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10. Food and catering (3.2)
The company has procedures to enable the master to ensure that crew get good, sufficient food. (Executive Order 742 of 18/07/05) REF: Procedure 1.
The company has procedures to enable the master to monitor whether food is prepared and served under proper hygienic conditions. (Executive Order 742 of 18/07/05) (Order”Food on Danish Vessels”) REF: Procedure 2.
The company has procedures to ensure that drinking water on board is of sufficient quality and is available in sufficient quantities given the size of the crew on board. (Order” Food on Danish Vessels”) REF: Procedure 3.
The company has procedures to ensure compliance with the requirements for education/training and the minimum age of personnel who prepare and assist in preparation of food on board a ship. (Act No.15 of 13 January 1997) (Order”Hygiene competencies for seafarers who handle food on board a ship”) REF: Procedure 4.
(These procedures may be amalgamated when addressed by individual shipowners. I feel that in the working group, it will improve oversight and detail if they are kept separate. I have again borne in mind that the focus in implementation should be on SMS).

(See over for procedures) 


Procedure 1:
Aim
[The aim of this procedure is to enable the master to ensure that crew get good, sufficient food.] Executive Order 742 of 18/07/05.
Objective:
· [Food on board is to be composed in such a way as to contain the necessary proteins, fats and carbohydrates and vitamins, minerals and salts.] (Order ”Food on Danish Vessels”)
· [Food should be as a varied as possible and should look inviting.] (Order ”Food on Danish Vessels”)
· [The composition of food is to be matched to climatic conditions.] (Order ”Food on Danish Vessels”)
· [Insofar as possible, fresh raw ingredients are to be used. In this respect, frozen raw ingredients may be regarded as fresh raw ingredients.] (Order ”Food on Danish Vessels”)
· [The composition of food is to be matched to the religious convictions and cultural background of seafarers] Order: "Food on Danish vessels”)

Roles and responsibility:
The shipowner is responsible for enabling the master to ensure by way of supervision that the crew get good, sufficient food.  (A way must be found for the master to be able to prove compliance with the ”objective”, which can be done by supervising catering plans.)
Procedures:
Catering plans must always be available seven days in advance. Planning is to take into account compliance with the objective of the procedure. (To enable the master to ensure by way of planning that the crew get good, sufficient food.)
Catering plans for the preceding three months are to be kept on board. (Documentation) 
Control
Catering plans are to be available for inspection on request (Documentation) 








Procedure 2:
Purpose:
[The purpose of this procedure is to enable the master to ensure that food is prepared and served under proper hygienic conditions.] (order ”Food on Danish Vessels”)
Objective:
To prevent the spread of food-borne disease. 

Roles and responsibility:
The shipowner is responsible for providing the framework for enabling the master to ensure by way of supervision that food is prepared and served under proper hygienic conditions.
Procedure:
The monitoring system implemented by the company is to be based on HACCP principles and is to describe good work processes and a written self-assessment program which together constitute self-assessment. Self-assessment is to be based on the following critical control points:

Description of good work processes: 
· Cleaning
· Personal hygiene
Written self-assessment
· Provisioning (refrigeration chain)
· Foodstuffs 
· Cooking and chilling (refrigeration chain)
· Cooking (heating) 
· Serving and clearing away

Seahealth has made a template for the above which is included in the Health and Safety at Sea program, with notes on how to use the template.

Control:
Once a week, the master is to receive and countersign a completed self-assessment report. 
References:
Hygiene in the Galley, Seahealth Denmark
Ships are subject to legislation on food ashore and must be registered as food companies. (cf. Guidance No. 9459 of 12/07/2006 sec. 2.8).  The above is a requirement for food companies registered in accordance with food legislation. 


Procedure 3:
Aim
[The aim of this procedure is to ensure that drinking water on board is of sufficient quality and is available in sufficient quantities given the size of the crew on board.] (Order on Food on Danish Vessels)
Objective:
[bookmark: _GoBack][Drinking water on board must comply with current quality requirements] (Notices B II-3 Rule 20.2) and [that there is always a sufficient quantity on board available to seafarers] (Order on Food on Danish Vessels), in accordance with applicable legislation. 
Roles and responsibility:
The shipowner is responsible for ensuring that the ship is constructed to allow sufficient quantities and quality of water to be produced or bunkered. (Compliance with Notices B II-3 Rule 20). The shipowner is responsible for establishing a system that provides quality controls for water in accordance with applicable legislation. (Specifically stated in the new Notices B II-3 Rules 20.2 for ”all vessels”)
Procedure:
At the request of the Danish Maritime Authority, guidance will be drawn up to ensure compliance with the quality requirements for potable water. This guidance is to be drawn up by Seahealth.  
Control:
Controls on drinking water are to comply with the criteria set out in Seahealth’s ”Guidance” with subsequent additions. 
The results of laboratory tests and the ship's own tests are to be reported to the company and kept on board for three years.  
References:
Danish Maritime Authority Notice B II – 3 Rules 20, 20.1 and 20.2



Procedure 4:
Purpose:
The aim of this procedure is to ensure that training and education requirements, and the minimum age of individuals who preparing or assist in the preparation of food on board a ship, comply with national legislation. 
Objective:
· That nobody under the age of 18 is employed as a ship's cook
· That individuals who prepare or assist in the preparation of food on board have competencies in: 
· 1) Self-assessment, including critical control points and monitoring procedures; and
· 2) General microbiology, including food-borne diseases; and
· 3) Hygiene principles, including cleaning, personal hygiene and the handling and storage of articles of food.
Responsible person
The master is responsible for ensuring that individuals who prepare or assist in the preparation of food on board are certificated and comply with the points in the objective above.
Procedure:
Before individuals who prepare or assist in the preparation food on board sign on, the master must have checked that they comply with the following: 
· When a cook is stipulated by the ship's manning requirements, the cook must hold a Danish certificate as a ship's cook and not be aged under 18 to serve on a non-DIS ship.
· When a cook is stipulated by the ship's manning requirements, the cook must hold a Danish certificate as a ship's cook to serve on a DIS ship or be able to provide documentation for: 
1. 48 months of training as a cook, of which at least 24 months must have been in seagoing vessels, or
1. Satisfactory completion of training as a cook at a recognized school supplemented by at least five months’ service as a cook on board a seagoing vessel. 

Documentation must be accompanied by an endorsement from the Danish Maritime Authority certifying that the holder is suitable for work as a designated ship’s cook. 
Individuals who prepare food when the manning requirement does not stipulate a cook and those who assist in the preparation of food on board a DIS or non-DIS ship, must at least hold a food hygiene certificate. This could be:
1. A certificate issued by the Danish Veterinary and Food Administration for completion of a food hygiene course.
1. A certificate for completion of a food hygiene course approved by the Danish Maritime Authority.
1. An endorsement issued by the master of a Danish flagged ship certifying training on board in accordance with the Order on "Hygiene competencies for seafarers who handle food products on board a ship.” 

”Seahealth shall draw up a study plan/checklist for use by the master for supervision and endorsement of the practical and theoretical parts of mentor training" in accordance with point 3 (Sec. 1(4) of the Order.)
The theoretical part will constitute watching a film and a review of a small workbook from "Hygiene in the Galley" and an introduction to the ship's self-assessment system. 
Control:
Certificates and documentation shown to the master when signing on and copies of endorsements are to be kept by the master and made available at the request of relevant authorities. 
References:
Hygiene in the Galley, Seahealth Denmark 
Checklist for mentor training endorsement
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