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FENELLA WHYATT
Mob : +44 7783 566794/+1 561 312-9857   
Email: nell_whyatt@yahoo.co.uk                                
Nationality: British (British passport valid until 2031)
Yachtmaster Offshore (sail) , B1/B2 (valid until 2031) UK & Virgin Island discharge book
[bookmark: _GoBack]Current location: Fort Lauderdale, USA	
Fully COVID vaccinated (x 4)


I am a broadly experienced, restaurant-trained yacht chef and sailor with a love for food, the sea and travel.
 I’ve helped set up many food establishments both in the UK and abroad and have enjoyed working alongside some well-established chefs.
     In yachting, I have worked mostly seasonal and short-term positions, which has been very beneficial culinary-wise. 
 I’ve catered for numerous trans-Atlantic crossings and enjoyed being in the yachting industry since 1999 working on both private and charter yachts as well as marine research vessels, often in remote locations. I’ve also enjoyed cooking for private residences and villas worldwide.
I love to cook anything from modern European/Mediterranean to Asian, modern British and Middle Eastern adapting to the varying food preferences onboard.
 The food styles I like range from the styles of Nathan Outlaw, Marcella Hazan, Yotam Ottolenghi, Charlie Trotter and Rick Stein. I like traditional cooking methods with the focus of great tasting, well presented, balanced dishes using good quality local produce with plenty of variety.
   I speak fluent French and Spanish. I’m happy to help out in all areas on a yacht and ashore and am generally very motivated and enjoy working with multi-national crew. I’m now looking for a permanent position. 

QUALIFICATIONS & CERTIFICATES

· MCA/RYA Yachtmaster Offshore (sail + C.E. valid until 06/2026) ‘Meridian’ Sailing School, Southampton 
·    STCW 95 – South West Maritime Academy, UK – (updated 09/ 2020)
· Proficiency in Security Awareness – Bluewater, Antibes- Feb 2015
· PDSD – Beyond Limits Training – Bristol – Feb 2016
· Power Boat Level 2 (+ commercial endorsement – June 2021)
· Food Safety in Catering Level 2- July 2020
· Level 3 Food Supervising in Food safety in catering – April 2022
· Fish & Shellfish cookery course- Rick Stein’s cookery school, Padstow 
· Diploma in Vegan cookery - Demuth’s cookery school, Bath (completed September 2022)
· Artisan Bread course – The Bertinet Kitchen cookery school, Bath (October 2022)
· Nutrition & Healthy Eating Training (CPD certified- April 2022)
· Advanced Certificate (W.S.E.T) Level 3, Wines and Spirits - Bristol City College/Avery’s Wines (2004)
· 1st Prize – USVI Charter Boat Show Culinary Competition (2000) M/Y ‘Wave Walker’– Crown Bay Marina
· CELTA (Certificate in English language teaching to adults) June 2005 – end July 2005- Bristol University
· Falmouth School of Art & Design (Sept 1986- June 88) Falmouth, Cornwall
· Full DBS Certificate
· ENG1 Medical certificate (Exp. June 2023)

RELEVANT EXPERIENCE- Seasonal & longer- term roles 

May 2021- August 2021 - M/Y ‘Spada’ (34m Hakvoort) – Chef/housekeeping during yard period – Majorca

 August 2020 - May 2021 & throughout most of lockdown – (UK) General full-time Chef & assistant in a large private residence in Wiltshire as well as private cooking for deliveries, hospitals and care-homes. (I had just accepted a job offer as a private chef in Wiltshire, but lost it due to covid19 and immediate lockdown.) and voluntary work in local hospital and care-home.

July 2019- April 2020 - Freelance chef – London & Wiltshire, UK – Lunch & dinner parties for private homes – International cuisine – (References available).
 
