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Job description — Ship’s Cook
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1 Training requirements
Training and certificates for the position are specified in the crew qualification matrix PR707.

2 Assigned duties

1. Cooking, three meals Monday to Sunday (or only two meals on Sunday if approved by
Master/Owner).

Handling of provision orders (via Master).

Daily cleaning of galley and pantry.

Every four weeks, a thorough cleaning of the galley, dry stores, cold store and freezers.
Ships laundry.
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The Cook MUST wear correct PPE when working in the galley, e.g. clean white t-shirt/cook blouse,
clean cook pants, clean apron and safety shoes.

Each crewmember is responsible to fill in the “Rest / Work hour” all columns.

For further guidance, see WI109 Guidelines for cooks on Furetank vessels.

3 Duties for safety at sea and environmental protection
Duties in accordance with the alarm lists and the SMPEP or SOPEP.

4 Authorisations
Nil
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