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Introduction

Ports and Maritime organization (P.M.O) of the Islamic republic of Iran in
performing its duty and in exercising its prerogative resulting from article 192 of the
Islamic republic of Iran maritime code ,1964 and paragraph 10 of article 3 of PMO
manifesto , 1970 enabling it to issue any document , certificate or license for ships ,
masters , officers and other ship personnel and also in accordance with the provisions
of the maritime labour convention and taking into account regulation 3.2 para 3 & 4
and standard A. 3.2 of maritime labour convention, develops this "code of practice
for conducting ship's cook training course " which is applicable after endorsement by

the board of executives of Ports & Maritime Organization.

NOTE: the title of Ports and Shipping Organization changed to Ports and Maritime
Organization dated 29.04.2008 through parliamentary act and approved by Islamic

council assembly.
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1. Objective:

The purpose of this code is to determine minimum training equirements of Ship's Cook

2. Scope of application:

This code of practice to be used by all training centers which intend to provide or has

established the ship's cook training courses.

3. Definition

For the purpose of this code of practice, unless expressly provided otherwise,

31

3.2

33

3.4

3.5

3.6

Ship's Cook
Means a person who is directly responsible for preparing and serving the food for
ship's personnel and have passed approved training course and obtained appropriate

certificate from Ports & Maritime Organization.

PMO
Means Ports & Maritime Organization (PMO) of the Islamic Republic of Iran

Certificate of Proficiency (COP)
Means a certificate, other than a certificate of competency issued to a seafarer,
stating that the relevant requirements of training, competencies or seagoing service

in the STCW Convention have been met.

Seagoing service
Means service on board a ship relevant to the issue or revalidation of a certificate or other

qualification.

Central Monitoring Office
Central monitoring office which is responsible for approving and monitoring training

courses is the Seafarer's standard directorate of the PMO.
General Directorate

Means General Directorate for Seafarers Affairs.

MLC Convention
Means Maritime Labour Convention 2006 (MLC-2006)
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4. Responsibilities

4.1 Central Monitoring Office is responsible for revising this code of practice.

4.2 General Director of Seafarers’ Affairs is responsible for approving amendments to this

code of practice.

4.3 Deputy of maritime affairs is responsible to endorse amendments to this code of

practice on behalf of PMO's board of executives.

4.4 Training centers are to conduct training course in accordance with this code of

practice.

4.5 Central Monitoring Office is responsible for supervising the implementation of this

code of practice in training centers.

S. Procedures
5.1 Course Objective
The objective of the course is to achive proficiencies set out in regulation 3.2 & A. 3.2 of

MLC convention.

5.2 Course duration
5.2.1 A minimum of 49 hours theoretical, 58 hours practical and (total of 107 howurs) for
2™ grade ship's cook.
5.2.2 A minimum of 43 hours theoretical, 132 hours practical and (total of 175 hours) for
1% grade ship's cook.

5.3 Number of attendees:
5.3.1 The maximum number of trainees in each course is 2(0.
5.3.2 the number of trainees may be increased to 30 when the relevant facilities, teaching
aids and class-room space are increased as per criteria set out in the code of practice
for approving and monitoring training courses and is approved by the Central

