PERSONAL INFORMATION

Cell US:
Email:

CERTIFICATION
*STCW ’95.
*U.S.Visa: B1-B2 Exp: 2033
*EU Passport: Exchange.
* International Driver Licence.
* PDSD Security Duties.
* Cayman Islands Seamans Book.
*ENG 1 / Full Vaccinated.

* Food Safety Level 2.

* Guest Basic Food & Beverage Service.
* Bakery course.

* Flower Arrangement.

SKILLS
* Languages: English / Spanish.
* Yacht industry since 6 years ago.
* Cook for Crew.
* Light cooking for guests.
* Cooking for Atlantic cruisings.
* Inventories.
*Proficient in Floristry.

* Laundry, sewing and good with stains.

* Positive attitude/Resourceful.

* Good with docking and fenders.
* Adaptable/Creative.

* Photography trained.

OBJECTIVE

I am determined to bring my cooking with love and passion to the
Yacht industry, to obtain a permanent or seasonal position, I do
have experience with provisioning and inventories, I can bring
hard work and fun at the same time, I would describe myself as
very professional, mature, and adaptable with a great sense of
humor, proactive and organized, team player or solo, good com-
munication with guests and crew cover a leave when Chef is off
the board or during shipyards.

M/Y I 131ft

LMC Shipyard FLL US.

Dec. 10th to January 5th 24/25
Cook Crew Chef.

Island Garden Marina.

Cover the chef

S/Y I 59t

Portn Olona Marina.

May. 10th 2023 to Jun 18th 2023
Cook for crew & Guest.

Les Sables-d’ Olonne France,
Pontevedra Spain, Gibraltar,
Alicante, Valencia, Ibiza Spain.

S/Y I 164'8ft
Thunderbolt Marina.

Savannah, Georgia, USA.

Sept. 2nd 2021 - Jul 31st. 2022
2nd Stew / Cook for crew / on -
charge of 2 crewhouses while
shipyard. Atlantic Cruising.

Georgia US./Carrara/La spezia Italy

M/Y I 140ft

Island Garden Miami, USA.
Nov. 24 2019 to Jan. 20 2020
2nd Stew, Service & Laundry.
Miami Florida / Caribbean

St Barth / Saint Martin.

S/Y I 7/t
Bahia Mar F.L. USA.

Feb. 2018 to May 2018
Solo Stew / Cook for crew.
Seabrook Island/ Charles-
ton, South Caroline.

M/Y I 130ft

LMC Shipyard FLL US.

Aug. 8th to Sept. 21st 2023
Cook for crew & Guest.
Fort Lauderdale to Ocean
Reef Harbor.

Land-based Jobs and studies

due to VISA renewal.
*Bakery Shop: Studying and
developing Baking skills Oct
25th / Nov 10th 2022
*Aprende Institute: Classes
online Culinary School; BBQ
& Roasting.

M/Y - 99ft

Fort Lauderdale, Florida, USA.
May 17th 2021 - Aug.2nd 21
Solo Stew Cook for crew.

Fort Lauderdale / Nassau

M/Y I 116ft

Rolly Marine F.L. USA.

Nov. 2018 to Jan. 2019

Solo Stew/Cook for crew.
Berry Islands/ Nassau/ Staniel
Cay / Turk and Caicos Island.

M/Y I 138ft

Club Nautique de Nice France.
Oct. 2018 to Nov. 2018
Stew/Cook for crew.

Atlantic Crossing:

Nice France / Gibraltar / Gran
Canaria / St. Thomas /

Fort Lauderdale.



PERMANENT |OB

S/Y I 155ft "

Pier 66 Fort Lauderdale, USA! M/Y I 100ft

Mar. 2018 to Sept. 2018 Solo Bal Harbour, North Miami, USA.
Stew, Stew/Cook, Flower - Oct. 2017 to Dec.2017
Arrangement. Bahamas, Nasau/ Interior 3rd Stew / Bah.amas:
Greenport/Newport/ Sag Harbor ~ Nasau/Exumas / Staniel Cay.
/Montauk/Port Washington.

DAY WORK

1wy I 108 ft: Miami Beach Marina (Octover 19 - Nov 31st 202
“M/Y I 70 ft: Isla Bahia Dr, FLL. (Sept 19 till today 2023)
*M/Y I 30ft: Gran Marina Barcelona (Oct. 1st - Oct 22nd. 2022)

*M/Y I - 108ft: Interior service at North Miami. (22 Sept - 3 Nov.2021)
:M/Y_ 103ft: Interior at Marina Pto. Los Cabos, Baja. (26 of May to 13 of June 2020)
*M/Y- - 105ft: Interior Detailing at Boca Raton Resort FL. (15 June -30 July 2020)
*Mﬁ_ 75ft: Private Charter, Private house deck, Miami Beach. (20 Sept. 2020)
*M/Y_ 131ft: (Feb 12 - Feb 20 2021)
*M/Y_ 154ft : Interior (19 July 2019)
*M/Y_: Interir 167ft: (17-18-22-23 July 2019)
«y I M 52ft: Interior, Palma de Mallorca (2018)
«m/y Il 104 ft: Charter Palma de Mallorca (2018)
*/y I 116ft: Exterior FLL.*M/Y i 131ft: Interior FLL (2018)
*M/Y- 118ft: Charter FLL (2018)
*M/Y I 177ft: Interior FLL (2018)

I [ tcrior 497t - Exterior (FLL).*M/Y || 2017)

Education

*International cooking 1999.

*Floral arrangement April 2015.

*Bachelor in Graphic Designer July 2005.

*Master in 3D Animation and Post-Production 2009

REFERENCES




