TRAINING
SERVICES

garrets.com

Nantong

Mumbai

Manila

GARRETS TRAINING / 2

PROFESSIONAL
TRAINING SERVICE
At Garrets, we have a real passion for improving the welfare of seafarers by
offering onboard, on shore and remote online training of the galley personnel.
We are able to design courses in any discipline, below are examples of subjects previously
delivered by Garrets:
•

Food hygiene/safety compliance/HACCP

•
•
•
•
•
•
•
•
•
•
•
•

MLC 2006 3.2 compliance
Stock management, ordering, stock control, program navigation and storage
International cooking methods and terminology
Menu planning, recipe guidance, portion control and time management
Crew nutritional advice, specific diets and allergy advice
Wet and dry cooking methods
Basic soups, sauces and dressings
Appetizers, salads and sandwiches
Side dishes and breakfast meals
Bread products
Hot and cold desserts
Prepare and cook meat, poultry and seafood dishes

For further information about Garrets professional training service, please contact one of our
Superintendents at training@garrets.com.
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COOKS TRAINING PROGRAM
(8 DAYS)

The course is designed to provide the participants
with the knowledge and further enhancement
of skills needed in food preperation to achieve
a level of quality that is on par with what is
produced on board luxury ships.
The course will provide the cooks with

The theoretical part is completed by the practical
session, thereby giving the participants a better
understanding on the application of methods
and techniques in cooking allowing them to
execute and produce any type of cuisine, adding
variety to the daily routine of meals for the crew
and offices.

the knowledge in:
Food safety
Cooking methods & technique
Product knowledge & nutrition

DAY

HOURS

1

8

SUBJECT

LEARNING OUTCOME

Food Hygiene
Intermediate
Food Safety

This qualification will give the student the theoretic knowledge
necessary to work in a catering establishment
The students will be able to competently identify:
1. Hazards and controls
2. Food safety issues
3. Safe management of food and temperature controls
4. Food poisoning control
5. Personal hygiene
6. Cleaning and disinfection
7. Food pests

GARRETS TRAINING / 4

DAY

HOURS

2

7

SUBJECT

LEARNING OUTCOME

Nutrition /
Healthy Eating

On completion of this unit the student will:
1. Recognize a healthy, balanced and nutritious recipe
2. Understand the importance of a healthy balanced diet
3. Know how to adapt recipes and menus to contribute to
a healthy diet
4. Explain the principles of healthy eating and variety in diet
for people with differing nutritional needs
5. Express the importance of flair, creativity and inventiveness
in healthy eating
6. Understand and refer to theories that underpins the principles
of healthy eating and the way that this can be put into practice

3

7

Cooking Methods On completion of this unit the student will:
Theory
1. Understand the ways in which heat is transferred:
conduction, convection and radiation
2. Proper use of products for each cooking technique
3. Broiling, grilling, roasting and baking, sautéing, pan-frying,
deep-frying, poaching, simmering, boiling, steaming, braising
and stewing what changes occur to the food during the
cooking process

4

7

Cost Control and
Menu Planning /
MLC 2006

On completion of this unit the student will:
1. Demonstrate effective use of Garrets stock system
2. Provide a provisions order of set time frame
3. Write a menu plan to meet the crews basic requirements
culturally, religious and dietary
4. Carry out a full stock take on provision store
5. Cost the menu to meet the proscribed daily allowance
6. Define what is meant by portion controls
7. Explore effective ways to reduce wastage
8. Develop a varied menu to reduce on repetition
9. Implementing healthy eating within the menu
10. Explain current legislation and what is expected of them
with in their position
11. Establish a good time management / daily working routines
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DAY

HOURS

SUBJECT

LEARNING OUTCOME

5

8

Knife Skills, Basic On completion of this unit the student will:
Vegetable Cuts,
1. Effectively use the knife in a safe and controlled manor
Meat, Poultry and
2. Select the correct knife for the desired task
Fish Cuts
3. Demonstrate various cuts of meat, poultry, vegetables and fish

6

6

Hands–on
Bread Baking

On completion of this unit the student will:
1. Hands–on session on preparation of various breads,
demonstration and actual baking

7

6

Hands–on
On completion of this unit the student will:
Cooking
1. Explain and demonstrate the practical aspect of the
Methods / Dishes
dry cooking techniques
Dry Cooking
2. Identify correct cooking technique for main portions
Methods
3. Cooking of international dishes using dry cooking methods

