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GARRETS

- YOUR PARTNER AT SEA

Operating since 1991, Garrets has more than 25 years of experience.
We have become the leading provision and stores management
partner to the global shipping community. The service within Garrets,
provides a comprehensive service package, which supports the crew
welfare in every aspect.
Our knowledge within provisions and stores, secures each seafarer the best
guidance on their ongoing voyage. We focus on providing good quality but not
at the expense of delivering economic value to our customers. We guide the
ships to create the correct product mix for the provision and stores orders, to
support each and every seafarer to a better life at sea.
We serve almost 2000 vessels around the world with high focus on quality
based on an agreed daily rate. We build long term partnerships, through
mutual trust and transparency with our customers. We guide each vessel via
healthy menu planning and our user-friendly order program makes it easy to
order the products required.
In addition to provisions and stores management, we provide training programs
for chefs both ashore and online, on-board galley audits and offer cookbooks
and menu plans for every crew nationality. All this helps raise the standard of
living at sea.
We are here for you and your crew, as we have a moral responsibility to help
the welfare standards for all crew. Being the preferred provisions and stores
partner, we handle all provisioning needs to reduce overhead costs without
impacting quality or the morale of crews.
Garrets - your partner at sea!

CORPORATE / 2

WE SERVE MORE
THAN 35,000
SEAFARERS
WORLDWIDE
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THE SEAFARERS
IS OUR MOST
VALUABLE ASSET!
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Seafarers Welfare
Each day we serve more than 35,000
seafarers around the world. We take care of
each their requirements and handle each
of their specific provisioning needs. The
seafarers is our most valuable asset and
therefore we do our utmost to support and
help at any time.
MLC 2006
We focus on awareness of the MLC 2006
regulation. As of August 2013, vessels above
500BT sailing under a flag that has ratified
the convention must be certified accordingly.
Included in MLC 2006 is:
• Minimum requirements for seafarers to
work on board a ship
• Conditions of employment
• Accommodation, recreational facilities,
food and catering
• Health protection, medical care, welfare
and social security protection
• Compliance and enforcement
MLC 2006 ensures that food and drinking
water of appropriate quality is available.
Additionally, MLC 2006 takes into account
that there can be different cultural and
religious backgrounds and all seafarers
employed as ships’ cooks, with responsibility
for food preperation, must be trained and
qualified for their position on board.
At Garrets, we go that extra mile to support
our seafarers.
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EXPERT CARE TO EACH
SHIP & CREW
With our mission to create expert care to each ship and crew, we assist our
customers in improving their day-to-day life at sea by continuously develop
more efficient ways of working with our customers, and thereby be the preferred
partner at sea.
To live out the mission, we find inspiration and guidance in our formulated
vision:
“WE ARE RECOGNISED FOR MAKING OUR CUSTOMERS’ LIFE AT
SEA BETTER.”
Our vision goes hand in hand with our mission towards creating the best
and utmost value for our customers and seafarers. At Garrets, we take the
responsibility of the seafarers under our care very seriously.
VALUES
Our values supports our mission and vision:
• Hard Working
• Customer Orientation
• Winning Attitude
By hard working, we follow the order all the way. We take ownership and
responsibility to keep our promise. We have the passion for our industry and are
willing to go that extra mile - setting our customers desires ahead of our own.
We aim to communicate towards the individual person - through our customer
orientation - respecting the captain and crew. We have the knowledge of
products and where to get the right information - we know the business and
response timely to meet our customers demands and needs.
A winning attitude ensures we are going all the way - getting the job done.
Always ensuring we do our best to help our customers and seafarers.
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Being part of the wider Wrist Ship Supply, Garrets is dedicated to manage
budgets and delivering provisions and stores to ships all over the world.
Our strategy is to assist customers in optimising their supply patterns by
guiding their vessels to use the most cost-efficient ports during their voyage
globally.
Through extensive knowledge, we guide the vessels to generate the correct
product mix for their provisions and stores orders, supporting nutritious and
healthy menu planning for the crew on board, complying with the MLC 2006
requirements.
Customer focus and continuous improvement, efficiency and streamlining
customer procurement processes, are the cornerstones of the day-to-day
activities. We have a moral responsibility to help the industry raise the welfare
standards of crew onboard all commercial vessels.
Being within Garrets management, Garrets appoints a dedicated contact
person for each ship and office, where the passion for food safety and quality
are in focus. Garrets works in partnerships with both the seafarers, managers
and ship owners, providing an outsourced solution with an attractive return
both in financial and quality terms.

