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10.1	Food and Catering (good and sufficient food)
Aim
[bookmark: _GoBack][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) 
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