	
CURRICULUM VITEA
                               
Name (as per Passport):		Mr. SAMEER ASHOK KHEDKAR.
Mobile No.:				+91 9930287026
Email:					sameerkhe@hotmail.com
Marital Status: 			Married.		
Date of Birth:				18th January 1974.	Nationality: INDIAN
Passport Number:			Z 3493951 ISSUED: 21st Dec 2015	Expiry: 20th Dec 2025.
					Place of Issue Mumbai
IN DoS No:				11HL5348.
SID No:				M33561079
Police Clearance Certificate PCC:	PN1086984523624
Indian CDC:				MUM 195940 Issued 10/05/2018 Validity 2028
Indian Cook COC:			CC/MUM/2024/E007870
BOSIET:                                            Cert # SMTC 103358581901210004 OPITO Exp:  18 Jan 2025 
STCW Courses:	PST/FPFT/EFA/PSST 20306661012201716 7th January 2023 / SECURITY 2030666621230108 
H2S Course:	CERT AMI/H2S/08/106/24 Validity 27th April 2029
SEAGULL:	Completed All 10 courses.
FOOD HANDLERS TRAINING:	OERC/FHS/06/2022-23 DG Approved Expiry 20-12-2027
HACCP Certification:		SAMA-17/UHACCP/SPA-01/001.
FOOD HANDLERS Medical: 	DG Approved ILO Medicals Validity 27th May 2026 (Vaccines pending as per client requirements)
Yellow Fever Vaccine:		19th Aug 2019 
COVID VACCINE COVIESHIELD FIRST DOSE 15th MARCH 2021 / SECOND DOSE 
15 APRIL 2021 / THIRD PRECAUTION DOSE 30 MAY 2022

IELTS	English Proficiency Test Cambridge British Council score 7.5 (Reading, Writing, Speaking, Listening)
Languages: Marathi, Hindi, English well spoken, written and read. Spanish and Arabic Level 1 broken.
MARLIN TEST                                90%
GOAL:				To provide a productive, safe and healthy work environment for Employees, Contractors, Clients, Customers and Visitors on its premises or that of its clients in the Offshore / Marine. My commitment extends to ensuring that the company’s operation provide an excellent quality service with regards to customer focus, labor management, a profitable turnover and do not place the local community at risk of injury, illness, property damage and to ensuring its work are conducted in an environmentally sustainable and responsible manner.

Academic Qualifications:		1) 3 Year Diploma in Hotel Management and Catering Tech.
3) AHAMA Diploma American Hotel & Motel Association.
4) BBA Bachelors in Business Admin. (1994-1997).
5) Carnival Cruise Lines School of Cooks, Miami USA 1998
6) Seagull Maritime (First Aid/Dropped Object/Cyber             Security/Personal Safety/Ship General Safety/ISM Code/Security Awareness/Risk Assessment/ MLC 2006/Food Handling/ Marine Environment Awareness.
	Academic Course
	College / School
	University
	%
	Duration
	

	
Carnival Cooks College
	
Carnival Cruise Lines Miami USA

	
Carnival Cruise Lines Miami USA

	
Grade A
	
6 weeks
	
Full Time Cooks Training Program

	

Bachelors in Business Administration
	
Merit Swiss Asian School of Hotel Management Ooty TN

	
Newport University California USA
	

Grade 3.21 out of 5
	
1-year 1996 -1997
	
Correspondence
(Bachelor in Business Admin)

	
AHAMA
	Merit Swiss Asian School of Hotel Management Ooty TN

	American Hotel and Motel & Motel Association
	
8 courses completed 
	

1 year
	

Correspondence

	

Hotel Management
	Merit Swiss Asian School of Hotel Management Ooty TN


	Swiss School of Hotel & Tourism Management CHUR Switzerland
	

Grade 912 out of 1200
	

3 years
1994-1997
	

Full Time (Grade mentioned for final year)

	
10+2 (HSC)
	MVLU College of Arts & Science Andheri East

	Maharashtra State Board
	
43.83 %
	
3 years
1991-1993

	
10 (SSC)
	St John Evangelist High School Marol

	Maharashtra State Board
	
57.28 %
	
10 years
	
Full Time





[image: ]




Total Work Experience: 23 years. 