8

6

Hands–on
On completion of this unit the student will:
Cooking
1. Explain and demonstrate the practical aspect of the
Methods / Dishes
wet cooking techniques
Wet Cooking
2. Identify correct cooking technique for main portions
Methods
3. Cooking of international dishes using wet cooking methods

2

Written Exam

On completion of this unit the student will be assessed on
their basic understanding and competence level

ADDITIONAL INFORMATION
1.
Inclusions:
Manuals / Handouts
Ingredients for demonstration
2.
Course Duration: 8 days including exam with a
total of 56 hours
3.
Additional charge for uniform:
Jacket = US $35.00
Cooks apron = US $10.00
Hat/toque = US $3.00
4.
Lunch = US $5 per participant per day

5.
Course Location: ISCHAM
International School for Culinary Arts
& Hotel Management
4F FBR Bldg, Katipunan Avenue
1108 Quezon City, Philippines
+63 2 926-8888
6.
The training cost does not include any boarding and
lodging expense. No accommodation or transportation
is provided. The training centre is located close to
Ateneo de Manila University and has many reasonable
accommodation facilities available.
7.
Criteria:
i) All attendees must have a certificate of competence
NC1/2 as required by national regulations
ii) Sailing experience in the rank of Chief Cook
iii) Filipino Nationals
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COOKS TRAINING PROGRAM
(10 DAYS)

The course is designed to provide the participants
with the knowledge and further enhancement
of skills needed in food preperation to achieve
a level of quality that is on par with what is
produced on board luxury ships.
The course will provide the cooks with

The theoretical part is completed by the practical
session, thereby giving the participants a better
understanding on the application of methods
and techniques in cooking allowing them to
execute and produce any type of cuisine, adding
variety to the daily routine of meals for the crew
and offices.

the knowledge in:
Food safety
Cookings methods & techniques
Product knowledge & nutrition

DAY

HOURS

1

8

SUBJECT

LEARNING OUTCOME

Hygiene and
Food Safety

This qualification will give the student the theoretic knowledge
necessary to work in a catering establishment
The students will be able to competently identify:
1. Hazards and controls
2. Food safety issues
3. Safe management of food and temperature controls
4. Food poisoning control
5. Personal hygiene
6. Cleaning and disinfection
7. Food pests
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DAY

HOURS

2

8

SUBJECT

LEARNING OUTCOME

Cost Control and
Menu Planning

1. Basic introduction to culinary math
2. Recipe costing
3. Yield test / waste control
4. Purchasing and requisition
5. Stock control and monitoring provisions
6. Menu planning and portion control
7. Cost the menu to meet the prescribed daily allowance
8. Explore effective ways to reduce wastage
9. Implementing healthy eating within the menu
10. Establish a good time management / daily working routines

3

8

Diet and
Nutrition

1. Recognize a healthy, balanced and nutritious recipe
2. Understand the importance of a healthy balanced diet
3. Know how to adapt recipes and menus to contribute
to a healthy diet
4. Explain the principles of healthy eating and variety in diet
for people with differing nutritional needs
5. Express the importance of flair, creativity and inventiveness
in healthy eating

4

8

Cooking Methods 1. Understand the ways in which heat is transferred:
Lecture
conduction, convection and radiation
2. Proper use of products for each cooking technique
3. Broiling, grilling, roasting and baking, sautéing, pan-frying,
deep-frying, poaching, simmering, boiling, steaming, braising
and stewing what changes occur to the food during the
cooking process

5

6

8

6

Knife skills, Basic
Vegetable Cuts,
Meat, Poultry
and Fish Cuts

1. Effectively use the knife in a safe and controlled manor

Hands–on
Stocks, Sauces
and Soups

This is a practical session that will provide the knowledge
and skills to prepare basic stocks and sauces which is a
fundamental skills for cooks. It is an important component
in cooking as the best cuisine depends on the quality of
stocks and sauces used.

