
E X P E R I E N C E

 

C O O K  S T E W / S O L E  S T E W

 

S K I L L S

A N N A  

July 2022- March2023 

2005 - 2010

Multi-tasking

 Responsible & reliable Focus

attention on guest needs

Precise, efficient and fast

Customer service 

Problem-Solving mindset

Team Player 

 Miami 

Drivers licence

STCW

CPR + AID + Fire Fighting

Bartender Certificate

Cappuccino and Expresso coffee Certificate

Culinary Italian education Food and Wine

Personal trainer ISSA + NASM Certificates

L1 Crossfit Coach Trainer

COOK STEW M/Y  174ft Ocean fast Private/Charter

I’m a qualified and professional Italian Cook Stew with 6 years of experience in
Mediterranean, Italian and healthy food. I’m extremely motivates to costantly
develop my skills and grow professionally, I’m confident in my ability to come up
with interesting ideas for guests and crew. I have 4 years of experiences in Sole
Stewardess service too, housekeeping, laundry, prepare table and serve meals,
bartending, as well as helping on deck with lines, fenders and anchoring, Strong
creative and analytical skills. Team player with an eye for detail. 
Proficient in emergency situations, fully trained with Certificates in Personal Safety
& Social responsibility, CPR ,AID and Fire Fighting,

Prof i l e CONTACT INFORMATION

HIGHT SCHOOL
Tourism and Hospitality
Management Academy Roma Italy

April 2023- Jan 2026

 
SOLE STEWARD M/Y  100ft Benetti  Private

Full time Sole Stewardess, cooking for 6 guests and 4 crew breakfast, lunch

and, dinner.

Created gluten free menu options for owner’s wife. 

Providing exceptional service to the owners in everything they need,

housekeeping, laundry and cooking.

Provisioned yacht for season in Bahamas, as well as further provisioning

throughout Puerto Rico, St Martin, St Thomas and British Virgin Island.

E D U C A T I O N

C E R T I F I C A T I O N S

Performe all interior duties including laundry, guests cabin turn over, keeping the
salon tidy and clean. 

 
 
Cooking lunch and dinner for 8 crew and for 5 guests including drink service and
bartending, preparing a range of meals including vegetarian, gluten free and allergies
options. Provisioned for the guests and the crew, keeping the galley, the refrigerator
and the freezer clean and tidy.

Cooking lunch and dinner for 8 crew and for 5 guests including drink service and bartending



L A N G U A G E S
Italian - Native 

English - Advanced

Spanish - Advanced

German -Intermediate

R E F E R E N C E S

Dec 2021-June2022 

SOLE STEW M/Y  85 FT Motor Marine
Private

COOK STEW M/Y   Sirena 88FT Private/Charter

June 2022-Sept2021

Provisioned yacht for season in Bahamas and ability to provision to a budget.
Manage inventory and provisions, as well as further provisioning throughout
Bahamas as need. Owners regularly hosted for weekend dinner parties up to 10
people.

MY DISHES

Cooking for 8 guests and 4 crew, lunch and dinner. Manage inventory and
supply food for guests and crew. Ability to provision  a budget.
 Keeping the galley tidy and clean also the salon, master room and 3
guests rooms. Always looking for creates menus with fresh, healthy, and
tasty products, combining carbohydrates, proteins and fats for balanced
dishes. Helped outside with lines and fenders

SOME OF MY DISHES:

Thank you