monitoring office.
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5.4 Course entry requirement:
54.1 Cours entry requirements for 2" grade ship’s cook:
5.4.1.1 be not less than 18 years of age
5.4.1.2hold a valid medical fitness certificate issued by a medical practitioner
recognized by the PMO,;
5.4.1.3 Having completed at least secondary school and or equivalent qualification in
the education system.
5.4.2 Cours entry requirements for 1* grade ship’s cook:
5.4.2.1 not less than 18 years of age
54.22hold a valid medical fitness certificate issued by a medical practitioner
recognized by the PMO;
5.4.2.3 Having completed at least secondary school and or equivalent qualification in
the education system.
5.4.2.4 Hold valid 2™, Grade ship’s cook certificate of proficiency
5.4.2.5 Having completed atleast 24 months of sea going service in 2nd grade ship’s
cook capacity
5.5 Expected Knowledge, Understanding And Proficiency
5.5.1 Minimum knowledge and proficiency for 2nd grade Ship’s cook:
5.5.1.1 Ability of proper operation of oven,
5.5.1.2 Ability of proper maintenance and operation of galley tools and equipment.
5.5.1.3 Ability of preparing raw consumable materials,
5.5.1.4 Ability of preparing food for proper serving.
5.5.1.5 Ability of cooking different types of vegetables.
5.5.1.6 Ability of storing different types of vegetables.
5.5.1.7 Ability of cooking steamed rice.
5.5.1.8 Ability of cooking different types of curry.
5.5.1.9 Ability of preparing different types of meats for cooking.
5.5.1.10 Ability of cooking different types of fish.
5.5.1.11 Ability of cooking chicken,
5.5.1.12  Ability of cooking different types of pasta.
5.5.1.13  Ability of preparing different types of sandwiches.
5.5.1.14  Ability of preparing different type sot omlet.
55.1.15 Ability of preventing accidents and follow up safety & health
instructions.
5.5.1.16 Ability of applying health principles.
3.5.1.17  Ability of applying technical terms and words in English language.
5.5.2 Minimum knowledge and proficiency for 1st grade Ship’s cook:
5521 All knowledge and proficiency mentioned in above part 5.5.1 of this code of
practice.
5.5.2.2 Ability of preparing and decorating tables.
5.5.2.3 Ability of preparing different types of sauces.
5.5.2.4 Ability of preparing different pottages & soups.
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5.5.2.5 Ability of preparing different types of salads.
5.5.2.6 Ability of preparing different types of puree.
5.5.2.7 Ability of preparing different types of kebabs.
5.5.2.8 Ability of preparing different types of pizzas
5.5.2.9 Ability of preparing different types of omelet with vegetables.
5.5.2.10 Ability of preparing different types of desserts.
5.5.2.11 Ability of preparing different types of breads, cakes and sweets.
5.5.2.12 Ability of preparing different types of pottages & cocktails.
5.5.2.13 Ability of preparing different types of pickles and jams.
5.5.2.14 Ability of preparing different types of official foods such as stuffed
chicken.
5.5.2.15 Ability of preparing different types of stakes and shrimps.
5.5.2.16 Ability of estimating food calories and energies.
5.6 course minimum syllabi
5.6.1 minimum syllabuses for 2" grade Ship’s cook training course:
1. Proper operation of oven & its adjustments (1 Hrs Theoretical+1 Hrs Practical)
- Knowledge of cooking temperature of different foods.

- Applying & adjusting the temperature in compliance with type of food.

2. Maintenance of Galley equipment and tools and their proper operation
(2 Hrs Theoretical+4 Hrs Practical)
- Familiarity with different detergents.
- Familiarity with systems and equipment.
- Familiarity with general principles of washing and cleaning items.

- Familiarity with proper maintenance of equipment and tools.

3. Preparing the raw consumable materials (Cleaning, washing and ...))
(1 Hrs Theoretical+4 Hrs Practical)
- Familiarity with raw consumable materials for preparing any types of foods.
- Familiarity with preparing the raw consumable materials.

- Familiarity with required tools and equipment.

4. Preparing the foods for serving (1 Hrs Theoretical+4 Hrs Practical)
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5. Cooking & preparing different types of vegetables (I Hrs Theoretical+3 Hrs

Practical)

6. Storing the vegetables (drying- freezing) (1 Hrs Theoretical+3 Hrs Practical)

7. Cooking white rice (steamed rice) (2 Hrs Theoretical+7 Hrs Practical)

8. Preparing different types of curry (2 Hrs Theoretical+10 Hrs Practical)

Q. Preparing & cutting meat (1 Hrs Theoretical+3 Hrs Practical)

Familiarity with proper manner of serving different foods.

Familiarity with suitable vessels, pots and dishes for different types of food.

Familiarity with different types of vegetables and their consumptions.
Familiarity with proper manner of preparing the vegetables (washing,
grinding, and cooking and ....).

Familiarity with required tools.

Familiarity with required materials for drying & freezing.

Familiarity with vegetables drying & freezing principles.

Familiarity with specifications of different type of rice.

Familiarity with principles of preparing the rice and cooking it.

