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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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