“WE HAVE A MORAL
RESPONSIBILITY TO HELP
THE INDUSTRY RAISE THE
WELFARE STANDARDS
OF CREW ONBOARD ALL
COMMERCIAL VESSELS”
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QUALITY AND SAFETY
ONBOARD THE SHIP
By improving the service standards on board, we emphasize the importance
of managing and monitoring health, hygiene, nutrition, allergens and special
diets as well as ways to ease, plan and prepare menus. That is why we provide
training programmes for chefs both ashore and online, on-board galley audits
and cookbooks and menu plans for every crew nationality. All this helps raising
the standard of living at sea, and thereby support our mission expert care to
each ship & crew.
Food quality and safety goes hand in hand with our fully audited supplier
network that our Supplier Relationship Managers handles.
SUPPLIER NETWORK
Garrets holds a fully audited supplier network that offers competitive prices. We
benchmark suppliers and refers to the most convenient and cost effective ports
worldwide. This way, we make sure to provide complete provisioning on a daily
rate to the highest quality within our customers’ budget.
Partnering with NSF International, the leading global provider of public health
and safety-based risk management solutions, Garrets adheres to a global
food safety quality standard. An approved supplier of Garrets is required to
demonstrate commitment to improving food standards and safety and works in
close partnership with both Garrets and NSF.
Garrets is the only provisions and stores management partner who has a global
audit programme.
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PROVISION MANAGEMENT

At Garrets, we ensure that our customers get value for money. Prices can differ from
port to port, but by outsourcing the management of all purchases, our customers do
not feel the price difference as we have already negotiated a fixed price. This means
peace of mind for our customers, knowing that we can guarantee a consistent
quality on the ships, regardless of where in the world you are.
Through our outsourcing model we assist our customers in achieving maximum
efficiencies within the ship’s operations and reducing administration costs for both
owner’s office and crew on board.
All the global supply costs are settled through a fixed monthly invoice based on a
competitive victualling rate per man/day.
All vessels have full overview of consumption of each item on board. Further to this,
it is possible to see the vessels budget held against the vessels victualling rate. This
will be available for the past 6 months.

By choosing Garrets services you will benefit from:
•

Outsourcing of provision and stores

•

Value added service

•

Volume of scale

•

Cost optimisation

•

Regulatory compliance

•

Budget management

•

Waste management

•

Futher training of chefs

•

Boarding - assessment of chefs

CORPORATE / 12

Poultry

Fruit

Fish

Rice / Pasta

Vegetables

Canned
products
Meat

CORPORATE / 13

TRAINING THE NEXT
GENERATION OF COOKS
Garrets is a proven industry player in the field of ship supply and a prime mover
when it comes to the training of galley crew. We have partnered with three cookery
schools in Nantong, Manila and Mumbai, where we can design a course perfect for
all crew specific needs.
We can guide our customers on food management, menu planning, health, safety
and hygiene, as our passion is to improve the welfare of seafarers.
Garrets Superintendents is a team of trained persons, who has a strong background
knowledge to help and support our seafarers onboard the vessels, and to train and
guide the crew onboard.
Garrets Superintendents teach cooks in different areas:
• Galley management
• Preparing
• Menu planning
• Cooking
• Presenting
• Cleaning
Our Superintendents must be certified in:
• Chef qualifications city & guilds or country equivalent
• HACCP level 3 or above
• Auditing qualification level 3
• Teaching experience or qualification
• Must be experienced chefs
All of these services will provide the vessel with better equipped and skilled crew and
help our customers with staff retention.
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ONBOARD
GUIDANCE AND
TRAINING