November 2018 –June 2019 – Private Chef, Gloucestershire.
Duties included daily cooking for my employers and guests. (I prepared formal lunches and dinners for 10 to 12 guests. July 2018 - November 2018 – Freelance private Chef in Majorca

May 2016 – July 2017 – S/Y ‘ Blue Papillion ‘ ( 44m Huisman ) – Chef – east & western Med – (private) cooking, menu-planning, accounting and shopping for up to 8 guests and 6 crew. Modern European & International cuisine

May 2015- September 2015- M/Y ‘Adlib’ (40m Dubois)- Bahamas- (Private) Chef -for up to 8 guests and 6 crew.
International cuisine. Preference for Indian & Oriental cookery. Vegan cookery for some crew-members.

April – August 2013– S/Y ‘Unplugged’ (35m Valdettaro) – Chef -south of France – (charter) cooking for up to 12 guests and 6 crew – Emphasis on superfoods with crew.

September 2010 –  July 2011 – S/Y ‘Signe’ (private & charter -  35m Bruce King) Chef- upgrading whole of interior and galley- cooking for all guests of up to 12 plus 5- 10 crew - South France/Trans-Atlantic/Caribbean islands/Mediterranean. Provisioning for x 2 trans-Atlantic crossings for 10 crew- Modern international cuisine.

March– August 2012 - M/Y ‘Mimu’- (Private & charter - 35m Codecasa) – Chef – Cooking for owners & guests, charter of 11 and crew of 5 - Caribbean/Trans-Atlantic/Mediterranean – Modern classic European cuisine

March 2010 – September 2010 S/Y 'Starry Night' – (private 24m Oyster) Chef/Stewardess
Management and organization of previous & present new-build’s yachts’ storage & inventories in various locations in London and shipyard. Cooking for up to 26 and sometimes 40 (canapes) guests.
Victualling & interior management for busy new launch yacht during sailing regattas in the UK and Ireland. 
Flower arranging, all service and front-of house and house-keeping duties.
Modern international cuisine with emphasis on seafood. High profile guests.

Jun 2007 – Oct 2007 	‘La Ultima Carta’, Cadiz			Chef/Bar manager
Management of small busy tapas bar in historic quarter of Cadiz. Specialty in seafood.

Jan 2008 – Jun 2008	‘Hostal Casa Caracol’, Cadiz			Receptionist / Cook
Worked in hostel (capacity of 50) with small team, dealing with bookings and general running of very busy multi-national hostel. Cooked dinners for guests (30 per night). Spanish, French and Italian speaking with guests.

June 2003 – Sept 2003       S/Y 'Yellowdrama' (private & charter 25m-Sports jongert )	 Chef/First mate/stewardess
Balearic Islands & Med - Shared duties with Skipper in all aspects of the running of yacht with the aid of a deck hand during busy charter periods. Responsible for all housekeeping duties on-board.
 Chef for long-term charters of up to 12 plus crew. Med cuisine.
Apr 2002 - June 2003	S/Y 'Nesaie of Lymington', (private Gulfstar 60ft)			Chef/Mate/Stewardess
Palma, Canaries, Transatlantic and Caribbean Islands - Worked with Skipper in all aspects of the running of yacht and management of crew during x 2 transatlantic crossings, deliveries and charters of up to 8 guests. Raw food diet for owner. Responsible for all housekeeping duties.

Freelance short-term roles

July 2022- September 2022 – Malta, Sicily, Italy. Sole Chef.  M/Y Giorgia (Charter 38m Benetti) – Victualling galley for new owner, Cooking for 7 crew and 10 guests. Emphasis on seafood cookery.

April 2022-June 2022 S/Y Radiance (39m Dubois) - Yard period in Genoa- Preparing and victualling yacht for 5 year survey and Cayman flag registry. Cooking for 5 crew 

November – December 2021 - S/Y Achenar (90ft Oyster) Lanzarote- St Lucia Chef for trans-Atlantic crossing. Victualling and cooking for 5 crew and setting up interior for yacht preparing to do charter season Crew of 5.

September 2020 May 2021– Cooking and delivering gourmet meals for private homes and Cleaning/housekeeping privately and for small businesses until covid19 restrictions ease.)

June 2019- December 2019 - Front of House – The Rising Sun, Lacock
Full-time working behind the bar and overseeing table service & bookings for busy country pub in Lacock, Wilts.
The business went into liquidation.

