
Passport : USA 

Fort Lauderdale, FL, USA

PROFILE
I am a professional chef with over 8 years of
culinary experience; specializing in fine dining,
artesian baking, and high-quality barista work.
Learning a variety of cuisines, techniques and
creating new dishes which guests of all types
can enjoy, is a lifelong passion of mine.
Running a clean and safe kitchen with a focus
on guest needs, dietary restrictions, food
safety as well as accommodating personal
preferences has always been a strength and
high priority for me.

MARITIME EXPERIENCE 

CONTACT INFO

CERTIFICATIONS

CULINARY SKILLS 

JEREMIAH 
PRIVATE CHEF 

S T C W  ( 1 1 / 2 7 )

E N G - 1 1 / 2 4 )

S e c u r i t y  D u t i e s  ( V P D S D )

S e r v e s a f e  M a n a g e r s  ( 0 3 / 2 6 )

S e r v e s a f e  A l l e r g e n s  ( 0 4 / 2 4 )

E x s t e n s i v e  W i n e  K n o w l e d g e

T h e  C u l i n a r y  I n s t i t u t e  o f

A m e r i c a

M/Y 312Ft 
TEMP SOUS CHEF - Owner
(Mar 23 - April 23 )

Proven ability to plan and execute daily meals for a crew of 27, including lunch and dinner.
Designed balanced and nutritious menus that cater to the dietary preferences and requirements
of crew members.
Prepared and cooked meals from scratch, maintaining high-quality standards and adhering to
food safety regulations.
Demonstrated the ability to adjust menus and meal plans based on available ingredients and
unforeseen circumstances.
Accommodated crew members' dietary restrictions, allergies, and special requests with attention
to detail.

Gluten-free
Pescatarian
Low Sodium
Vegan
Vegetarian

French
Italian
Caribbean
Japanese,
Mediterranean 

S/Y 52Ft 
SUMMER SEASON CHEF/STEW - Charter
(Jun 23 - Aug 23)

Proficient in preparing a variety of cuisines, with an emphasis on fresh and local ingredients to
create memorable meals for charter guests.
Designed and executed customized menus for charter guests, taking into account dietary
preferences and any special requests.
Efficiently sourced and managed provisions, ensuring the galley and bar were well-stocked for the
duration of charters.
Delivered personalized and attentive service to guests, catering to their needs and preferences
throughout the charter.
Proficient in mixing cocktails and serving beverages, maintaining a well-stocked bar and providing
guidance on wine and beverage pairings.

M/Y 85Ft
FREELANCE SOLE CHEF - Owner
(Jan 1, 2024)

Showcased culinary expertise by preparing a lavish and diverse spread for New Year's Day brunch
and dinner, serving a party of 8 guests. Crafted exquisite menus featuring a variety of flavors and
culinary styles, utilizing premium and locally sourced ingredients to deliver a memorable dining
experience. Skillfully executed brunch and dinner service, ensuring a seamless flow of delectable
dishes that catered to the preferences and dietary needs of the guests. Managed comprehensive
provisioning activities, guaranteeing the galley and bar were well- stocked with fresh and high-
quality ingredients, contributing to the success of the New Year's charter. Provided personalized
and attentive service, anticipating and fulfilling the guests' desires, creating an enjoyable and
festive atmosphere throughout the New Year's Day charter.

M/Y 105Ft
FREELANCE SOLE CHEF - Owner
(Nov 21 - Nov 28)

Demonstrated proficiency in crafting diverse and delectable cuisines, prioritizing the use of fresh,
high-quality, and locally sourced ingredients to create exceptional meals for charter guests.
Developed and executed personalized menus tailored to the preferences and dietary requirements
of charter guests, ensuring a delightful culinary experience during the Thanksgiving charter.
Expertly managed provisioning activities, guaranteeing that the galley and bar were meticulously
stocked to meet the needs of the guests throughout the week-long charter.
Provided impeccable and individualized service to guests, consistently anticipating and meeting
their preferences and requirements throughout the Thanksgiving charter.



M/Y 102ft 
FREELANCE SOLE CHEF - Owner 
(Dec 22 - Jan 23)

Proficient in creating gluten-free menus with a wide range of delectable dishes, ensuring the
highest standards of taste and presentation.
Designed and executed kid-friendly menus that appeal to young palates while maintaining
nutritional balance.
Sourced, ordered, and managed provisions for allergy specific and kid-friendly options while
staying within budget constraints.
Ensured the galley was well-organized, clean, and equipped for both all of the guests needs
Accommodated various dietary requirements, including gluten-free, food allergies, and specific
kid-friendly requests.

