


|AMI
SUPERYACH
T CULINARY

An exclusive course that focuses on
increasing students’ culinary repertoire in
the galley and trains them to look at food
and food preparation from a completely
different perspective.

An intense course that covers everything
you need to know about yachting,
operating in the galley, food management
and culinary skKills.




WHO IS THIS

COURSE FOR?

Ideal for individuals or
qualified chefs looking to
upskill for yacht culinary
roles on yachts as well as
those without formal
qualifications who have
completed the 5-day
foundation course.

Upon successfully completing the Learning Outcomes &
Assessments for the full IAMI GUEST Superyacht Galley
Chef course, students will receive an International IAMI

GUEST Certificate.



WHAT THIS

COURSE COVERS

° Advanced culinary skills with a focus on galley
operations.

° Plating and presentation skills

Teaches modern superyacht industry demands.

Emphasizes creative food presentation and cooking

efficiency.

Food and Wine Paring

Molecular Gastronomy

Bread and Baking

Processes for provisioning, planning, and sourcing

ingredients and luxury produce globally.

° Financial management and planning for Owner &
Crew food budgets.

° Financial management and planning of Charter
Advance Provisioning Allowance (APA)

° Importance of stock control and turnover

Onboard storage regulations and managing

restricted space issues

Prepares you for a service career

Training to deliver 7-star culinary service

Safety in the galley

The ability and passion to deliver a level of service

beyond first class

Galley maintenance & food management

Menu planning, recipe costing & budgeting

Charter planning, Stock & provisioning

Practical food preparation, plating, and presentation

85% practical hands-on training

Portfolio and CV preparation
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