October 2017 – February 2018 – Sole Chef - Private catering in London for various land-based roles
(references provided) – Cooking lunches, dinners and canape parties for up to 20 people. International cuisine.

July 2017 – end of September 2017 – S/Y ‘Fruition II’ (35m Swan) – Sardinia & Corsica – (private) cooking for 4 crew and up to 6 guests. British & International cuisine.

April 2015 – S/Y ‘Latitude’ (originally ‘Mirabella 2’ - 40m Farr) Chef for up to 17 crew and occasionally for owner – La Ciotat shipyard- Mediterranean and some Asian cuisine

March 2015- M/Y ‘Midnight Sun’ (37m Isa) – Chef - Antibes – Preparing galley, cooking for 6-8 crew and helping with interior in preparation for owner trip – Handover with new stewardess and chef. International cuisine

Jan 2015 – M/Y ‘Queen K’- (73m Lurrsen) – Chef for 23 crew plus contractors – Relief chef for 2 days whilst yacht preparing for passage. La Ciotat shipyard- Lunch and dinner – Indonesian and Italian cuisine

November – December 2014- M/Y ‘Koi’ – (40m Benetti)- Chef for crew of up to 6 during yard period- La Ciotat- International cuisine

October – November 2014 – M/Y ‘Mary Jean 11’ (62m Isa) – Chef for crew up to 12 – Relief chef -– La Ciotat-
Modern international cuisine - some crew gluten free

September – October 2014 – M/Y ‘Midnight Sun 2’ (37m Isa 120) Med – Chef for Owners & family plus 6 crew
British and Modern classic European cuisine

July- August 2014– Private villa – Bonifaccio – Sole Chef Cooking formal lunches & dinner for up to 16 adults & 9 children. Up to 50 for canapes. Preference to Superfoods, Fish cookery, Gluten free.
I was also responsible for service, which was challenging, as was doing 4 course meals with canapes & ‘mises-bouchea’ for large numbers.

June – July 2014- M/Y ‘Martello’ (30m Astondoa)–Med- Private & guest charters – Chef for 12 guests and 5 crew. Mediterranean and Asian cuisine.

July 2013 – April 2014 – Sabbatical - 

November 2012 –March 2013 – Private catering for up to 20 guests (Residential) in Wiltshire, Avon & London
Chef for 4 course dinners for private homes. International cuisine. High profile guests.

November 2011 – February 2012 – Restaurant ‘Sa Terrassa’ – Cala Pi, Mallorca.
Chef ( A la Carte & Menu ‘del dia’ ) – Cooking traditional Mallorcan and Spanish cuisine for numbers up to 40.

August 2010 – September  - M/Y ‘ Dreamcatcher ‘  (private – 94’ Feretti)  Freelance Chef
Cooking for owner’s family and guests of up to 12 plus 4 crew – Coast of Mallorca- Modern European cuisine

July -  August 2010 –    M/Y 'Twisted' (private & charter – 25m Sunseeker)  - Freelance Chef
October 2009 – February 2010.                                                                          Private Freelance Chef
Wiltshire & Avon ,UK and Zermatt, Switzerland. Modern European and British style cooking for up to 15. Breakfast, teas, and formal dinners. Housekeeping duties and service.

May 2009 - Sept 2009  - SY 'Licorne' - (private 30m Dubois) Temporary Chef 
Mediterranean.  Daily provisioning & catering for up to 10 guests & 4 crew. Regional (Ligurian) cuisine with emphasis on seafood for Italian owners

Oct 2008 – Mar 2009	                                                   Private freelance Chef
Wiltshire & Avon.  Catering for groups of up to 16- (dinner parties).  Canapes & 4/5 course gourmet menus.  Modern European / French Classic/Asian cuisine
Oct 2001-Nov 2001	 S/Y ‘Gwynt-y-Mor’ of Levkas (36ft Gibsea)		Delivery Skipper (For sailing school)
Greece, Italy, Balearics, Spain, Portugal (Algarve) - Yacht delivery from Levkas, Greece, to Lagos, Portugal: (2400 nm) Training inexperienced crew for the majority of the trip. Some legs I completed single-handedly.