Familiarity with different types of cooking rice & their usages.

Familiarity with different types of boiled rice & their usages.

Familiarity with specifications of different steamed rice.

Familiarity with required raw materials for preparing different types of

steamed rice.

Familiarity with different curries & usage.
Familiarity with required tools & items.

Familiarity with recipe of preparing different curries.

Familiarity with different types of meat and usages.

Familiarity with required tools & items.

Familiarity with proper cutting method of meat and its storage.
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10. Cooking of different types of fish (1 Hrs Theorctical+4 Hrs Practical)
- Familiarity with different types of fish and usages.
- Familiarity with proper method of preparing fish.

- Familiarity with required tools & items.

11. Cooking of chicken (1 Hrs Theoretical+5 Hrs Practical)
- Familiarity with different types of chicken cooking & usages.
- Familiarity with proper method of preparing chicken for different cooking.

- Familiarity with required raw materials for cooking chicken.

12. Cooking of different types of pastas (1 Hrs Theoretical +3 Hrs Practical)
- Familiarity with different types of pastas.
- Familiarity with required raw materials.

- Familiarity with principles for preparing pastas.

13. Preparing different types of sandwiches (1 Hrs Theoretical+3 Hrs Practical)
- Familiarity with different types of sandwiches.
- Familiarity with required raw materials.

- Familiarity with principles of preparing different sandwiches.

14. Cooking different type of omlet (1 Hrs Theoretical+2 Hrs Practical)
- Familiarity with different type of omlet.
- Familiarity with required raw material.

- Familiarity with different principles of cooking omlet.

15. accident prevention & safety /health of work place (4 Hrs Theoretical+2 Hrs
Practical)
- Familiarity with health and hygiene of working environment.
- Familiarity with safety tools & items.

- Familiarity with proper usage of health and hygiene tools.

- Familiarity with applying health and hygiene principles.
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16. 16- Principles of personal hygene (4 Hrs Theoretical)
- Familiarity with principles of personal hygene .
- Application of proper methods of personal hygene .

- Familiarity with factors affecting personal hygene .

17. Principles of environmental hygene (4 Hrs Theoretical)
- Familiarity with working environment of ship general ship knowledge .
- Familiarity with ships galley stores ...
- Familiarity with tools and equipment .
- Familiarity with store keeping .

- Familiarity with on board garbage management and convention .

18. Technical English language (20 Hrs Theoretical)
- Familiarity with ship’s general English terms & words.

- Familiarity with catering English terms and words.

5.6.2 minimum syllabuses for 1** grade Ship’s cook training course:
1. Preparing & decorating tables (1 Hrs Theoretical+2 Hrs Practical)
- Familiarity with serving tools & their applications.
- Familiarity with proper usage of foods serving appliances including different
types of plates, dishes, glasses, spoons, knives, forks & sauces vessels.

- Familiarity with usage of table cloth & decorating the napkins.

2. Preparing different sauces (1 Hrs Theoretical+5 Hrs Practical)
- Familiarity with relevant recipe for preparing different sauces & their usages.
- Familiarity with raw materials of sauces.

- Familiarity with preparing raw materials for sauces.

3, Preparing soups & pottages (1 Hrs Theoretical+7 Hrs Practical).
- Familiarity with different types of soups & pottages.
- Familiarity with required raw materials for preparing soups & pottages.

- Familiarity with preparation principles of soups & pottages.
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4, Preparing salads (1 Hrs Theoretical+5 Hrs Practical)
- Familiarity with different types of salads & their usages.
- Familiarity with raw materials for different salads.
- Familiarity with required tools & items.
- Familiarity with different methods of preparing salads.

- Familiarity with proper storage principles of different salads.

5. Preparing puree (1 Hrs Theoretical+3 Hrs Practical)
- Familiarity with different types of purees
- Familiarity with required raw materials

- Familiarity with principles for preparing different purecs

6. Preparing different kebabs (1 Hrs Theoretical+8 Hrs Practical)
- Preparing the raw materials of kebab.
- Familiarity with required tools & equipment,
- Familiarity with different types of kebab.
- Familiarity with preparing & grilling of different kebabs.

