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WHAT WE DO
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WHERE WE WORK

IFS Offices  Ship

Suppliers

IFS Representation

BELGIUM OFFICE 
Bredabaan 569
2170 Merksem
Belgium

SINGAPORE OFFICE
150 Cecil Street
#11-01 Singapore 069543

POLAND OFFICE
Slowianska 11
67-200 Glogow
Poland

PHILIPPINES OFFICE
Kamaya Pt. Rd
Brgy. Alas-asin
Mariveles
Bataan 2105
Philippines

WEST AFRICA OFFICE
Rua Dos Generais, n  36 
Futungo de Belas
Talatona, Luanda, Angola

IFS REPRESENTATIVE OFFICES
UK (London), Senegal, Kenya, 
Greece

IFS has international presence  in multiple locations

IFS audit all global suppliers  IFS has 24/7 operational

availability across all time zones



FACTS AND FIGURES
20+ years of experience as a 
maritime catering partner

740  Offshore &
Merchant Navy 
vessels

700+ ports 
worldwide

55+ valued
global customers

1400+ trained
catering crew

15 million 
meals a year



GESCHIEDENIS



CHIEF COOK’S COURSE



UNIEKE SECTOR

• Wat kan je doen met 7 USD per man per dag?

• Koken op een rollend schip?

• Rollen?

• 3x rijst per dag?

• Wat doet een kok tijdens een piratenaanval?

• Beperkt tot geen internet, wereldwijd

• Voedselveiligheid? Proviandbeheer?



UITDAGINGEN 
OPLEIDING

• Koks van klanten

• Uit 3e wereldlanden

• Culture verschillen

• Pandemie

• Sluiting trainingscentra

• Ongeschoold aan boord

• Geen remote learning

• Heruitvinden!



HET DOELPUBLIEK

• Catering crew

• Meestal mannen

• Tussen de 25 en 65

• Voornamelijk Filipijns, maar ook 

Indonesisch, Indisch, Europees en 

Afrikaans

• Engels als tweede taal

• Weinig tot veel ervaring



TRAINING CENTER BELGIUM
MARITIME FOOD LAB
Bredabaan 569, Merksem, Belgium



TRAINING CENTER PHILIPPINES
MARITIME ACADEMY ASIA PACIFIC
Kamaya Pt. Brgy. Alas-asin, Mariveles, Bataan, Philippines



TRAINING CENTER ANGOLA



Jimmy Patiña
Senior Chief Cook 

Instructor (PH)

Joshua Gabor
General Manager

(PH)

Mark Mendoza
Chief Cook Instructor (PH)

TRAINERS

Andrzej Trzoss
Senior Chief Cook 

Instructor (BE)

Tim Melotte
Chief Cook Instructor (BE)

Ryan Pitong
Chief Cook Instructor (BE)

Michel Pradolini
CEO



MARITIME ENGLISH

• Deck

• Cabin

• Bulkhead

• Galley

• Vessel

• POB? ROB?

• Starboard (SB) & Portside (PS)

• “She’s alongside”

• Over jargon..



B I N G O
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Blended Learning

▪ inspire
▪ Learn
▪ Exercise
▪ Apply
▪ Repeat
▪ Nurture

iLEARN Framework

Practical Course

IFS Coach Classroom Training

IFS Cooking App



IFS COACH



MICRO-LEARNING

▪ Overal, altijd
▪ Mobile
▪ Eigen tempo
▪ Behapbaar
▪ Kortere doorlooptijd
▪ Engels, Tagalog, Portugees



COMMUNITY & SOCIAL LEARNING



‘FYSIEKE’ TRAINING



Example Chief Cook’s Course Planning

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

06.00h Prepare breakfast
06.30h Breakfast
07.30h Theory & Menu
08.30h Start Preparing lunch 
12.00h Lunchtime & cleaning
13.30h Lunchbreak
14.30h Menu & planning 
15.00h Prepare dinner
18.00h Dinner & cleaning
19.00h End of training day 

06.00h Prepare breakfast
06.30h Breakfast
07.30h Theory & Menu
08.30h Start Preparing lunch 
12.00h Lunchtime & cleaning
13.30h Lunchbreak
14.30h Menu & planning 
15.00h Prepare dinner
18.00h Dinner & cleaning
19.00h End of training day 