Garrets Superintendents are located in London, Rotterdam and Singapore, which also indicates
the key ports of visits from our Superintendents. Other global locations are also possible with price
arrangements.
The visit from one of Garrets Superintendents is a full assessment of chefs and galley area.
Followed by a comprehensive report and follow up assistance, it gives the chef tools and guidance
to work on board the vessel. The report is given from the Superintendents to the vessel and
consists of:
•
•
•
•
•
•
•
•
•

Galley Management
Cleanliness
Safety and food hygiene
HACCP
Waste management
Storage of food
MLC 2006 3.2
Stock control
Victualling rate
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ADDITIONAL
SERVICES WITHIN
GARRETS
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GARRETS COOKBOOK

Garrets Cookbook - An innovative tool to help and guide the crew on
board to think about nutrition and new ideas when planning the daily
meals.
The Garrets Cookbook is a tool for every seafarer. It consists of an ocean
of recipes, but it is more than just that. Created by a team of industry
professionals the Garrets Cookbook is an innovative culinary tool, which
can bring value for seafaring vessels.
The Cookbook has a diverse collection of exciting recipes for virtually any
nationality. It includes Asian, African, American and European recipes,
and captures one of the things we highly focus on at Garrets – each crew
nationality – and by that providing expert care to each ship and crew.
The Garrets Cookbook works as an electronic device that is easy
to access, and it can easily work from computer. It functions as an
application and will be updated onwards by Garrets. The update will
appear whenever the ship is in port or internet access is available.
The Cookbook is easy to manage and provides the user with a lot of
inspiration for several weeks ahead. It is possible to add recipes in the
menu planning tool, to save favorite recipes and see and learn about
nutritional factors in all the recipes.
In the Garrets Cookbook you will have access to more than 800 recipes
and includes both breakfast, lunch, dinner and additional meals. The
Cookbook is available in English.
Garrets Cookbook is a new way of planning meals while at sea!
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GALLEY MANAGEMENT
GUIDE
The Garrets Galley Management Guide is best practice for the cooks on board the vessel.
It is a guidance tool the cook can use to look through, and use for help, whenever and wherever.
We have managed to gather all relevant information about Garrets workbook, where to order,
healthy recipes and healthy eating, menu planning, menu guidance, allergens, food preparation, best
practices for the galley, waste management and HACCP.
The Galley Management Guide is handed over to all Garrets customers at start up and can be
requested as and additional tool if needed/desired.
Together with all the additional services we offer at Garrets – the Galley Management Guide is a
comprehensive tool that all seafarers wish to own!
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VIDEOTEL ON DEMAND
The Videotel series fully prepares masters, senior officers and crew on board for port state
inspections. The series is jointly produced by Videotel and Garrets.
It covers:
• Galley inspections
• Menu planning
• Cost control
• Management and recordkeeping
• Healthy eating
• Product knowledge
• Kitchen equipment
• Cooking techniques
The training series is available on:
• DVD
• Videotel on demand online
• Computer based training
The DVD series can be purchased as an additional tool from Garrets.

VIDEOTEL HAS OVER 40 YEARS OF
EXPERIENCE, OVER 11,000 VESSELS RELY
ON VIDEOTEL TRAINING MATERIALS
AND OVER 100,000,000 TRAINING HOURS
PERFORMED TO DATE.
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BEST PRACTICE
Garrets has created the Best Practice movies, for the cook and crew onboard,
to learn the fundamentals of cooking, cleaning, ordering procedures and waste
control, amongst others,
The Best Practice movies is a series of 17 movies, which all help and guides the
cook and crew.
The Best Practice movies is used to show how to maneuver –and show best
practices on board the vessel.
Garrets Best Practice movies is part of our commitment to support our seafarers
in any possible way. The Best Practice movies is an inspirational tool together
with all Garrets’ additional services.

