fiber

EAT OFTEN

THIS IS A HIGH-PERFORMANCE FOOD

Whole foods

High in nutrients

No added sugar/artificial sweeteners

Includes healthy fats

High in fiber

Green: High-performance fuel

Yellow: Moderate-performance fuel

Red: Low-performance fuel

Go for Green® makes it easy for 

you to identify and choose foods 

that enhance performance.

1oz.

Size Up Your Servings
Measure food portions to know exactly how much you’re eating.

You can estimate serving portions when a scale or measuring cup is not available.

3 ounces of meat is about the 
size and thickness of a computer 
mouse, deck of cards, bar of 
soap, and an audio cassette.

A medium apple or peach is 
about the size of a tennis ball. 

1½ oz of cheese is about the 
size of 3 dominoes. 

½ cup of ice cream is about 
the size of a racquetball or 
tennis ball. 

1 cup of mashed potatoes 
or broccoli is about the size 
of your fist. 

1 teaspoon of butter or peanut 
butter is about the size of the 
tip of your thumb. 

1 ounce of nuts or small 
candies is equal to one 
handful. 

MOST IMPORT ANT 
Remember to keep your 
diet nutritious, especially 
if you’re cutting calories. Fish, poultry & eggs 

for protein

Dairy for calcium

Fruit group for 
vitamin C 

Vegetable group 
for vitamin A

Whole grain for  
B vitamins and fiber 

HPRC-ONLINE.ORG/NUTRITION/GO-FOR-GREEN

HOW MUCH

SODIUM
DO YOU NEED?

Sodium codes areindependent of Green,Yellow, or Red codes.For example,Red-coded foods maybe low in sodium.

HIGH SODIUMEat high-sodium foods sometimes if 
you’re active many hours a day and/or 
in extreme environments. Otherwise, 
eat rarely or in small amounts.MODERATE SODIUMEat moderate-sodium foods 

sometimes; they’re appropriate if 
you’re moderately active.

LOW SODIUM
Eat low-sodium foods often, 
especially if you’ve been advised 
to follow a low-sodium diet.

Green: High-performance fuel
Yellow: Moderate-performance fuel
Red: Low-performance fuel

Go for Green® makes it easy for 
you to identify and choose foods 

that enhance performance.

HPRC-ONLINE.ORG/NUTRITION/GO-FOR-GREEN

Green: High-performance fuel

Yellow: Moderate-performance fuel

Red: Low-performance fuel

Go for Green ® makes it easy for 

you to identify and choose foods 

that enhance performance.

SODIUM
Foods have a Low, Moderate, or High 

sodium salt shaker. Too much salt can be 

unhealthy, but if you exercise regularly, you 

may need more sale. Adjust accordingly. 

EAT RARELYEAT OCCASIONALLY
EAT OFTENTHIS IS A HIGH-PERFORMANCE FOOD

WATCHING SODIUM?

THIS IS A MODERATE-SODIUM FOOD

Shrimp Stir Fry

WHEN TO EAT

The color of the cards, as well as the symbols, can distinguish

between nutritious food and not-so-nutritious food.

	3 8½” x 11” Signs In Sets of 5
Made of Aluminum with Double Stick Tape.

Wet your hands with 
hot, running water 
(at least 100°F/38°C).

Mójese las manos 
con agua corriente 
caliente (al menos, a 
100ºF/38 ºC).

Apply soap.

Aplíquese el jabón.

Scrub hands and arms for 
at least 20 seconds. Clean 
under fingernails and 
between fingers.

Lávese las manos y los 
brazos por lo menos veinte 
(20) segundos. Lávese 
debajo de las uñas y entre 
los dedos.

Rinse thoroughly 
under running 
water.

Enjuáguese las manos 
completamente con el 
agua corriente.

Dry hands and arms 
with a single-use 
paper towel.

Séquese las manos 
y los antebrazos con 
una toalla de papel 
descartable.

Turn off faucet using 
paper towel.

Cierre el grifo con la toalla 
de papel.

