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Emma Prosser







Tel: +44 (0)7761055693 
Email: emma_prosser@msn.com 
Nationality: British 
DOB: 21/04/1986

Languages: English
ENG1

B1B2 Visa

Location: UK
Objective

I am looking for a chef position on board a sailing or motor yacht to build on the experience I have gained over the last six years so that I can continue to be challenged and progress within the industry.
Profile 
An enthusiastic chef who is passionate about utilising local produce. I enjoy cooking health conscious flavourful cuisine be it Mediterranean, Asian or a Cornish Pasty! I am also a keen baker with experience catering to a variety of dietary requirements. Focused and conscientious with a passion for travel and adventure.  I have a keen desire to learn, eye for detail and enjoy being challenged in a hands on environment. I am supportive and friendly with a lively sense of humour, I strive to be an asset to the crew dynamic. 
Marine Qualifications

Power Boat Level 2
STCW 10
Certifications

Certificate in Professional Cookery Level 2 – Distinction, Ashburton Cookery School

CTH Level 2 Award in Culinary Skills

Advanced Cooking week, Ashburton Cookery School
More Intermediate Cooking week, Ashburton Cookery School

Moulded Chocolate Making with Mark Tilling, Mymuybueno Cookery School
CIEH Level 2 Award in Food Safety in Catering

Barrista Training, Cornish Coffee
Work Experience
Chef & Chief of Staff on SY Vijonara ~ January 2018 (involvement in build from October 2017) – November 2018
· 42m Privately owned, Hoek designed, new build Sloop.

· Researching, planning and procurement for all interior goods, both for guest and crew, including some bespoke items

· Liaising closely with the owners to fulfil their dream for the launch of their first Super yacht

· Advising during build of best use for storage areas and having customised to meet the owners and crews needs
· All uniform for crew as well as branded clothing for the owners

· Fully equipping the galley for use 

· Equipping the laundry for use

· Organisation of a private launch party in a castle for the owners including travel logistics for 70+ guests, flowers, catering, venue, singers, a band and accommodation.
· Interviewing and hiring of crew 

· Ensuring all interior works, snagging and warranty to be completed by the yard are fulfilled

· Preparing the yacht for show both at the launch at Pendennis Shipyard and at Monaco Boat Show
· A very busy first season with the owners using the yacht extensively, cruising UK, Malta and West Mediterranean, yard periods in between to get works finished before the end of warranty.

· Running with only 4 crew; as well as my primary role in the galley, I was also very involved in the interior and on deck.
Temporary Chef on SY Naema ~ June 2017

· Provisioning and cooking for 10 crew on 39m Classic during America’s Cup in Bermuda.

· Providing lunch for 10 guests whilst day sailing.

Temporary Chef on S/Y Surama ~ April 2017 – May 2017
· Provisioning and cooking for 6 crew on 40m Ketch.

· Delivery from Falmouth, UK to Cascais, Portugal

· Catering for gluten free and dairy free diets

· Navigational watches

Chef & Head of Interior on S/Y Gloria ~ October 2014 – September 2016
· Private and charter 38m Modern classic schooner

· Provisioning and cooking for up to 8 guests and 7 crew
· Flexible and able to adapt to all dietary requirements – experienced in cooking for gluten free, vegetarian and vegan guests.
· Planning, provisioning and cooking for 7 delivery crew on multiple deliveries including transatlantic.

· Responsible for suitable food storage and organisation.

· Overseeing all areas of the interior and ensuring this runs smoothly

· Interviewing and selecting a suitable stewardess

· Selecting and ordering crew uniform

· Maintaining up to date job lists, preferences, inventories and all other literature concerning the galley and interior. 

Stewardess on M/Y Amphitrite ~ July 2014 – September 2014 Summer Temp
· Private and charter 47m Classic Motor Yacht

· Joined the boat at short notice to assist the interior team during a busy owners trip

· Cruising the Greek Islands and Turkey

Sous Chef at Hang Ten Restaurant, Cornwall ~ June 2014 – July 2014 Temp

· Busy Restaurant in the heart of Falmouth Town
· Assisting the Head Chef preparing dishes from a varied menu.

2nd Stewardess on M/Y Polaris ~ May 2014 – June 2014
· Privately owned and newly built 50m Rossinavi Motor Yacht

· Supporting the Chief Stewardess and training the 3rd Stewardess

· Cruising West Coast of Italy, Corsica and Sardinia

Stewardess on S/Y Salute ~ October 2012 – May 2014
· Busy privately owned 56m Perini Navi Sailing Yacht

· Two winter seasons cruising the Caribbean and Bahamas and a summer season cruising the East Coat of USA.

· Responsible for interior credit card, interior accounts and interior inventories

· Detailing and maintenance of guest and crew areas to a very high standard

· Keen eye for detail

· Silver service, working closely with the chef

· Laundry for guests and crew

PA to Managing Director, Keble Homes Ltd. 
Customer Service Manager, Intelligent Tools Ltd. ~September 2011–September 2012
Buying Assistant, Kurt Geiger ~ May 2011 – September 2011
Education 
Bsc Hons Fashion Buying; grade achieved 2.1

Manchester Metropolitan University

Hobbies & Interests
Having grown up in Cornwall, I love to be near the sea, be that out on the water or hiking around the cliff tops. I enjoy most outdoor based activities including water sports and skiing. I love to travel and experience new places and cultures, particularly trying new cuisines and restaurants. I studied fashion and textiles at University and still enjoying creating through knitting and needlework. 
References
Nigel Ingram, MCM Ltd, SY Vijonara +31655183949 ningram@mcmnewport.com
Florian Franke, Captain, SY Naema +12484089739 captain@synaema.com
Samuel Watts, Captain, SY Surama +447939222012 captain@sysurama.com
Juliet Allcock, Yacht Management for S/Y Gloria +442089408171 juliet@eelpie.com
Richard Humphries, Captain, S/Y Salute +447710357947 

Henk Wiekens, Pendennis Shipyard +447977250201henk.wiekens@pendennis.com
