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Date: 10th March 2022 

 

 

To Whom It May Concern: 

 

 

 

Dear Sir/Madam, 

 

Re: Letter of Recommendation – Wayino Williams P 0904 888 

 

This serves to confirm that Mr. W. Williams was employed as a Cook on board the Oil Rigs “West 

Gemini” and “Quengella” from February 2021 until February 2022.  

 

Unfortunately, due to the relocation of both Oil Rig his employment was terminated.  

 

We can recommend Wayino as hard worker with commitment and dedication to his duties. He is a 

good cook that works very well independently as well as within a team structure.   

 

We can recommend Mr Williams and wish him all the best in his future endeavors. 

 

Sincerely yours, 

 

 

 

 

Alex Kirov 

General Manager 

Namibia Ship Chandlers (Pty) Ltd / Namib Paints and Plastics (Pty) Ltd. 

 

http://www.nsc.com.na/
































CERTIFICATE
 of learning time 

 

 

 

 

 

 

WAYINO N WILLIAMS

PART 3. PROFESSIONAL HOUSEKEEPING TRAINING COURSE (PRAC...

4.8 hours.
 

 

 

 

 

       15 December 2021
WAYINO N WILLIAMS                                                                            Date

 

This document certifies the hours viewed online in the course with a duration of  4.8 hours.

The course has been made through the TubeStudy Online App available for Android on GooglePlay

with contents available from third parties in video-courses.

The hours have been counted with the visualization of each lesson of the course in the platform of the App

Developer of the App: Juan Manuel Cubero. e-mail: cuseju2015@gmail.com



CERTIFICATE
 of learning time 

 

 

 

 

 

 

WAYINO N WILLIAMS

SUPERVISOR TRAINING

1.8 hours.
 

 

 

 

 

       15 December 2021
WAYINO N WILLIAMS                                                                            Date

 

This document certifies the hours viewed online in the course with a duration of  1.8 hours.

The course has been made through the TubeStudy Online App available for Android on GooglePlay

with contents available from third parties in video-courses.

The hours have been counted with the visualization of each lesson of the course in the platform of the App

Developer of the App: Juan Manuel Cubero. e-mail: cuseju2015@gmail.com



CERTIFICATE OF 

COMPLETION

PRESENTED TO

Wayino Ndavedapo Williams

ON 23 Feb 2021

FOR COMPLETING THE COURSE

Housekeeping principles

Jonathan Plowright

CEO

Ruth Langley

Instructional Designer

View course curriculum at: typsy.com/courses/housekeeping-principles                         typsy.com



CERTIFICATE OF COMPLETION

PRESENTED TO

WAYINO WILLIAMS

ON 21 MAY 2021

FOR COMPLETING THE COURSE

Room service essentials

Jonathan Plowright

CEO

Ruth Langley

Instructional designer



  Thomas Gugler
PRESIDENT

WORLDCHEFS

Cornelia Volino
WORLDCHEFS ACADEMY CHIEF ADVISOR 
WORLDCHEFS SECRETARY GENERAL

AWARDED TO 

AWARDED ON

Pre-Commis Chef  
Worldchefs Academy hereby recognises the knowledge and skills acquired 

through your successful completion of the Pre-Commis Chef Course.

Powered by TCPDF (www.tcpdf.org)

Wayino Williams
24/06/2022
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LETTER OF RECOMMENDATION 
For 

Wayino Ndavedapo Williams 
 

19th April 2024 
 
Dear Sir/Madam 
 
Please accept this letter as a recommendation for Wayino Ndavedapo Williams who 
served onboard the vessel Vantage Tungsten Explorer in Namibia as a Cook during 
the period of February 2023 to May 2024. 
 
Wayino Ndavedapo Williams from the very beginning of his employment, showed 
a very professional attitude and experience of his duties. Was able to maintain a 
good standard of his services and with very positive feedback from our client.  
 
We know Wayino will be an asset to any company he will be employed with and 
wish him well in his future endeavors.  
 
Should you have any further questions, please feel free to contact me.  
 