Ê Ë Ì

Í Î Ï

Proper Hand-Washing Procedure
Procedimientos De Lavado De Manos Hand Washing Signs

5½” x 8½” Round Corner 
Made of Aluminum with

Double Stick Tape.



Miscellaneous

Information Signs

Hotel/Store Signs
5½” x 8½” Round Corner 
Made of Aluminum with

Double Stick Tape.

Trash Separation Signs
8” x 8” Round Corner 

Made of Aluminum with
Double Stick Tape.

Heimlich Maneuver Sign
5½” x 8½” Round Corner 
Made of Aluminum with

Double Stick Tape.

In order to have a more uniform cleaning system, the following cleaning bill will 

be strictly adhered to by all personnel concerned. Any deviation of schedule will 

be referred to the stateroom supervisor or wardroom mess Leading CS.

Daily:
a. Clean wash basin, mirror, soap container and toothbrush holders.

b.	 Make
	up	beds	

for	Comm
anding	O

fficer	only
.

c. Sweep and mop deck or vacuum carpet.

d. Empty wastebaskets.

e. Dust all furniture.

Weekly:
a. Wash paintwork.

b. Polish brightwork.

c.	 Clean
	electric	f

ans	and	w
ipe	down

	light	fixtu
res.

d. Dust locker tops, shelves and overheads.

e. Replace soiled hand and bath towels and replace with clean ones as 

scheduled.

f.	 Deliver	a
nd	pick	u

p	officers
’	laundry	

as	sched
uled.

g. Replace stripped linens with fresh clean ones. Leave linens on top of 

beds (O-4 and below only), as scheduled.

h.	 Scrub
	and	wax

	deck;	or	
spot	chec

k	carpet	a
nd	remov

e	stains	a
s	

scheduled.

i.	 Clean	air
	condition

ing	filters
	and	scre

ens.

j.	 General	fi
eld	day	fo

r	certain	s
tateroom

s	as	sche
duled.	St

and	by	fo
r	

inspection.

Clean as scheduled:

a.  Monthly turn mattresses over and vacuum underneath (preferably during 

linen change).

b. Quarterly send draperies, curtains, chair covers and bedspreads for dry 

cleaning.

c. Quarterly shampoo carpets.

BILL FOR

O5 AND ABOVE 

STATEROOM CARE

AND HEAD CLEANING

SUBMITTED BY: 

 

 

Leading CS     Wardroom Mess

APPROVED BY: 

	

Division	O
fficer					W

ardroom	
Mess

Baseline responsibilities as prescribed by the NAVSUP P-486 entail 

complete stateroom and CPO berthing management; maintenance, 

damage control, and sanitation of all Officer and CPO passageways and 

heads; laundry and linen delivery; wardroom financial management; trash 

pickup; daily stateroom services for O-5 and above (and their equivalent); 

Distinguished Visitor (DV) services; and 24-hour lockout watch.Staterooms:

• Daily hotel services will be provided in full to the CO, XO, CAG and 

DCAG cabins and heads, O-5 Department heads and above, and 

distinguished visitor rooms as required.COMNAVAIRFORINST 4440.2D27 FEB 201715-3

Full service can be extended to all O-5s if manning supports the 

additional workload, and is at the discretion of the CO.Full service includes: Bed making, cleaning washbowls and mirrors, 

cleaning private heads and showers, sweeping the deck, swabbing the 

deck, laundry service (including folding), changing towels, and changing 

pillowcases.

• Daily laundry pickup and delivery to designated collection points.

• Public heads will be cleaned once daily in port and twice daily 
underway.• A fully stocked cleaning gear locker and linen locker must be available 

to O-4s and below for the purpose of upkeep of their staterooms. 
Staterooms with heads in Ford class CVNs occupied by O-4s and below 

will be cleaned by the tenants.

Levels of Service forNimitz and Ford Class CVNS

Food
& Pulp

Metal & Bones

Plastic Only
Paper Only

he Heimlich 
maneuver is an 
emergency

technique for preventing 
suffocation when a 
victim’s windpipe 
becomes blocked by an 
object or food. Place this 
guide on the refrigerator 
or in a convenient place 
for quick reference. You 
may never have to use this 
procedure, but it is a good 
idea to know the basics.

