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PROFESSIONAL PROFILE  

 

Exceptionally innovative Chef with more than 20 years’ experience in operations for renowned restaurants 

preparing a wide variety of unique appetizers, soups, entrées, sauces, and desserts. Proficient in numerous 

cooking techniques and cuisines with talent for working with ingredients from countries around the world 

e.g. English, Italian, Spanish and African. Proven leadership skills with a track record of training, 

developing, and fostering strong teams focused on quality, presentation, cost containment, and safety. 

Looking to secure a position as a chef at any excellent and exceptional food service establishments and to 

contribute my culinary expertise in preparing outstanding and commendable dishes to provide customers 

with a world-class dining experience  

  

CORE SKILLS AND COMPETENCIES  

 

• Experience working in a wide array of working environments  

• Experience working as head chef, as well as working alongside other cooks  

• Experience supervising kitchen aids and line cooks  

• Polite, courteous, and professional with all customers, colleagues, and supervisors  

• Commitment to clean, safe, and sanitary practices and working environment  

• Familiarity and compliance with state and county food safety regulations and policies  

• Able to aid in the lifting of goods and loads  

• Experience boiling, frying, basting, grilling, roasting, and broiling meats, fish, and vegetables  

• Experience in baking and pastry preparation  

• An outgoing and dynamic personality  

• Excellent public relations skills  

• Superb communication and interpersonal skills  

• Knowledge of and experience with wine, spirits, and liquors  

• Knowledge of checking freshness of raw foods  

• Ability to clean and sanitize work environment, equipment, utensils, silverware, and dishes  

• Flexible and adaptable to change  

• Ability to work independently or in a team environment  

 Ability to measure, mix, weigh, prepare, and season ingredients in line with recipes  

  

  

    



 

 

SEA GOING OFFSHORE EXPERIENCE 

 

· Inchcape Shipping Services, camp cook from 1st Dec 2017 up to 1stDec2018 

· Alpha Logistics, head chef (cargo ship) from 30th June2017 to Aug. 31st 2017  

· Alba Petroleum (oil tanker), head chef from  10
th

 Feb 2017 up to  9th May 2017  

· M.V Apollo Sun (Supporting Vessel), outside catering consultant from 4th June 2014 to 29th Sept 
2014 

· M.V Sentinel (Security Vessel), chef from 5th Feb 2014-28th May 2014 

· M.V Alpha Pina, chef, from 6th Sept 2012 to 27th July 2013  

· Alpha Logistics, chef, 14th Sept 2012 

· S V S Gilbert (Security vessel), chef from 5th Feb 2012 to15th June 2012  

· S V S Martial (Security Vessel), chef, from 1st Dec 2011 to 28th Feb2012 

· Alpha Logistics, camp chef, from 3rd March 2011 to 17th July 2011 

· P/V Ocean Mist (cruise ship), 2nd cook from 15th March 2009 to 31st Dec 2010 

· Danish Cargo Vessel, head cook, from Dec 2005 to Nov 2006 
 

 

ONSHORE JOBS EXPERIENCE  

 

NYALI BEACH HOTEL 

Kitchen steward, 1995 - 1997 

· Responsible for handling washing of grills, stoves and deep cleaning sections. 

· Responsible for setting breakfast, lunch and dinner buffet. 

· Cook and prepare all foods, including traditional sushi dishes 

· Prepare and cook all foods in accordance to recipes 

· Wrap and unwrap all fresh foods for proper storage 

· Respond to any customer complaint 

· Maintain kitchen in clean and sanitary conditions 

· Operate stoves, microwaves, grills, and fryers 

· Monitor food quality 
 

WHITE SANDS SAROVA BEACH HOTEL 

Staff Cook, Jan - Aug 2002 

· Checked inventory at the start and end of restaurant operation. 

· Verified the quality of all ingredients used at the start of the day. 

· Received all deliveries from suppliers in the store. 

· Prepared and submits inventory and supply requisition reports to head office. 

· Conducted all food preparation work from cutting of vegetables, marinade meats and soaking, 
cleaning of rice. 

· Rotated in the following key stations: grill, fry and appetizer. 

· Checked the cleanliness of all plates, utensils and cooking ware. 

 

 

 

 



STAR LINE CRUISES 

Cook, Aug - Sept 2002 

· Cleaned out, replaced and maintained all kitchen equipment. 

· Reviewed daily inventory of ingredients. 

· Conducted food preparation procedures on vegetables and meat items. 

· Marinated all meat menu items according to standards. 

· Rotated to cover the grill, fry station and salad preparation. 

· Managed the expediting station to ensure food quality and prompt service to customers. 

· Maintained a clean and sanitary work environment. 

 

BELLA VISTA 

Head Chef, 2007 - 2008 

· Assisted in the preparation of all ingredients to be used during the day. 