Regards 
 
 
 
Hugo Lopes 
Operations Director 
Connect Catering Services  
 
h.lopes@connect-catering.com 
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EMPLOYEE Wayno Williams SUPERVISOR Tatjana Rasciupkina, CB 

POSITION Cook DATE 01.05.2024 

 

RATING SCALE 

SCORE RESULT DESCRIPTION 

1 Unacceptable 
Consistently fails to meet job requirements. Performance clearly 

below Company’s standards. Immediate improvement required.  

2 
Needs 

Improvement 

Occasionally fails to meet job requirements. Performance must 

improve to meet Company’s expectations of the position. 

3 Acceptable 
Able to perform job requirements to a satisfactory level in all 

critical areas. Normal guidance and supervision are required. 

4 
Fully Meets 

Expectations 

Fully meets job requirements, set objectives, and Company’s 

standards in all areas. Limited guidance/supervision required.  

5 
Exceeds 

Expectations 

Exceeds job requirements and set performance standards. Fully 

meets Company’s standards and is an example to others.  

N/A Not Applicable Not applicable to the position in question. 

 

SECTION A: JOB KNOWLEDGE 1 2 3 4 5 N/A 

1. Employee understands his/her responsibilities ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee shows willingness to gain job-related knowledge ☐ ☐ ☐ ☐ ☒ ☐ 

3. Employee can handle all tasks specified in the job description ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION B: QUALITY OF WORK 1 2 3 4 5 N/A 

1. Employee requires constant supervision while doing the job ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee performs work in a thorough and effective manner ☐ ☐ ☐ ☐ ☒ ☐ 

3. Employee is accurate, presentable, and clear in his/her work ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION C: PROBLEM SOLVING 1 2 3 4 5 N/A 

1. Employee shows ability to solve problems on his/her ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee can effectively implement solutions ☐ ☐ ☐ ☐ ☒ ☐ 
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Comments / Improvement Ideas: 

 

 

 

SECTION D: TIME MANAGEMENT 1 2 3 4 5 N/A 

1. Employee displays efficient use of his/her time at work ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee completes work within the time of his/her shift ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION E: RESPONSIBILITY 1 2 3 4 5 N/A 

1. Employee fulfils all tasks and duties with care and accuracy ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee displays dedication and commitment to work ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION F: TEAMWORK 1 2 3 4 5 N/A 

1. Employee is willing to work with others ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee is able work effectively with others ☐ ☐ ☐ ☐ ☒ ☐ 

3. Employee is a cohesive team member and integrates well ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION G: COMMUNICATION SKILLS 1 2 3 4 5 N/A 

1. Employee listens and interacts effectively without arguing ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee demonstrates good English-speaking skills ☐ ☐ ☐ ☐ ☒ ☐ 

3. Employee demonstrates good English writing skills ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION H: ATTITUDE 1 2 3 4 5 N/A 

1. Employee accepts and follows working instructions and tasks ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee demonstrates sense of loyalty towards Company ☐ ☐ ☐ ☐ ☒ ☐ 

3. Employee works according to Company’s QHSE standards ☐ ☐ ☐ ☐ ☒ ☐ 

4. Employee is consistent in his/her approach to work ☐ ☐ ☐ ☐ ☒ ☐ 
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5. Employee is competent and trained to perform the job well to  ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

SECTION I: RESOURCE MANAGEMENT 1 2 3 4 5 N/A 

1. Employee uses resources in economical and efficient manner ☐ ☐ ☐ ☐ ☒ ☐ 

2. Employee controls budget well (where applicable)  ☐ ☐ ☐ ☐ ☒ ☐ 

Comments / Improvement Ideas: 

 

 

 

CAREER GOALS & OBJECTIVES  

Excellent knowledge of his responsibilities. Has grate cooking skils. 

 

ANY OTHER COMMENTS 

Good knowledge of Hygiene and Safety standards. Responds to comments. Works in a team. 

Hard working person. Very communicative. Ready to help. Never refusing from any extra 

duties. Flexible. Strongly recommended to work in a Company. 

 

SIGNATURES  

EMPLOYEE  SUPERVISOR  

 

---------------------------------------------------------------------------------------------------- 

ACTIONS REQUIRED (office use only) 

ACTIONS 

REQUIRED 

☐ yes  

☐ no 

 

TRAINING 

REQUIRED 

☐ yes  

☐ no 

 

NAME  DATE  

POSITION  SIGNATURE  

 