2. Select the correct knife for the desired task
3. Demonstrate various cuts of meat, poultry, vegetables and fish

The session will also cover how to produce a variety of soups
that can be prepared.
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DAY

HOURS

SUBJECT

LEARNING OUTCOME

7

6

Hands–on
Cooking
Methods 1

The practical application of cooking methods discussed in the
lecture will be shown through actual preparation of set menus
focusing on European and Eastern European Cuisine.
1. Explain and demonstrate the practical aspect of the
dry cooking techniques

8

6

Hands–on
Cooking
Methods 2

2. Identify correct cooking technique for main portions

9

6

Hands–on
Cooking
Methods 3

3. Cooking of international dishes using dry cooking methods

10

6

Hands–on
Bread Baking

Hands–on session on preparation of various breads.
Demonstration and actual baking

ADDITIONAL INFORMATION
1.
Inclusions:
Manuals / Handouts
Ingredients for demonstration
2.
Course Duration: 10 days - 70 hours

5.
Course Location: ISCHAM
International School for Culinary Arts
& Hotel Management Quezon City, Inc.
4F FBR Bldg, Katipunan Avenue
1108 Quezon City, Philippines
+63 2 926-8888

3.
Uniform requirements for course: For practical lessons
students will require a clean jacket, black trousers or
checks, clean hat, safety shoes & apron. During theory
lessons students should wear shirt & trousers.

6.
The training cost does not include any boarding and
lodging expense. No accommodation or transportation
is provided. The training centre is located close to
Ateneo de Manila University and has many reasonable
accommodation facilities available.

There will be an additional charge raised for uniform if
the student does not arrive with the correct uniform:
a. Jacket = US $40.00 each
b. Cooks apron = US $10.00 each
c. Hat/toque = US $5.00 each

7.
Criteria:
i) All attendees must have a certificate of competence
NC1/2 as required by national regulations
ii) Sailing experience in the rank of Chief Cook
iii) Filipino Nationals

4.
Lunch = Php 200 per participant per day
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SHIPS’ CATERING NC III
(SHIPS’ COOKS) COURSE
(12 DAYS)
Ships’ Catering NC III course is a TESDA
registered course with COPR No: 201613062127.
The course is designed for Chief Cooks, 2nd
Cooks and including crew that are up for
promotion.

The course will also enhance the skills of the
cooks in food preperation as they prepare various
international dishes and various desserts and
breads.

The course will provide the cooks with the
fundamental knowledge of:
Food safety
Nutrition & cost control
Menu planning

DAY

HOURS

1

3

SUBJECT

LEARNING OUTCOME

Assessment on Common Competencies
(Required assessment as results will be the additional evidence to TESDA that the
cooks are competent in qualifications prescribed in common competencies.)

5

Cooking Methods 1. Understand the ways in which heat is transferred:
Lecture
conduction, convection and radiation
2. Proper use of products for each cooking technique
3. Broiling, grilling, roasting and baking, sautéing, pan-frying,
deep-frying, poaching, simmering, boiling, steaming, braising
and stewing what changes occur to the food during the
cooking process
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DAY

HOURS

2

8

SUBJECT

LEARNING OUTCOME

Hygiene and Food
Safety / MLC
2006 / Observe
Safe Working
Environment

This qualification will give the student the theoretic knowledge
necessary to work in a catering establishment
1. Hazards and controls
2. Food safety issues
3. Safe management of food and temperature controls
4. Food poisoning control
5. Personal hygiene
6. Cleaning and disinfection, food pests

3

5

Diet and
Nutrition

1. Recognize a healthy, balanced and nutritious recipe
2. Understand the importance of a healthy balanced diet
3. Know how to adapt recipes and menus to contribute
to a healthy diet
4. Explain the principles of healthy eating and variety in diet
for people with differing nutritional needs
5. Food according to religious and cultural needs

3

Menu
Planning

6. Menu planning and portion control
7. Implementing healthy eating within the menu
8. Establish a good time management / daily working routines

4

8

Menu Planning
and Cost Control

1. Basic introduction to culinary math
2. Recipe costing

Garrets Workbook 3. Yield test / waste control
4. Purchasing and requisition
5. Stock control and monitoring provisions
6. Menu planning and portion control
7. Cost the menu to meet the prescribed daily allowance
8. Explore effective ways to reduce wastage

5

6

Hands–on
Appetizers,
Salads and
Sandwiches

This is a practical session that will provide the knowledge
and skills to prepare a variety of appetizers, salads and
sandwiches

6

6

Hands–on
Stocks, Sauces
and Soups

This is a practical session that will provide the knowledge and
skills to prepare basic stocks and sauces which is a fundamental
skills for cooks. It is an important component in cooking as the
best cuisine depends on the quality of stocks and sauces used.
The session will also cover how to produce a variety of soups
that can be prepared.
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DAY

HOURS

7

8

9

SUBJECT

LEARNING OUTCOME

6

Hands–on
Breakfast
preparation

Practical session that will teach the participants preparation
of various breakfast menu items that can be prepared
on-board the ships

6

Hands–on
Cooking
Methods 1

The practical application of cooking methods discussed in the
lecture will be shown through actual preparation of set menus
focusing on European and Eastern European Cuisine

6

Hands–on
Cooking
Methods 2

1. Explain and demonstrate the practical aspect of the
dry cooking techniques
2. Identify correct cooking technique for main portions

10

6

Hands–on
Cooking
Methods 3

11

6

Hands–on
Dessert
preparation

Hands–on session on preparation of various desserts.