· Oriented the entire line cooking team on the production schedule for the day and gives reminders on 
cleanliness, food handling and adhering to all standards and guidelines. 

· Consulted with the Chef, and the Restaurant Manager on the day’s expected volume of orders. 

· Conducts audits on all kitchen stations from food preparation, grill, frying, dessert and appetizers. 

· Assessed the state of readiness of the expediting station 

· Checked the cleanliness of all plates, utensils and cooking ware 

 

EDUCATION 

North Link Cooks career College, South Africa 

Certificate in efficient cooks, Sept 2005 

Darees Salaam Maritime Institute 

Certificate of Approach to Safe Food Environment        

Basic Safety Training Certificate (BST)  

Basic Fire Prevention and Fire Fighting (FPFF), No. 02536 

Basic First Aid at Sea, No. 02824 

Personal Survival Technique, No. 04730 

Tanker Familiarization, No. 00549 

Personal Safety and Social Responsibility, No.02779 

Crowd Management and Passenger Service Safety Training, No.03-039  

Nyamira Technical High School  

Kenya Certificate of Secondary Education 

ABC Primary School  

Kenya Certificate of Primary Education 

 
 
 
 

 

 

 

 



 

List of employers/ vessels/engine type and responsibilities as stated in my previous CDC Nos. 

0815  

 Name   Type   

G

R

T   Main   Flag  Job  Employer  From  To 

                             

 of          Engine                 

 vessel                          

                   

 P/V  

CRUIS

E  

56

00  Duets  Singapore  Breakfast  Alba  15/10/2009  31/12/2010 

 Ocean               Chef  petroleum       

 Mist                  Ltd       

 M.V  Cargo  

34

50  Man  Singapore  Head  Alpha  01/01/2011  01/11/2011 

 Petra 1               Chef  logistics       

 SVS  Security  

40

45  Duets  Singapore  Head  SVS  05/12/2011  28/01/2012 

 Martial               Chef          

 SVS  Security  

30

60  Sulzer  Mauritius  Head  SVS  06/02/2012  14/06/2012 

 Gilbert               Chef          

 M/v  Tug  

45

16  Sulzer  Tanzania  Head  Alpha  14/09/2012  27/07/2013 

 Alpha               chef  logistics       

 Pina                          

 M.V  Security  

48

01  Caterpillar  Sierra  Head  Alpha  15/02/2014  28/05/2014 

 Sentinel            Leon  chef  Logistics       

                    

     

Supporti

ng  

50

32  Duets  Panama  Head  Apollo  04/06/2014  29/09/2014 

 M.V  vessel            chef  marine       

 Apollo                  services       

 sun                          

 m/v  

Cargo 

ship  

58

00  Caterpillar  Singapore  Head  Cargo  25/8/2015  24/12/2015 

                  chef  marina       

                  

 M/T  

Oil 

Tanker  

60

17  Caterpillar  Zanziber  Head  Alber  10/2/2017  5/09/2017 

 East               chef  Petroleum       

 wind                          

 m/v  

Cargo 

ship  

50

32  Caterpillar  kenya  Head  Alpha  30/6/2017  31/8/2017 





 

 

 

 

 

 

 

 

 

 

 

 

OKAYO MONGARE OMBOTO 
PO Box 40161-80100, Mombasa |Tel: +254787118823 /+254791273668 | Email:okayomongare@yahoo.com 

 

Dear Sir/Madam 

As a highly qualified professional with catering experience of over 20 years and strong motivation to 

contribute my talents to a growing restaurant business, I am applying for the chef position at your esteemed 

establishment. My abilities in menu development, team leadership, and mentoring make me a great candidate 

for this role. 

In addition to my experience and personal qualities, I have a solid educational foundation and I also take 

pride in delighting clients with delicious meals prepared to the highest standards, whether preparing a small 

intimate dinner or a 7-course meal for a large event.  

I’m well-versed in preparing ethnic cuisine (e.g., Italian, English, French and Spanish) using the freshest 

ingredients, I also enjoy creating unique dishes that blend unexpected flavor combinations. In addition, I am 

experienced in meeting special dietary needs and requests, including gluten-free, vegetarian, vegan, low-

calorie, low-carb and dairy-free meals. 

My strict but creative attention to detail, hardworking nature, and problem solving abilities are keys to my 

success in challenging, fast-paced environments. I have exceptional taste and knowhow to satisfy even the 

most demanding customers without losing my calm or professionalism. 

Please review my attached Curriculum Vitae for additional details regarding my expertise and career 

achievements. I am excited about making a contribution in this position. Thank you for your consideration. 

Sincerely, 

 

OKAYO MONGARE  

 

 













  

      

 

 



 

 

 

 

 



 

 

 

 

 



 

 

 















 













 



 





























 