· Job Title: CAMP BOSS / CHEF MANAGER / CATERING SUPERINTENDENT / CHIEF COOK / CHIEF CATERING OFFICER
· Job Responsibilities: Supervision the catering department offshore, galley, accommodation 

The primary objective of the role would be to ensure the safe and efficient running of the catering department for 300 crew members onboard and 28 catering crew.

Key activities for this role: 
· Hands on Camp Boss reporting to the Captain, Operation Manager, Off Shore Installation Manager.
· Weekly Cyclic Menu consisting of 4 main meals, 4 snacks and 2 extra breakfasts. 
· Catering including provision of appropriate service to all nationalities on-board.
· Supervising cleaning of mess-rooms, cabins, and corridors.
· Supervises galley activity.
· Ordering and storing of provision in sufficient quantities and ensure good quality.
· Carry out correct usage of food stock and ensure no expired items are used use FIFO and Labelling of food as to date, day and time.
· Planning menus, estimating food and labor costs, and ordering food supplies
· Monitoring quality of dishes at all stages of preparation and presentation
· Explaining and enforcing hygiene regulations as per HACCP guidelines
· Instruct cooks or other workers in the preparation, cooking, garnishing, or presentation of food. 
· Check the quantity and quality of received products. 
· Freeze, Preserve and Thaw food as per HACCP guidelines.
· Inspect supplies, equipment, or work areas to ensure conformance to established standards. 
· Supervise or coordinate activities of cooks or workers engaged in food preparation.
· Determine how food should be presented and create decorative food displays.
· Demonstrate new cooking techniques or equipment to staff. 
· Determine production schedules and staff requirements necessary to ensure timely delivery of services. 
· Estimate amounts and costs of required supplies, such as food and ingredients, compile P&L 
· Monitor sanitation practices to ensure that employees follow standards and regulations as per HACCP guidelines.
· Analyze recipes to assign prices to menu items, based on food, labor, and overhead costs. 
· Arrange for equipment purchases or repairs. 
· Collaborate with other personnel to plan and develop recipes or menus, taking into account such factors as seasonal availability of ingredients or the likely number of Nationality onboard. 
· Record production or operational data on specified forms.
· Conduct training within department.
· Administration in the department including quarterly catering and bond stores cost report.

· Provide services to the Project Team as requested / instructed by the Captain and OIM.
· Responsible for the Control of Substances Hazardous to Health (COSHH) within department.
· Assist the Captain in conducting “Shipboard Management Review” in accordance with the ISM Code.
· Participate in the First Aid team and assist the on-board Medic and/or Captain/Chief Mate.
· Preserve samples of food for every meal for lab testing.
· Prepare Nutrition and Diet concise specific menus as per Allergies, Festival and Fastin


· Follow strict company HR and labour policies (promotions / verbal and written warnings / termination)
· Perform security and safety drill of all areas for stove ways and check empty rooms for anyone falling behind.
· Perform Fire Safety drill for catering crew every week and also work familiarization for new staff and new equipment.
· Perform Tool Box Talks before every shift and supervise personnel hygiene, proper PPE and clean uniforms. Also discuss menu and tasks for that particular shift.
· Perform JSA (Job Safety Analysis) before handling machines, tools or cooking and butcher procedure.
· Perform weekly walkabout with client and management to identify issues and conduct hygiene inspections.