7. Preparing pizzas (1 Hrs Theoretical+7 Hrs Practical)
- Familiarity with different types of pizzas.
- Familiarity with raw materials for preparing pizzas.
- Familiarity with preparing the raw materials (pizza, pasta, ...).
- Familiarity with required tools & equipment.

- Familiarity with principles for preparing different types of pizzas.

8. Preparing desserts (2 Hrs Theoretical+8 Hrs Practical)
- Familiarity with different desserts & usages.
- Familiarity with required raw materials .
- Familiarity with required tools & equipment.
- Familiarity with principles for preparing different types of desserts.

- Familiarity with safe keeping principles of different desserts.

9. Preparing breads (1 Hrs Theoretical+6 Hrs Practical)
- Familiarity with different types of breads & usages.




DOC. No.:P6-W 58/02
page120f17

The Code Of Practice For Conducting Ship's Cook Training Courses

Familiarity with raw materials of different breads.

Familiarity with principles for preparing different types of breads.

10. Different types of cakes (1 Hrs Theoretical+7 Hrs Practical)

Familiarity with different types of cakes.

Familiarity with required raw materials.

Familiarity with réquired tools & items.

Familiarity with preparation of cream.

Familiarity with principles for preparing different types of cakes.

Familiarity with different decorations & cutting of cakes.

11. Preparing confectionaries (2 Hrs Theoretical+7 Hrs Practical)

Familiarity with different types of pastries.
Familiarity with required raw materials.
Familiarity with required tools.
Familiarity with required items.

Familiarity with principles for preparing different confectionaries.

12. Preparing pottages (2 Hrs Theoretical+6 Hrs Practical)

Familiarity with different types of pottages & usages.
Familiarity with raw materials of pottages.
Familiarity with required tools for preparing pottages.

Familiarity with principles of preparing different pottages.

13. Preparing appetizers (2 Hrs Theoretical+6 Hrs Practical)

Familiarity with raw materials for different appetizers & usages.
Familiarity with required tools & items.

Familiarity with principles for preparing different types of appetizers.

14, Preparing different pickles (1 Hrs Theoretical+5 Hrs Practical)

Familiarity with different types of pickles and usages.
Familiarity with raw materials for pickles.

Familiarity with principles of preparation of pickles.
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15. Salting the vegetables (1 Hrs Theoretical+4 Hrs Practical)
- Familiarity with different types of vegetables & usages.
- Familiarity with raw materials of salty vegetables.

- Familiarity with principles of preparing salty vegetables.

16. Preparing jams (1 Hrs Theoretical+4 Hrs Practical)
- Familiarity with different types of jams & their raw materials.
- Familiarity with required tools & items.
- Familiarity with principles of preparing jams.

- Familiarity with principles of storing and safe keeping jams.

17. Preparing two-colors 2-levels steamed rice (Tah-chin) (1 Hrs Theoretical+
4 Hrs Practical)
- Familiarity with preparing steamed rice (Tah-chin) & usages.
- Familiarity with raw materials for Tahchin.
- Familiarity with required tools & items.

- Familiarity with principles of preparing Tahchin.

18. Preparing decorated rice, sweetened rice (1 Hrs Theoretical+4 Hrs Practical)
- Familiarity with decorated rice & sweetened rice and usages.
- Familiarity with raw materials for preparing of decorated & sweetened rice.

- Familiarity with principles of preparing decorated & sweetened rice.

19. Preparing whole roasted turkey (1 Hrs Theoretical+4 Hrs Practical)
- Recognition of suitable turkey for roasting.
- Familiarity with required tools & items.

- Familiarity with recipe for preparing of roasted turkey.

20. Preparing of whole roasted chicken (1 Hrs Theoretical+4 Hrs Practical).
- Recognition of suitable chicken for roasting.

- Familiarity with required tools and items.

- Familiarity with recipe of roasting.
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PMO

21. Preparing stuffed lamb (Barreh Shekam Por) (2 Hrs Theoretical+6 Hrs Practical)
- Recognition of suitable lamb for stuffing.
- Familiarity with required raw materials.
- Familiarity with required tools & items.

- Familiarity with recipe for preparing stuffed lamb.