S e p  2 0 1 7  -  A u g  2 0 2 0
L e a d  C o o k / ,  S a n  F r a n c i s c o ,  C A

C o o k e d  a n d  p r e p a r e d  c l a s s i c  F r e n c h ,  I t a l i a n  a n d  C a l i f o r n i a  c u i s i n e
M a n a g e d  a n d  s e t u p  m u l t i p l e  s t a t i o n s  i n c l u d i n g  p a n t r y ,  s a u t é  a n d  g r i l l  i n  a n  o r g a n i z e d  a n d
c l e a n  m a n n e r  •  C o m m u n i c a t e d  e f f e c t i v e l y  w i t h  c h e f s  t o  m a i n t a i n  q u a l i t y  w i t h  a  r e g u l a r l y
c h a n g i n g  m e n u
W o r k e d  w i t h  W o r l d  C e n t r a l  K i t c h e n  t o  p r o v i d e  f o o d  f o r  p e o p l e  i n  n e e d

S e p  2 0 2 0  -  J a n  2 0 2 1
 |  S a n t a  C r u z ,  C A

B a k e d ,  s h a p e d ,  a n d  f i n i s h e d  h i g h  q u a l i t y  b r e a d s  &  p a s t r i e s  o f  d i f f e r e n t  v a r i e t i e s
C l e a n e d  m a c h i n e r y ,  e q u i p m e n t ,  s t o r a g e ,  a n d  p r e p a r a t i o n  a r e a s  e v e r y  d a y
M a i n t a i n e d  t h e  b a k e r y ' s  p r o d u c t i o n  s c h e d u l e  b y  f o l l o w i n g  a  s t r i c t  d a i l y  r o u t i n e
C u t  d o u g h  i n t o  u n i f o r m  p o r t i o n s  a n d  w o r k i n g  h a r d  t o  s t o p  a n y  w a s t a g e
U s e d  w e i g h t s  a n d  m e a s u r e s  t o  w e i g h t  t h e  c o r r e c t  a m o u n t  o f  i n g r e d i e n t s  f o r  r e c i p e s  •  U s e d
b a k e r s ’  o v e n s ,  c u t t e r s ,  p i p i n g  b a g s ,  m o l d s ,  a n d  t o r c h e s

J a n  2 0 2 2  -  S e p  2 0 2 2
,  N a p a  V a l l e y ,  C A

L e a d  C o o k  /  O p e n i n g  T e a m
C h e c k  p a r s  f o r  a s s i g n e d  s t a t i o n ,  d e t e r m i n e  n e c e s s a r y  p r e p a r a t i o n ,  f r e e z e r  p u l l ,  a n d  s t a t i o n  s e t
u p ;
c o m m u n i c a t e  a n y  o u t - o f - s t o c k  i t e m s  o r  p o s s i b l e  s h o r t a g e s  t o  s u p e r v i s o r
O p e r a t e ,  m a i n t a i n ,  a n d  p r o p e r l y  c l e a n  k i t c h e n  e q u i p m e n t ,  i n c l u d i n g  b u t  n o t  l i m i t e d  t o  d e e p
f r y e r ,  b r o i l e r ,
s t o v e ,  s t e a m e r ,  f o o d  p r o c e s s o r ,  m i x e r ,  s l i c e r ,  o v e n ,  s t e a m  t a b l e ,  t i l t  k e t t l e ,  w a f f l e  i r o n ,  a n d  f l a t
t o p  g r i l l
P r e p a r e  c o n s i s t e n t  q u a l i t y  f o o d  a n d  p a s t r y  i t e m s  f o l l o w i n g  r e c i p e  c a r d s  a n d  p r o d u c t i o n ,
p o r t i o n ,  a n d
p r e s e n t a t i o n  s t a n d a r d s

J a n  2 0 2 1  -  D e c  2 0 2 1
,  C A

L e a d  C o o k
S e t  u p  a n d  s t o c k e d  s t a t i o n s  w i t h  a l l  n e c e s s a r y  f o o d  a n d  u t e n s i l s
P r e p a r e d  m e n u  i t e m s  d u r i n g  a  l a  c a r t e  s e r v i c e  i n c l u d i n g  b u t  n o t  l i m i t e d  t o  v e g e t a b l e s ,
b u t c h e r i n g  m e a t  a n d  c r e a t i o n  o f  s a u c e s
C o o k  m e n u  i t e m s  i n  c o o p e r a t i o n  w i t h  t h e  r e s t  o f  t h e  k i t c h e n  s t a f f
A n s w e r ,  r e p o r t  a n d  f o l l o w  e x e c u t i v e  o r  s o u s  c h e f ’ s  i n s t r u c t i o n s
C l e a n  u p  s t a t i o n  a n d  t a k e  c a r e  o f  l e f t o v e r  f o o d
S t o c k  i n v e n t o r y  a p p r o p r i a t e l y
E n s u r e d  t h a t  a l l  d i s h e s  c o m e  o u t  i n  a c c o r d a n c e  w i t h  s a f e t y  a n d  t i m e  s t a n d a r d s  •  E x c e l l e d  i n
c a t e r i n g  t o  a l l  n u t r i t i o n  a n d  d i e t a r y  r e q u e s t s
F o c u s e d  o n  c l e a n l i n e s s ,  s a n i t a t i o n ,  a n d  a l l  l e g a l  r e g u l a t i o n s

Referneces Upon Request 

PRIVATE EVENTS/CATERING

LAND BASED EXPERIENCE 

LPGA Tournament Napels,FL
2023
New Years Private Party 2023

World Central
Kitchen
Valentine's
Private Dinner
2023