T THE BASIC
HEIMLICH MANEUVER
The victim
A person who is choking 
cannot speak or breathe.

From behind, 
wrap your 
arms around 
the victim’s 
waist.

Make a fist and 
place the thumb 
side of your fist 
against the 
victim’s abdomen, 
below the rib cage 
and above the 
navel.

Ê

Ë

Ì

Í

Rib Cage

Rescuer
Do not slap the victim’s 
back. This could make 
matters worse.

Grasp your fist 
with your other 
hand and press 
into the victim’s 
abdomen with 
a quick upward 
thrust.

Repeat until 
object is 
expelled.

Navel

Web site
www.heimlichinstitute.org

TO SAVE YOURSELF

Rib
cage

Navel

Upward
thrust

1.  Make a fist and place the thumb 
side of your fist against your 
upper abdomen, below the rib 
cage and above the navel.

2.  Grasp your fist with your other 
hand and press into your upper 
abdomen with a quick upward 
thrust.

3.  Repeat until object is expelled.

1.  Alternatively, you can lean over 
a fixed horizontal object (table 
edge, chair, railing).

2.  Press your upper abdomen 
against the edge to produce a 
quick upward thrust.

3.  Repeat until object is expelled.

A DROWNING VICTIM

Standing in a pool
(Buoyancy lightens victim’s weight)

1. Stand behind the victim and wrap your around victim’s waist.
2. Make a fist and place the thumb side of your fist 

against the victim’s abdomen, below the rib 
cage and above the navel.

3. Grasp your fist with your other hand 
and press into the victim’s upper 
abdomen with a quick upward thrust.

4. Do not squeeze the rib cage, 
confine the force of the 
thrust to your hands.

5. Repeat until water no longer 
flows from the mouth.

6. If the victim has not recovered, 
proceed with CPR. (When doing 
this maneuver, remember you cannot 
get air into the lungs until the water is removed.)

1. Place victim on his or her back.
2. Facing the victim, kneel astride the victim’s hips.
3. With one of your hands on top of the other, place the heel of your 

bottom hand on the abdomen below the rib cage and above the 
navel.

4. Use your body weight to press into the victim’s abdomen with a 
quick upward thrust.

5. Repeat until the object is expelled.  If the victim has not recovered, 
proceed with CPR (Call local Red Cross for course information.)

UNCONSCIOUS

Arms 
around 
waist

Upward
thrust

Use body
weight
to press into
abdomen

Upward
thrust

TO SAVE AN INFANT

Gentle
upward
thrust

1. Lay the child face up on a firm surface.
2. Kneel or stand at victim’s feet, or hold 

infant on your lap facing away from 
you.

3. Place the middle and index fingers of 
both your hands below his rib cage and 
above his navel.

4. Press into the victim’s abdomen with a 
quick upward thrust. Be gentle.

5. Repeat until object is expelled.

Possible food and 
household choking 
hazards for children

Sources: American Red Cross, Heimlich Institute Foundation, Inc. 
Heimlich maneuver is a registered service mark of Heimlich Institute Foundation, Inc.

Times art - Tresanne Cossetta

 z Nuts
 z Hard or sticky candy
 z Popcorn
 z Raw carrots
 z Chunks of peanut butter
 z Balloons
 z Coins
 z Pen caps

OR

If you do not see what you are looking for...PLEASE ASK!
We can make any sign in a variety of materials.



Miscellaneous

Supplies & Fabric

1226 Executive Blvd, Suite 101 • Chesapeake, Virginia
(757) 546-9374 • quignor@flash.net

www.AmcraftCorp.com

	3 Shipboard Foam

	3 Berthing Curtain Track

	3 Curtain Track

	3 Chair Glides

	3 Hook-Loop Velcro®

	3 Curtain Glides J-Hooks

	3 Snaps

	3 Grommets

	3 Swivels

	3 UPH Clips

	3 Line Cord

	3 and More!

Material

	3 Naugahyde®

	3 Herculite®

	3 Nomex®


