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PHILCAMSAT's Culinary Team headed by

Chef Eduardo Pelisigas conducted a training 

course for NSB ( Niederelbe Schiffahrtsgesellschaft 

mbH & Co. KG) specially designed to enhance the 

knowledge and skills of NSB chief cooks in managing galley 

operations. The training program considers the health and

nutrition of personnel onboard vessels, proper controlling of provisions and

budget, ensuring food safety sanitation, and hygiene practices in serving varieties

of nutritious food that fulfills cultural and religious practices, in compliance with

national and international requirements. 

PHILCAMSAT delivers
special course 

for NSB chief cooks

In support of NSB's commitment to promoting health awareness onboard, a 2-day

session with a nutritionist was also included in the program.  