06.00h Prepare breakfast
06.30h Breakfast
07.30h Theory & Menu
08.30h Start Preparing lunch 
12.00h Lunchtime & cleaning
13.30h Lunchbreak
14.30h Menu & planning 
15.00h Prepare dinner
18.00h Dinner & cleaning
19.00h End of training day 

06.00h Prepare breakfast
06.30h Breakfast
07.30h Theory & Menu
08.30h Start Preparing lunch 
12.00h Lunchtime & cleaning
13.30h Lunchbreak
14.30h Menu & planning 
15.00h Prepare dinner
18.00h Dinner & cleaning
19.00h End of training day 

06.00h Prepare breakfast
06.30h Breakfast
07.30h Theory & Menu
08.30h Start Preparing lunch 
12.00h Lunchtime & cleaning
13.30h Theoretical Exam
14.30h Individual feedback
15.00h Prepare dinner
17.00h Dinner & cleaning
18.00h Graduation

TRAINING DAY 1 TRAINING DAY 2 TRAINING DAY 3 TRAINING DAY 4 TRAINING DAY 5

Afternoon
Arrival and safety
introduction

ARRIVAL

Morning
Breakfast and departure

DEPARTURE



Respect, Non-Discrimination
& Equal Opportunity

Team - 1 Team - 2 Team - 3

Additional :

Main Course Soup, Sidings & Mixed Veg. / Salad Dessert & BreadExample Training Menu
Breakfast
 Continental breakfast :

– Bread rolls, baguettes
– Jam, marmalade, butter, Nutella
– Choice of cereals
– Fried egg / poached egg
– Baked fresh pork sausage
– Baked beans
– Assorted cold cuts
– Assorted cheese
– Fresh slice fruits
– Freshly brewed coffee
– Fresh milk
– Fruit juice

 Classic vegetable soup or                
Vegetable soup with meatballs

 Chicken Provençale with
 Provençale sauce
 Chicken or pork steak with bell pepper 

sauce
 Green beans on the French way and 
 Cauliflower with bechamel sauce
 Sautéed potatoes, steamed rice,
 Unmixed salad, coleslaw

 North European Dough
 French bread
 Baguette
 Tricolored pudding
 American dough

 Beef and onion stew

 Beef pie (steak pie)

 Mashed potatoes, steamed rice

 Sauteed zucchini with sesame seed,

 Garlic stir-fry Bok choy

 Unmixed salad

 Beetroot salad

 Vanilla pudding (prepare in the morning)
 Swiss couques
 American dough
 Paulus tart

Lunch Dinner

French Bread 2 x 250 ml for each team AM Snack :  Frankfurter wrapped in puff pastry 
PM Snack :  Frikandellen



IFS COOKING APP



KOOKVIDEO’S



WEEKLY MENU PLAN



PLATFORM TRAINING



REKENOEFENINGEN



THEORIE EXAMEN



EVALUATIE



GRADE REPORT

THEORETICAL

TECHNICAL

• Food Preparation

• Cooking & Baking

• Menu Planning

• Safety Practices

• HACCP / Hygiene

NON-TECHNICAL

• Teamwork

• Leadership

• Attitude



TRAINING FEEDBACK



UITKOMST

• +1400 koks getraind, waarvan meer dan 

250 in het afgelopen jaar

• Gemiddeld 5 u micro-learning per trainee

• 90% Completion Rate

• Steward & Camp Boss Courses

• Micro Courses

• Deel van bedrijfscultuur



A HUMAN TOUCH (CSR)

TNK Foundation
In the Philippines, the IFS Training Center collaborates with the TNK 
Foundation who helps local street children. Our trainees regularly 
prepare meals for them, and kids are offered the opportunity to 
participate in the academy’s food courses. This way they can 
expand their skill set and work on their future.

Story of Jonathan
“As a child, I lived on the streets of Manilla. It was a very difficult time. I 
was lonely and it was everyone for themselves. I didn’t dare to dream. 
My only focus was surviving.
When I was 13 years old, I was very lucky to be picked up by a street 
educator from the TNK foundation. I ended up in a shelter where I was 
no longer hungry, got an education, was protected, and was admitted 
to a large family. From then on, my life really started and I dared to 
dream.
And then TNK introduced me to IFS. IFS gave me the opportunity to 
follow the training to become a ship’s cook. IFS helped me build a 
future.”