GARRETS BEST PRACTICE MOVIES:
• Menu planning

• Display

• Ordering

• Grinder

• Receiving

• Recycling

• Claiming

• Stockcount

• First In First Out (FIFO)

• Personal hygiene

• Food safety

• Cleaning

• Calculation

• Garbage handling

• Cooking technique

• Boarding visit

• Baking
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STORES MANAGEMENT

With stores management we have expanded our concept to also include the purchasing and
management of general consumables. This can be everything from cleaning supplies to workwear
and tools. With stores, a yearly total budget is complied, and Garrets will then help the ship stay
within this budget by storing up in key ports on a quarterly basis.
We agree with the customer on a basket of items to be included in the stores budget and our
experienced staff review each order from the vessel to guide and ensure they stay within budget
and store up in the cheapest ports possible. We are benchmarking and negotiating pricing with
suppliers in these key ports and ensure that orders are delivered in an organized manner by
department, so the crew easily can get all organized onboard the vessel.
Each vessel will be equipped with an order book covering the basket of items agreed upon
between Garrets and the Ship Owner/Manager. Additional items can be ordered on an order-byorder request. Each quarter Garrets will provide the customer with spend analyses as well as BI
Reporting on most used items. The basket of items can then be adjusted according to the actual
needs onboard the vessels.
By outsourcing the stores and consumables budgets to Garrets the Superintendents and Fleet
Managers can focus more on important cost areas such as dockings, repair jobs, vessel upgrades,
spare parts and safety. Further the budget risk can be eliminated.
Both provision and stores management at Garrets minimize the number of supplies and invoices
as we handle this for our customers.
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BUSINESS
INTELLIGENCE
Transparency is part of the budget management package with Garrets,
where our customers are able to learn from the vessels’ purchasing patterns.
With business intelligence, statisctics let business partners see - month by
month and vessel by vessel - what the vessels are consuming through our
provision management programme, and what the vessels are spending wordwide
through our stores management programme.
Identify consumption behavior
By knowing what the vessels are consuming, Garrets is able to advice according
to our recommended consumption quantities and make sure that the crew are
on budget and eating healthy.
By knowing which items the vessels buy the most frequently, it is possible to
identify the items to which you should pay closest attention.
Stay on budget
Monthly you are able to monitor the performance of each vessel making sure
they stay on budget. By this it is possible to see whether you receive value for
money while having your fleet in Garrets management.
In stores management, monthly you are able to monitor the performance of each
vessel making sure they stay on budget.
Plan purchases according to Index
By using our index based on historic purchasing data, you will be able to plan the
best place to stock up based on you trading schedule. This way it is possible to
coordinate in which port would be the most beneficial.
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“TRANSPARENCY AND BUDGET CONTROL ARE
KEY PRIORITIES FOR OUR CUSTOMERS, AND IN
THE CURRENT MARKET INSURING OPTIMUM
EFFICIENCY IS BUSINESS-CRITICAL”

Analyze purchasing patterns
By analyzing the purchasing pattersns,, you are able to see where your vessels are buying provision
and how often they make a purchase. This makes it easier for you to plan other deliveries to your
vessels saving money on transportation.
In stores management, you are able to see where your vessels are bying which items.
Scheduled information
Get all the information you need on a regular basis to align with your internal follow-up needs.
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GET IN TOUCH
Romford, United Kingdom

Rotterdam, Netherlands

24/7 AVAILABILITY
+ 45 7219 0091
Location of Garrets Offices

+44 (0) 1708 440 400
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Location of Garrets Superintendents
Location of Cookery Schools

Aa

alborg, Denmark

Nantong, China

Mumbai, India

Manila, Philippines
Singapore

CORPORATE / 27

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