Jul 2001-Sept 2001	Meridian Sailing School, Southampton UK             Delivery Skipper
Delivery of Bavaria sail yachts from Holland to UK. Preparation for yacht master exam. Post yacht master did
2 weeks practical instruction on 35ft S/Yachts to group of 5 students for day-skipper preparation.

Feb 2001 – Jul 2001	Meridian Sailing School, Southampton UK		Temporary Project Manager
Receptionist and coordinator for move to new premises. During this time, I was taking bookings for sailing courses, victualling yachts prior to courses, assisting students, and dealing with online inquiries and bookings.
Volunteer crewing for coastal skipper and Yachtmaster practical exams as well as regattas.

Aug 1999 – Dec 2000	Freelance Mate/Chef /Stewardess
· Various Company-owned & luxury Charter Yachts in Caribbean, Bahamas & Virgin Islands & land-based
· Chef - Millenium charter on S/Y ‘Flash Verde’ (70ft) – 3 weeks –honeymoon charter- Virgin Gorda & Anegada
· Freelance charter Chef - S/Y ‘Antiquity’ (60ft Morgan) for up to 6 guests, Virgin islands and all lesser Antilles
· (August 1999 – end Dec 1999) Private chef for co-owners of’ Wendy’s ‘fine dining for up to 25 guests in villa on Abaco island-Bahamas. (No stewardess!)

Mar 1999 – Jun 1999 S/Y 'Silurian of Lymington', (60ft SY) Temp Chef/Stewardess/Crew
Trans – Atlantic from Bristol, Avon, UK to U.S., Bahamas and Exumas.
Chef/stew/deckhand for BBC cameramen (Peter Scoones & Joanna Ruxton (‘Plastic Oceans’ ,now ‘Ocean Generation) and his crew for the filming of series 1 of ‘The Blue Planet’. 

Nov 1997-Feb 1999	The River Station, Bristol UK	Chef/Front of house/Fellow- organiser
Chef for the award-winning establishment of modern "Conran" style restaurant. Design and victualling for all deli restaurant menus, Chef for hot & cold starters in main restaurant working with 7 other chefs – Canape chef for large parties- modern European cuisine. Training of new staff.

OTHER EXPERIENCE
Oct 2006 – August 2008:  Efl Teacher (Beginner to advanced – preparation for Oxford & Cambridge exams)
May 2007:  Esp Supply Teacher (English for special purposes) – Medicine/Intensive EFL 
courses for 6th year medical students, Cadiz University, Spain
May 2007: 		Diputación de Cadiz – Translator/Public relations officer, (Environmental dept.) Spain
Jul 2006 – Sept 2006: 	Efl Teacher, ‘The Bristol Language Project’, UK
Oct 2005 – Jun 2006: 	Efl Teacher, Academia ‘Blue Door’ Cordoba, Spain
Feb 2004 - Feb 2005: 	Wine Advisor/Sales Assistant, ‘Averys‘ Wine Merchants, UK

September/October 2021

Artisan bread-making workshop at ‘Richard Bertinet’s of Bath’
Southern Indian Vegan cooking workshop at ‘Demuth’s’ Cookery School– Bath
Fish & Shellfish cookery week’s course @ Rick Stein’s Cookery School, Padstow

Jan- March 2022
Catering for fund-raising events in Wiltshire
Cooking workshops in Bath (Thai & Persian cookery) with established chefs.

April 2022
Smoking & Curing Masterclass (Steve Lamb, River Cottage) Vale House Kitchen- Timbsbury, Bath
May 2022
Gourmet Vegan cookery Workshop – Demuth’s Cookery School, Bath

September/October 2022
Finished Diploma Level 3 at Demuth’s Plant based cookery school, Bath (September)
Week’s Artisan bread making course at Richard Bertinet’s cookery school, Bath (October)
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