
LAURIS BREMMERS
Offshore Cook / Galley Steward / Deckhand
Date of birth: 25 October 1978 | Nationality: Latvian (EU citizen)
Norwegian D-number / Personal ID: Available
Location: Blessington, Ireland

+353 85 739 7826 | +44 7397 163297 (WhatsApp)
djiiceland@gmail.com

PROFESSIONAL PROFILE
Experienced professional cook with 25+ years in commercial kitchens, including previous work in Molde, Norway. Fully certified for
Norwegian Continental Shelf and North Sea operations with valid OPITO BOSIET (CA-EBS), Norwegian Escape Chute, OPITO MIST,
full STCW, ENG1, OEUK medical and Level 3 HACCP. Strong experience in high-volume production, Asian/Japanese cuisine,
seafood and large crew feeding. Hardworking, reliable, used to long hours and physical work. Owns a 36-foot Dutch steel sailboat
“Kees”, no seasickness, comfortable with cold and long periods at sea. Open to all offshore sectors: oil & gas, wind farms, gas
platforms, PSVs, jack-ups, cable layers and other vessels. Willing to work Cook, Galley or Deckhand and support emergency teams.
Available for immediate start in Norway, Netherlands and North Sea.

MANDATORY OFFSHORE CERTIFICATES & MEDICALS
• OPITO BOSIET with CA-EBS (Code 5750) – 3t Training Services, Dyce, Aberdeen | 29 Jul 2026 – 28 Jul 2030

• OPITO BOSIET with EBS (Code 5700) – 3t Training Services, Dyce, Aberdeen | 29 Jul 2026 – 28 Jul 2030

• OPITO MIST (Code 5301) – 3t Training Services, Dyce, Aberdeen | 31 Jul 2026 – 30 Jul 2030

• Norwegian Escape Chute – 3t Training Services, Dyce, Aberdeen | Jul 2026 – 28 Jul 2030

• OPITO Shoulder Breadth Measurement – 49.7 cm Non-XBR | Valid until 28 Jul 2030

• OEUK Offshore Medical – PIN OEUK/2025/3879 | Valid until 28 Jul 2028

• ENG1 Seafarer Medical – Serial ENG10177113 | Valid until 05 Aug 2028

• Respirator Fit Test – Dräger FPS 7000 | Valid until 29 Jul 2028

• STCW Basic Safety Training (PST, Fire Fighting, First Aid, PSSR, Security Awareness) – Stream Marine Training, Glasgow | Aug
2026

• Food Hygiene Level 3 (HACCP) for Galley Staff – Valid until 11 Aug 2031

PROFESSIONAL WORK EXPERIENCE

Sous Chef / Senior Cook
Murphy’s Bar – Blessington, Ireland | 2022 – Present

• Manage kitchen operations and high-volume food preparation in a fast-paced environment.
• Direct Level 3 HACCP protocols, temperature control, stock rotation and inventory management.

Sous Chef (Asian Fusion & Japanese)
Ukiyo Restaurant – Dublin, Ireland | 12/2021 – 2024

• Executed Japanese and Asian fusion dishes with strict portion control and nutritional balance.

Cook (Contract / Relief)
Exsel Recruitment / Agency Facilities – Dublin, Ireland | 04/2019 – 2023

• Worked across weddings, restaurants, hospitals and residential facilities, preparing multi-service meals and managing stock
rotation and cold storage.
• Highly competent with allergens and special dietary requirements; frequently worked two jobs at the same time with long shifts of
around 14 hours from morning to night.

Construction Worker / Landscaper
Allt fyrir garðinn (Erlendur Kristjansson) – Reykjavik, Iceland | 04/2018 – 04/2019

• Worked on construction of hotel buildings and roof landscaping in very rough conditions.
• Heavy physical work including decking, brick and block paving on roads, and hard landscaping.
• Regular night shifts and long working days (6–7 days per week).

Sous Chef (High-Volume Travel Catering)
Marqette – Dublin Airport Terminal 1, Ireland | 2016 – 2018

• Managed fast-paced kitchen operations in a high-volume airport catering hub; controlled costs and inventory.

Cook / Kitchen Staff
Sunn Og Num (Sushi Restaurant) – Molde, Norway | 2014 – 2015

• Prepared sushi and Asian dishes in a busy restaurant kitchen in Molde.
• Worked long shifts and high-volume service; gained valuable experience in Norwegian working environment.

Junior Sous Chef (Fusion Kitchen)
Google Corporate Catering – Dublin, Ireland | 06/2012 – 03/2014



• Worked in one of the largest Google campuses in Europe (approx. 4,000 people) with multiple kitchens serving staff from Europe,
Asia, Middle East and beyond.
• Operated in the main fusion kitchen with a different country/culture menu every day; prepared and executed varied international
menus and became highly reliable with cuisines from many countries.

Grill & Pizza Chef
Citywest Hotel & Conference Centre – Dublin, Ireland | 03/2008 – 06/2012

• Operated high-capacity grill and pizza stations for major hotel and conference events.

Junior Sous Chef / Fishmonger
Fish Work Restaurant – London, United Kingdom | 2007 – 2008

• Handled fresh fishmongery, seafood preparation and specialised fish dishes for daily service.

Chef de Partie (Weddings & Banqueting)
Killashee House Hotel – Naas, Ireland | 05/2000 – 2007

• Managed large-scale wedding functions, corporate banquets and multi-course event catering (up to 1,000+ covers).

EDUCATION & FORMAL TRAINING
• Culinary, Pastry & Hospitality Diploma – Rigas PVR Chef Cookery School, Riga, Latvia (1994 – 2004)

• STCW.online / ECMT: Level 3 Food Hygiene & Supervision for Galley Staff (MLC 2006 / HACCP)

• Stream Marine Training (Glasgow): Full STCW Basic Safety Training (Aug 2026)

• 3t Training Services (Aberdeen): Full OPITO Offshore Safety Package (Jul 2026)

LANGUAGES
English – Fluent | Russian – Fluent | Latvian – Native | Norwegian – Basic | Spanish – Basic | Irish – Basic | Ukrainian & Bulgarian –
Understanding

ADDITIONAL INFORMATION
• Own 36-foot Dutch steel sailboat “Kees” – no seasickness, comfortable with long periods at sea and cold conditions

• Open to oil & gas, offshore wind, gas platforms, PSVs, jack-ups, cable layers and all vessel types

• Willing to work Cook / Galley or Deckhand and support emergency response teams

• Clean lifestyle (no drugs, no smoking) | Available for immediate mobilisation

• Driver’s licence: Category B | EU citizen

REFERENCES
• Carina – Owner, Sunn Og Num (Molde, Norway) | +47 967 25 431 / +47 975 24 777 | carina.sunnognam@gmail.com

• Abhi – Head Chef, Murphy’s Bar (Blessington, Ireland) | +353 87 331 8216

• Victor – Chef, Google Corporate Catering (Dublin, Ireland) | +353 86 152 3828

• Erlendur Kristjansson – Allt fyrir garðinn (Reykjavik, Iceland) | +354 771 5555 | alltfyrirgardinn.is


