Chantelle Slabbert

Yacht Chef

Whatsapp +27 68 679 7530 Instagram @chefchanbert
Email info@chanbert.com Call +34 675 522 147*
Website www.chanbert.com

“I've had the privilege of working for international A-list celebrities, royalty, politicians, billionaire entrepreneurs &
UHNW families. I've sailed over 12 000 NM and I've 7 years yachting experience (seasonal and temp for work life
balance). All my maritime documents are up to date. I've 16 years’ hospitality & management experience across 33
countries. | studied Event Management 2 years then specialized in the Film industry. | hosted a travel & cooking TV show
in China. During my 4 years in Asia | won an award for my work. | was a finalist on a national TV baking & cooking
competition. Currently nominated as Best Chef, Yacht Crew Awards 2026. | did my chef apprenticeship at the Super
Yacht Culinary Academy and staged at a Michelin Restaurant in France. Prior to Covid | worked for the same company
for 7 years. | grew up by the ocean & vineyards in a boarding school (age 9-21) so I'm comfortable living & working with
the same crew. I’'m a bubbly person with a passion for cooking in an organised and creative environment. | come with
sample menus, tested recipes, provisioning lists, equipment and cleaning checklists, safety protocols and budget
templates in hand and ready to work. I'm looking forward to the next adventure!”
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Career Objectives Culinary Stvles
Available immediately Mediterranean Infant & Junior Meals
Seeking Permanent / Rotational / Sesonal / Temp Italian Indian
Motor Yacht / Sail Yacht Position Greek Molecular Gastronomy L1
30m to 90m South African Kosher & Halal
Private or Charter vessel American Vegan & Vegetarian
Chinese Bread & Pastries
Personal Details Sushi Gluten Free & Dairy Free
Brazilian PCOS
Palma de Mallorca . ) e
e (Willing to relocate worldwide) Cllllllal Y Cel Uhcates
¢ Yacht Culinary Diploma (South Africa)
® South African Passport Exp 26 Oct 2035 o Professional Super Yacht Chef license - IYT (Canada)
o Schengen Visa Exp 30 Nov 2030 « BTECinEvent Mgmt (2 yrs)

e Ships Cook UK & Cayman Island

B1B2 Visa Exp 12 Apr 2033 « SAMSA Efficient Cook
UK Visa Exp 17 Oct 2025 e MCA Food Safety & Hygiene Level 2 and Level 3
° e Cape Wine Academy
@5 10 May 1990 (36 y/o) + Wood Stock Gin1&2
e Guinness World Record - Tallest Food Can Tower
2 English Native M I'i lm r lfl
Afrikaans / African Dutch Native Marit ¢ Ce tlicates
Brazilian Portuguese Intermediate ig(s:\év (Exp July 2030)
Mandarin Chinese Intermediate ENG 1 Medical (Exp 24 March 2027)
French Basic

RYA Advanced Powerboat

RYA Powerboat Handling L2

RYA Personal Water Craft

PADI Advanced Open Water Diving

VHF Radio

MCA & RYA Yacht Rating Certificate
Marine Biology Summer Course
Stewardess & Deckhand Academy
Crowd Management and Crisis Management
Advanced Medical First Aid

Leadership & Teamwork Training Course

Aviation Certificates

Cayman Seaman’s Book o Safety & Emergency Procedures Training (SEPT)
« Class Aviation Medical Certificate (Exp 1 April 2031)

O Good health. No tattoos. Only pierced ears.
True non-smoker. Light social drinker.
Up-to-date travel vaccines incl Covid.

<r* Female Shirt XXL, Pants 18 UK, Shoe 8 UK,
~ 170cm tall (Travels with own uniform)

International drivers license
Left & Right Side Drive (Exp 14 Feb 2027)

South African Seaman’s Book



More details
on my website

Motor Yacht Experience

M/Y Zeus | 245ft (75m) | Blohm and Voss
o Crew Cook | April 2024 (1 week) | Temp Position-Italy

M/Y Enigma XK | 236ft (72m) | Explorer
o Head Chef | Dec 2025 - June 2026 | Temp Position / Galley Rescue / Consultant
o Stew Cook | Dec 2022 | Temp Position-South Africa

M/Y “B” | 195ft (60m) | Trinity Yachts
e Sous Chef & Crew Cook | June-Sept 2023 (4 months) Italy and France

M/Y Talisman Maiton | 177ft (55m) | Turquoise Yachts
e Sous Chef | March 2026 (1 month) | Temp Position-France

M/Y A2 | 152ft (47m) | Feadship
o Sole Chef | June 2026 (1 months) | Temp Position-Spain

M/Y Cloud Atlas | 151ft (46m) | Lloyd's Ships
e Sole Chef | Oct-Nov 2024 (2 months) | Temp Position (Delivery) -1taly, Greece, and Turkey

M/Y Andes | 108ft (33m) | Astillero Tecnhao
e Sole Chef | June 2023 (1 month) | Temp Position -Spain

M/Y Aldonza OF | 105ft (32m) | Astilleros de Mallorca
e Sole Chef | June-Nov 2022 (6 months) | Seasonal Position-Greece, Italy, Spain, and Turkey

