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From Curiosity to Respect:
What a Cruise Ship Kitchen Taught Me About
True HORECA Standards

There are experiences that stay with you-not because you planned them, but because
they quietly change the way you see things.

For me, stepping into a professional mini-kitchen setup serving as a training space for
guests on a cruise ship was exactly that kind of moment.

What started as simple curiosity - how do they prepare food for so many people at sea? -
quickly turned into deep respect. Behind every plate served to guests, there is a system
built on precision, discipline, and responsibility - far beyond what we usually imagine.

Behind the Scenes:
A Different World

The moment | entered the kitchen, | felt it-
this was a completely different world.
Everything had its place. Stainless steel
surfaces reflected not just light, but
cleanliness and order. Every station was
carefully designed - no wasted movement,
no unnecessary steps. What impressed
me most was not the size or the
technology, but the discipline. Tools were
already arranged before anyone touched
them. Ingredients were measured,
labeled, and ready. Every step followed a
clear and logical flow.

It didn't feel like cooking. It felt like a well-
rehearsed performance, where everyone
knows their role and every action matters.



Equipment: More
Than Just Tools

Working at sea means working under
pressure, limited space and quantities,
constant movement, and the need to
deliver consistent quality every single
time. That's why the equipment is not just
there to help; it guarantees the standard.
From mixers to simple piping tools,
everything is reliable, precise, easy to
maintain, and designed for efficiency.
Even the smallest detail-a spatula or a
piping bag - was clean, standardized, and
used with intention.

And that made me realize something
important: Quality does not happen by
chance. It is supported by the right
tools and the right system.

Hygiene: Not just a
Rule, but a Habit

If I had to choose one word to describe
the kitchen, it would be hygiene, but not
hygiene as a set of rules, rather as a way
of thinking. It was visible in every detail:
continuous cleaning during work, strict
personal hygiene, and immediate action
whenever something didn't meet the
standard. No one questioned it, and no
one tried to bypass the process - it was
simply the way things were done,
naturally embedded in the culture.

Waste Management:
Where Responsibility
Becomes Real

One of the strongest impressions | took
away was how seriously waste is
managed - not as an afterthought, but
as a responsibility. In a kitchen
preparing thousands of meals every day,
waste could easily become invisible. But
here, it was constantly monitored and
controlled. | noticed careful ingredient
planning, precise portioning, clear
separation of waste, and continuous
efforts to minimize excess. Nothing was
left to chance-every step was
intentional.



And in that moment, it became clear that
sustainability is not something we talk
about, but something we practice every
single day.

A Personal Moment:
From Observer to
Participant

At one point, | moved from observer to
active participant in the process, standing
in front of a simple sponge layer that, at
first glance, seemed easy to work with. As
| applied the cream, following the
instructor’s guidance and trying to keep
everything even, | quickly realized how
much precision each step required,
especially when | picked up the piping bag
and focused on the details. What looked
simple from the outside suddenly
demanded full attention, and by the time |
finished, it became clear that it was never
just about the final result, but about the
process behind it.

And yet, the master chef's quality check
brought something | was most proud of-a
compliment on my creativity. Honestly, |
never expected that my cake decorating
skills would be the thing to get praised,
but being creative is a completely different
motivator for me.

What This Means for
the Green Future of
HORECA

As | stepped out of that kitchen, | realized
this was more than just an experience; it
was a model.

This experience stayed with me because
it clearly showed something we often
discuss in theory but rarely see so
clearly in practice: sustainability and
quality are not separate - they grow
from the same foundation.

What | witnessed on the cruise ship
reflects exactly what the Green Future
of HORECA project aims to achieve - not
through abstract ideas, but through real,
practical change.

It showed me that high standards are
possible even at scale, that hygiene
must become a natural habit rather
than an imposed rule, and that waste
management must be planned, not
reactive.



Most importantly, it demonstrated that
well-designed systems naturally guide
people toward better, more responsible
behavior.

Sustainability works when it becomes part
of everyday operations - not an additional
task.

For the Green Future of HORECA project,
this is not just inspiration - it is a real-life
example drawn from the experience of
someone who is not professionally part of
the hospitality industry. It's a reminder
that real transformation happens when
teams understand why things are done a
certain way, when processes support the
right decisions, and when responsibility
becomes shared rather than enforced.

Key takeaway

Excellence in HORECA is never
accidental; it is the result of consistent
systems, clear standards, and everyday
discipline. Step by step, action by action,
and day by day, quality and
sustainability are built into the process,
not added at the end. This experience
reminds us that the real challenge is not
only to improve what we do, but to
rethink how and why we do it,
embedding responsibility, efficiency, and
conscious practice into every aspect of
daily operations, exactly the direction
promoted by the Green Future of
HORECA project.
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