12

6

Hands–on
Bread Baking

Hands–on session on preparation of various breads.
Demonstration and actual baking

2

Written
Assessment

3. Cooking of international dishes using dry cooking methods

Following documents are requirements that are to
be submitted to the school when joining the course:

4.

1.
Participant should be at least high school graduate.

Certified true copy of Certificate of Training and/or
Certificate of competency in Basic Training and Ship
Security Awareness and Seafarers with Designated
Security Duties (SSA/SDSD).

2.

5.

Employment certificate – should be at least 3 months
sea service as cook on board the ship.

Certificate of Training for Ships’ Catering NC I and/or
National certificate in Ships’ Catering NC II.

3.

6.
Photo copy of birth certificate

School documents from highest educational attainment:
a. If college graduate; certified true copy of diploma
and transcript of record
b. If college undergraduate; certified true copy
of transcript of record
c. If high school graduate, certified true copy of diploma
and copy of form 137

GARRETS TRAINING / 14

7.
4 copies 2 x 2 picture (white background)
Note:
Above documents are part of the requirement of TESDA
that will be submitted upon processing of Special Order
of Graduation (SO) number that will be initiated by the
school. SO number will be needed once the student
applies for the Certificate of Authentication and Verification of his/her Ships’ Catering NC III certificate.

ADDITIONAL INFORMATION
1.
Inclusions:
a. Manuals / Handouts
b. Ingredients for demonstration
c. Certificate in Ships’ Catering NC III (Ships’ Cooks)
2.
Course Duration: 12 day / 83 hours
3.
Uniform requirements for ourse: For practical lessons,
participants are expected to wear proper attire. During
practical sessions, participants are required to wear a
clean jacket, black trousers or checks, clean hat, safety
shoes & apron.
4.
Lunch = US $5 per participant per day

Criterias:
The course is designed for Chief Cooks, 2nd Cooks and including
crew that who are up for promotion. The course will provide the
cooks with the fundamental knowledge such as food safety, nutrition
and cost control and menu planning. The course will also enhance
the skills of the cooks in food preparation as they prepare various
international dishes and various desserts and breads.
1.
2.
3.

4.

Participant should be at least high school graduate.
Employment certificate – should be least 3 months sea service
as cook.
Certificate of competency in Basic Training and Ship Security
Awareness and Seafarers with Designated Security Duties
(SSA/ SDSD).
Certificate of Training for Ships’ Catering NC I and/or National
certificate in Ships’ Catering NC II.

5.
Course Location: ISCAHM
International School for Culinary Arts &
Hotel Management Quezon City, Inc.
4F FBR Bldg, Katipunan Avenue
1108 Quezon City, Philippines
+63 2 926-8888
6.
The training cost does not include any boarding and
lodging expense. No accommodation or transportation
is provided. The training center is located close to
Ateneo de Manila University and has many reasonable
accommodation facilities available.
7.
Criteria:
i) All attendees must have a certificate of competence
NC1/2 as required by national regulations
ii) Sailing experience in the rank of Chief Cook
iii) Filipino Nationals

TESDA Criteria:
1.
All attendees must have a certificate of competence NC1/2 as
required by national regulations.
2. Sailing experience in the rank of Chief Cook/2nd Cook & be a
Filipino National.
There is flexibility to allow other galley staff i.e. Mess-man, however
they must be recommended by a Chief Cook as capable and meet all
the other criteria above. Any questions please email/call me direct or
contact: Jerry Steele – training@garrets.com.
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DENMARK
Garrets International A/S
Stigsborgvej 60
DK-9400 Noerresundby
Denmark
Tel: +45 7219 0091
UNITED KINGDOM
Garrets International Ltd.
Stewards House, St Edwards Court
London Road, Romford
Essex RM7 9QD, United Kingdom
Tel: +44 (0) 1708 740 400
SINGAPORE
Garrets International Singapore Pte. Ltd.
8 Temasek Boulevard
Suntec Tower 3 #32-01A
Singapore 038988
Tel: +65 6493 1634
info@garrets.com
garrets.com