M/Y Endless Summer | 96t (30m) | San Lorenzo
e Sole Chef | May -Sept 2025 (5 months) | Seasonal Position-France and Italy

M/Y Piccolino | 96ft (29m) | San Lorenzo
e Sole Chef | April-Sept 2024 (6 months) | Seasonal Position-Greece, Italy, Albania, Croatia, and
Montenegro

M/Y La Vie | 84ft (26m) | Princess
« Housekeeping Stewardess | 2021 | Daywork -South Africa

M/Y Emma | 82ft (25m) | Princess
e Stew/Cook | 2022 | Daywork -South Africa

M/Y Sherilyn | 76ft (23m) | Ferretti
e Stewardess & Private Charter Chef | 2021 | Daywork - South Africa

M/Y Only One | 65ft (20m) | Princess
« Estate Manager and Chef | Dec 2021-May 2022 (6 months) | Seasonal P - South Africa

M/Y Tebago | 65ft (20m) | Princess
o Housekeeping Stewardess | 2021 | Daywork - South Africa

M/Y Ocean Princess | 58ft (18m) | Princess
o Housekeeping Stewardess | 2020 | Practical Training -South Africa

M/Y Lady Zoe | 56ft (17m) | Princess
e Chef| 2025 | Day Charter-South Africa

M/Y Kyra-Lee | 53ft (16m) | Fairline
« Stewardess / Deck Hand | 2021 | Daywork & Training - South Africa

M/Y C’est La Vie | 46ft (14m) | Fairline
« Stewardess / Deck Hand | 2020/2021 | Daywork & Training -South Africa
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Sail Yacht Experience

S/Y Q| 171ft (52m) | Lloyd’s Ships
e Crew Cook | May 2023 (2 weeks) | Temp Position-Spain

S/Y Song Bird of London | 90ft (27m) | Dubbel & Jesse
e Stew / Cook | June 2022 | Seasonal Position-Spain

S/Y Mirage | 76ft (23m) | Matrix
o Stew / Cook| 2021 | Daywork -South Africa

S/Y Ice Bear | 50ft (15m) | Lagoon
e Chef| 2022 | Cross-Atlantic Prep-South Africa

S/Y Daphne | 50ft (15m) | Lagoon
e Housekeeping Stewardess | 2021 | Daywork - South Africa

Land Based Experience

Private Chef and Food Stylist | Jan 2022 - Present (5 years)
When not at sea | work as Private Chef and Food Stylist in Cape Town for film and

commercials.

Super Yacht Culinary Academy | Jan 2022 - Present (5 years)
When not at sea | work as a part time Chef training junior Chefs. The school also has a

restaurant open to the public daily.

Cascades Il - Chairperson & Trustee | 2017 - Present (9 years)

As chairperson (and one of the owners) of 52 private and commercial units, I've seen to
short term and long term maintenance, security, finances and disputes. Cape Town,
South Africa

Estate Manager & Head of International Bookings | Dec 2014 - Dec 2021 (7 years)
Full time - CCA (Film & Fashion Industry), Cape Town, South Africa

TV Cooking and Travel Show Host - Jun 2011 to Nov 2014 (3.5 years)

Joy in China - | worked in studio and on location as a freelance host. The producers
would send us all over Asia to remote locations to film the local cuisine & culture. |
was also apart of a UHNW youth club that taught kids global fine dining etiquette,

fencing, golf, and archery (just to name a few networking activities).

Eureka Estate | Jan 2009 - Dec 2010 (2 years)
Wine Estate and Wedding Venue, Cape Town, South Africa

While studying Event Management worked part time on the Estate as an assistant in the

various departments

Video Introduction

Scan the QR code with your cellphone then a YouTube video link will appear with a short

introduction video
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Skills & Responsibilities

Guest & Crew Meals
Menu preference planning, causal, family, buffet dinning styles, event platters, fine dining,
Ability to execute new recipes & trends

Galley Standards
HACCP & Food safety compliance, sanitation & storage standards, nutrition, diets & allergies

Provisioning & Logistics
Experience provisioning across 33 countries, extensive supplier network, with and without
provisioning agent

Inventory
By using my digital stocktaking system I’ve been able to reduce 20% food wastage and save
costs.

Budget & Accounts
Guest and crew provisioning within budget, quoting, sourcing, negotiate, procurement,
invoicing & payments, stock take & reports. Systems eg Voly

Leadership
Team management, recruitment, training, team building events, schedules & annual leave,
discipline & payroll

Basics
Ability to fight seasickness & continue cooking

Special Events
Event Planning & Theme Nights, planning beach picnics, beach BBQ

F'ood Philosophy

Guest Food

| focus on Farm-to-Table. | truly enjoy food history and as we travel adapt the menu to
incorporate fresh, local and in season ingredients with a story. For example if we travel to
Greece in October I’d include fresh pomegranates inspired by the legend of Persephone.

Crew Food

| build menus around international themes to avoid menu fatigue and to cater to crew from
around the world.

Hobbies

Origami, Calligraphy, Survival Prep, Ukulele, Poi, Chess, Gardening,
Knee Boarding, Swimming, Paragliding, SUP, Snorkelling, Trivia, Parasailing, Perfume,
House Decorating, Carnival Dance Group

References

Please see my website for all references:
www.chanbert.com/maritime-experience
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