
WORK EXPERIENCE

EDUCATION

QUALIFICATIONS

Date Vessel

30/05/2023 -  Present Alpha Logistics EPZ 

MV Aldoma DPII

10/01/2020 - 02/11/2021 MT Barakaa LE

04/10/18 - 28/09/19
11/01/18 - 20/07/18

M/V Mouje Darya

01/09/2017 - 05/05/18
10/11/17 - 28/07/17

Gulf Wave I

19/04/17 - 30/09/17
15/12/15 - 30/12/16

M/V Dina

17/03/12 - 20/11/13 MT. Unit Star

07/02/10 - 04/04/11
17/12/07 - 29/09/09

S/V Dream III

03/08/07 - 15/11/07 M/T Yassin

21/07/06 - 05/08/07 M/T Al Seineiya III

PROFILE

KHAMIS KITINDIO SALIM DAKTARI

I am a versatile and seasoned Cook with a proven track
record of delivering exceptional culinary experiences in
dynamic, sea-faring environments. I have a rich
background in maritime catering  I excel in managing
galley operations efficiently and I am committed to
delivering excellence in every culinary endeavor while
navigating the complexities of life at sea.

k4632151@gmail.com

+25479696975

Professional Training
Alison Online

93038-80100 Mombasa, Kenya

COOK

Personal Survival Techniques 
Fire Prevention and Fire Fighting 
Elementary First Aid 
Personal Safety and Social Responsibilities 
Security Awareness Training for All
Seafarers 

2019

Standards of Training, Certification, and
Watchkeeping for Seafarers (STCW)
Bandari Collage, Kenya

Diploma in Food Industry Roles and
Responsibilities
2022

Christian Industrial Training Centre

1980 - 1982

Cook in the following vessels:

Makupa Secondary

1981 - 1983

Certificate of Service
Best Western Plus Creekside Hotel, Kenya
2015

05/05/2022 - 20/10/2022



Menu Planning
Adaptability
Food Safety and Hygiene
Time Management
Resource Management
Team Collaboration
Problem-Solving
Culinary Creativity
Knowledge of International Cuisines
Inventory Management
Adherence to Maritime Standards

SKILLS Roles and Responsibilities:

Prepare and cook meals for the crew, considering
nutritional needs, dietary restrictions, and
preferences
Ensure proper storage, handling, and disposal of
food in compliance with hygiene and safety
standards
Manage inventory of food supplies, ensuring an
adequate stock for the duration of the voyage
Keep the galley clean, organized, and in
compliance with sanitation regulations
Maintain and clean kitchen equipment regularly
Follow safety protocols and procedures in both
deck and galley operations
Participate in emergency drills and response
activities
Adapt recipes and meal plans based on
ingredient availability, storage constraints, and
dietary needs
Utilize cooking skills to prepare a variety of
dishes, considering the limited resources and
space available on a ship

REFERENCES

Clive Emon Sketch
Chief Officer
Sketch.clive@gmail.com
+254 0791777256

Ahmed Mustafa 
Captain
hame.am39@gmail.com
a.mustafa@fumbaports.com
+254 715554581 



 



 



 



 



 





 



 



 



 



 



 



 





 



 







 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 