	[bookmark: _Hlk97651491]Designation
	Location
	Tenure
	Reasons for Leaving

	Trainee F & B
	Leela Kempenski Mumbai
	25 Oct 93 to 01 Dec 93
	College Training

	Trainee F & B
	Oberoi Hotels OCLD (Oberoi Centre of Learning and Development)
	
3 Oct 95 to 3 Mar 96
	College Training

	Asst Cook
	Carnival Cruise Lines Carnival Imagination
	4 Nov 1998 to 5 April 2000
	Better Position as Cook in NCL

	Cook
	Norwegian Cruise Lines Norwegian Sea
	28 Oct 2000 to 1 Aug 2001
	Better Position as Sous Chef

	Sous Chef
	Coconut Grove Restaurant New York City
	14 Aug 2001 to 29 Mar 2002
	Better Position Restaurant Manager

	Captain
	Brick Lane Restaurant New York City
	15 April 2002 to 10 Aug 2003
	Better Position as Food Production Manager

	Food Production Manager
	ESS Eurest Support Services Iraq Operation Desert Storm II US Marines (Fallujah, Baghdad, Najaf)
	30 Sept 2003 to 15 May 2005
	Same Company Different Locations and Projects.
Company Shut Down

	Camp Boss
	ESS Eurest Support Services Angola Malongo Chevron Taxaco Oil Fields 
(Oil Platforms / FPSO)
	18 May 2005 to 19 July 2007
	

	Camp Boss
	Caldive Eclipse Diving Vessel
Helix Cable Lay
	13 June 2008 to 8 Jan 2009
	Same Company Different Locations Company Shut Down

	Camp Boss
	Caldive Texas Diving Vessel
	16 Feb 2010 to 11 Jan 2011
	

	Camp Boss
	Bhumi Armada Malaysia Diving
	08 Feb 2011 to 06 Sept 2011
	Project Over Contractual Work

	Camp Boss
	Jaya Marines Singapore Raslafan Qatar Survey ROV
	21 May 2012 to 20 Oct 2012
	Same Company Different Locations Both Projects Over Contract Work

	Camp Boss
	Jaya Marines Singapore Naha Japan Canyon ROV
	8 Feb 2013 to 5 May 2013
	

	Catering Superintendent
	Sapura Acergy Fast Stream Singapore Sapura 3000 Heavy Lift Deep Sea Pipe Lay
	29 May 2013 to 31 Dec 2013
	1 Jan to 31 Dec 2014 Vessel gone to Australia Catering Personnel Laid 

	Chief Cook
	Sollmed Alliance Catering Ivory Coast Africa T20 Acc Barge
	28 Sept 2014 to 31 Dec 2014
	Hired back by Sapura

	Catering Superintendent
	Sapura Acergy / Sapura Energy KL Malaysia Sapura 3000 / 3500 Heavy Lift Deep Sea Pipe Lay
	15 Jan 2015 to till 31 July 2019
	Joined Back when vessel came back from Aus, Resigned due to Wage Cuts.

	Camp Boss
	Contrakk Catering Abu Dhabi / NPCC KSA
	17 Nov 2019 till 21 Feb 2021
	KSA & Singapore Border closed

	Chief Cook
	MEA Catering
Ivory Coast Sapura Berhane Semi Sub
	8th June to 8th August 2021
	Short Term Trip

	Camp Boss
	Contrakk Catering Abu Dhabi Jack Up Barge Pandan 4504
	20th Jan to 28 Feb 2022
	Short Term Trip

	CCO (Chief Catering Officer)
	Shear Water Seismic (SW Thuridur)
	16 July 2022 to 11 Nov 2022
	Short Term Trip

	Between Jobs Since Nov 2022 due to non-availability of Indian Cook COC Applied Current Panama Cook COC Expired


Well versed with the following topics.
· USPH United States Public Health Food and Safety Guidelines.
· TB MED 50 Guidelines to Dining Facility and Food Preparation as per US Department of Defense (DOD).
· HACCP Hazard Analysis Critical Control Point.
· COSTH Control of Substances Hazardous to Health.	
· COMPUTER SKILLS Well Versed with OS Microsoft Win 10, MS Office 2019.
· SAIMS-MAM-PRO-00021 Offshore Catering Manuel for Sapura Acergy.
Prepared by Reviewed by Sameer Khedkar Catering Superintendent on May 2015 
Approved by Sapura 3000 Yeo Cheng Kwan Marine Quality Manager 
Approved by Kenny Ross Assets Manager
SAIMS-MAM-PRO-00021 Rev 2 0 Offshore Catering Procedure - 20 May 2015.pdf
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