22. Preparing shrimp (1 Hrs Theoretical+6 Hrs Practical)
- Familiarity with different types of shrimps.
- Familiarity with required tools & items.
- Familiarity with required raw materials.

- Familiarity with principles of preparing & cooking shrimps.

23. Preparing mutton leg (1 Hrs Theoretical+4 Hrs Practical)
- Familiarity with mutton leg and usages.
- Familiarity with handling of raw materials.
- Familiarity with required tools & items.

- Familiarity with principles for preparing mutton leg.

24. Preparing steakes (1 Hrs Theoretical+6 Hrs Practical)
- Familiarity with different types of stakes.
- Familiarity with raw materials for stakes.
- Familiarity with required tools & items.

- Familiarity with preparing principles of stakes.

25. Preparing kiweski (2 Hrs Theoretical+4 Hrs Practical)
- Familiarity with kioski.
- Familiarity with required raw materials.

- Familiarity with recipe of preparing kioski.

26. Nutrition principles (12 Hrs Theoretical)
- Familiarity with principles of nutrition science.
- Familiarity with properties of different foodstuffs.
- Familiarity with suitable usage of foodstuffs.

- Familiarity with deterioration factors & principles of storing foodstuffs.
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5.7 Facilities and equipment required for conducting the course:

The training center performing the course in addition provisions mentioned in code of
practice for approval and monitoring of maritime training courses should have enough

facilities and equipment to conduct the trainings mentioned in part 5.6.

1.

Suitable training space considering the number of participants in the course.

course.

A. List of equipment

B. List of tools

2. Suitable training facilities and equipment considering the number of participants in the

3. Required tools for practical trainings as per following list:

1. Oven 7. Blender 13. Student Chair

2. Refrigerator 8. Deep Eryer 14. Wthit Board

3. Freezer 9. Grinder 15. First Aid Kit

4. Scale 10. Juicer 16.Fire Extinguisher
5. Meat Mincer 11. Micro Wave

6. Mixer 12. Sink

1. Pan 10. Dessere Plate 19, Cutting Board
2. Frying Ran 11. Plate 20. Tube Of Cream
3. Soup Spoon 12. Steel Oven 21. Knife

4. Spoon 13.Plastic Bowl 22. Skewer

5. Fork 14. Glass |

6. Knife 15.Ladle

7. Wooden Spoon 16. Skimmer

8. Serving Plate 17. Dessert Shape

9. Soup Dishes 18. Coffee Maker
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5.8 Lecturers and instructors minimum qualifications:
5.8.1 BSc. relevant to the training subject, or catering officer with at least 12 months sea
service in unlimited voyages.
582 Advanced Cook Certificate issued by State’s Professional & Technical Organization

for delivering the practical trainings, or

Notice 1: In case the number of candidates in a course is more than 14, it is necessary to have a

second instructor for presenting the practical trainings.

Notice 2: subjects in paragraph 5.6.1 rows 17-18 to be taught by a person with maritime back

ground.

5.9 Assessment and certification:

5.9.1 Upon successful completion of the assessment which is carried out during and at the
end of the course, the trainees will be awarded course completion certificate issued
by the approved training center and;

592 Finally, seafarers’ Examination and documents directorate of the PMOwill issue a
CoC for those candidates who have passed above mentioned PMO competency
assessments and fullfil other relevant certification requirements set out in the " code

of practice for issuing, revalidation and renewing certificates for seafarers”.

5.10 Revalidation/renewal of certificates:
CoPs , CoCs and certificates will be revalidated and renewed in accordance with provisions
of the " code of practice for issuing, revalidation and renewing certificates of competency

for seafarers”.

5.11 Course aaproval

It will be carried out as per code of practice for approval and monitoring of maritime

training courses.




DOC. No.:P6-W 58/02
page 17 of 17 The Code Of Practice For Conducting Ship's Cook Training Courses

6. Records

All records which present the implementation of the content of this code of practice.

7. References:

- Maritime labour convention (MLC-2006)

- Food and catering (ships' crews) Convention, 1946 (No.68) of International Labor

Organization (ILO).

8. Appendixes

Nil




