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CURRICULUM VITAE OF BRIAN STEYN
) (
Senior Chef / Cook
) (
+27 81 402 3168
) (
Email Address: steynbrian@yahoo.com 
) (
PERSONAL DETAILS
ID Number
: 740901 5229 087
Nationality: 
Valid South African Passport
Gender: 
Male
Health Certificates
: Yellow fever card
Languages: 
English & Afrikaans
Criminal offenses: 
None
Different roles: 
Camp boss, Chief Cook & Cook
Team management: 
Firefighting
 team manager, Kitchen team manager
Experience: 
20 years
Seaman’s book: South Seaman’s Book (Discharge)
Seaman’s book
: 
Belgium Discharge Book
PROFILE
) (
I direct and participate in the preparation and serving of meals, determine timing and sequence of operations required to meet serving times, inspect galley and equipment for cleanliness and oversee proper storage and preparation of food.
) (
EDUCATION
Secondary level
Senior Certificate
Tertiary level
International Hotel
)
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Courses
) (
Food Safety Managing in the HACCP process
Management of Food and Beverage Operations 08/05/2017 – 23/07/2017
Purchasing for food service Operation 02/08/2017 – 09/09/2017
Supervision in the Hospitality Industry
Managing service in Food and Beverage
) (
Qualifications
) (
Sea health kitchen hygiene certificate
SA Navy Chef Training part 1 – SA Navy Catering School
SA Navy Chef Training part 2 – SA Navy Catering School
) (
Training / Skills (Vocational Training)
) (
Fire Fighting & Prevention (expires 10/05/2021)
First Aid Medical (expires 06/05/2021)
Personal Survival Techniques (expires 9/05/2021)
Designated Security Duties
Efficient Cook STCW 2010 COP (expires 28/07/2021)
Fast Rescue Boat Coxswain
Antigua and Barbuda discharge book (expires 05/03/2024)
C1D US Visa expire 29/09/2024
) (
QHSE Training (validated certificates)
) (
Medical certificate for Seafarers
) (
WORK EXPERIENCE
 Currently:
05 November 2020 to date Cook
Employ
Bourbon 
Duties
)
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Respect and follow safety precautions given by company.
Participate in any emergency duties according to ships plan.
Keep and account of charterers meals according to standard set by owners.
Cook has the daily supervision of all 
preparation
 of food, including serving and presentation in the mess room and the baking of bread.
The cook is responsible for the hygiene on board
, and particularly
 the galley.
) (
22 May 2020 to 29 July 2020
Chief Cook
Employer
Amsol-African Marine Solutions 
Duties
Cooking three meals for the crew
Preparing different menus according to stock
Follow HACCP guidelines
Ensure safe and clean working practices
Report any defects or malfunctioning equipment
Baking cakes and breads as required
Washing pots, pans, 
plates,
 and cutlery
Making sure galley, fridges and storages are clean at all times
Ensure stores are sufficiently stocked and ordered
) (
December 2019 to April 2020
Cook/Steward
Employer
SFG Engineering 
Duties
Assisting the chief cook in the galley
Making salads everyday
Making 
teatime
 snacks
Washing pots, 
pans,
 and dishes after meals
Making sure the galley is clean at all times
Follow HACCP guidelines
) (
Chief Cook
)
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Employer
United Offshore Support GH Liberty AHT
Duties
Cooking three meals for the crew
Preparing different meals and courses
Follow HACCP guidelines
Ensure safe and clean working practices
Report any defects or malfunctioning equipment
Ensure stores are sufficiently stocked and ordered
) (
October to December 2018
Chief Cook
Employer
Great ship Manisha (Mossel bay South Africa) 
Duties
Responsible for all that is culinary in the kitchen or galley
Oversee all activities in the kitchen /galley
Train staff
Plan menus
Oversee virtual purchases while managing budget
Planning and directing food preparation
Take into account healthy and nutritious menus
Work out cooking and cleaning schedules for subordinates
) (
January 2018 – June 2018
Chief Cook
Employer
National Marine Dredging company 
Duties
Responsible for all that is culinary in the kitchen or galley
Oversee all activities in the kitchen /galley
Train staff
Plan menus
Oversee virtual purchases while managing budget
Planning and directing food preparation
Take into account healthy and nutritious menus
Work out cooking and cleaning schedules for subordinates
) (
2016
Chief Cook
Employer
Maersk Supply Services 
Duties
Night cook on Maersk vessel
Overseeing the operation of vessel kitchen
Part of rescue team
)
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2016
Cook / Chef
Employer
Titanium Explorer Drillship – SFG Engineering 
Duties
Cooking the food along with the night cooks
Overseeing the operation of vessel kitchen
Plan the meals for 24 hour operations on board vessel
) (
2016
Chief Cook / Camp boss 
Duties
Setting up and stocking stations with all necessary supplies
Preparing food for service (
e.g.,
 chopping vegetables, butchering meat or preparing sauces)
Cooking menu items in cooperation with the rest of the kitchen staff
) (
02/2013 – 03/2014
Head Chef
Employer
Transocean Marianas (Namibia) 
Duties
Chef manager for rig which caters for 150 people
Cost plan and prepare menus
Job delegation training galley safety 
coordinator
Liaise with camp boss regards to menus and food ordering
Co-ordinate cleaning and working schedules
Assistant to Camp boss
) (
02/2005 – 03/2012
Chief Cook/Chef
Employer
Smit Amandla Marine 
Duties
Menu planning
Food preparation
Job delegation
Housekeeping laundry and galley
Safety planner
Costing and budgeting
) (
12/2003 – 01/2005
Cook/Chef
Employer
Safmarine Maersk containers 
Duties
Menu planning
)
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Food preparation
Job delegation
Housekeeping laundry and galley
Safety planner
Costing and budgeting
) (
08/1996 
– 
03/2003
Chef
Employer
South African Navy 
Duties
Menu planning on various Naval vessels
Food preparation for naval crew
Part of 
firefighting
 and rescue team
Housekeeping laundry and galley
) (
REFERENCES
) (
Name
: Capt. Larry Duncan
Company Name
: Smit Amandla Marine
Contact
: +27 (0) 82 495 9639
) (
Name
: Claudio Kassa (Crewing Supervisor)
Company Name
: Newrest Angola
Contact
: +244940575388
) (
Name
: Ian Hampshire-Camp (Boss /Unit manager)
Company Name
: Compass group SA
Contact
: +27(0) 72 776 4315
Email address
: i.hampshire@yahoo.com 
) (
Name
: Katherine Henderson (CREWING)
Company Name
: Maersk Supply Services
Contact
: +27(0) 21 408 6474
) (
Name
: Shafik Jacobs (unit manager)
Company Name
: Vantage Titanium-SFG Engineering
Contact
: shafik.jacobs@gmail.com 
) (
Name
: Melissa Sauls (CREWING)
Company Name
: SFG Engineering
Contact
: +27(0) 21 551 3585
) (
Name
: Mr E Gabriels (CREWING)
Company Name
: African Marine Solutions
)

Contact	: +27(0) 21 5075733
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