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Interview with

Chef
Keri Tipler
Why did you decide to become a Chef?

Tell me about a difficult situation and how
you handled it?

I have always enjoyed working with food. I like
a job that is creative, evolves and grows. Each
day is a different adventure.

I feel the skill of a yacht chef is to be able to handle
the unexpected. When things go wrong or a
request is made that you’re not prepared for, the
skill is to manage to get yourself out of it in a timely
and professional manner. I have had desserts not
come out exactly as planned but you have no
choice but to work with what you have and still
present it beautifully like it was always meant to be.

Where and how were you trained?
I began working for an event catering company.
I was then taken on and trained by other chefs.
I also had a partner who was an excellent
chef and worked on Superyachts, he taught
me a great deal while I was working with him
as a sous-chef. Since I started in the yachting
industry, I worked under some excellent head
chefs and have put myself on various courses
to further my skills and develop my knowledge.
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Is there a chef you admire the most? Who
and why?
I wouldn’t say I have one chef I follow more
than others, I am always learning about new
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What is an example of a springtime
menu you would prepare for a
charter client?
Heirloom tomatoes with buffalo
mozzarella, micro herbs and aged
balsamic

chefs and their styles in cooking which in
turn contributes to my own style. I think there
are some chefs out there doing great things,
bringing attention to healthier eating and
cooking for the general public. These are all
topics that interest me, and as a chef I think we
can all play our part.

What is your favourite cuisine? How
many different types of cuisine are you
capable of producing?
I don’t have a favourite cuisine, I like variety. I like
to eat healthy foods but I also love a great pasta
dish. I’m not into fried foods or processed foods.

Monkfish tail filled with salmon
mousseline, confit fennel with a Maltese
sauce

But I don’t mind the odd dessert. I can cook a
wide variety of cuisines; British, Mexican, French,
Italian, Asian, Indian, Japanese, vegetarian and
I’m currently learning more about vegan cooking.

English apple tart with calvados caramel
and vanilla ice cream

What is your favourite wine?
Provence Rosé, Pinot Noir, Shiraz and ice
wines from Hungary.

What trends are you noticing regarding
wine and food pairings?
There is a move towards more organic wines,
less additives in the making process, which is
mirrored in the food menu.
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If you were asked to reduce fat and sodium
in a menu, what would you do to maintain
flavour in the quality of the dish?
Use alternative lighter options instead of butter,
using avocado oil or olive oil. Use natural
salts like soy sauce or miso or hard cheese
like parmesan or pecorino. Flavour can be
enhanced with the use of herbs and spices, a
dash of vinegar or citrus.

What do you do to stay current on new
trends? Describe two or three of the most
interesting industry trends.
I follow many chefs on Instagram; this keeps
me up to date with food trends. I also eat out

whenever possible. Talking to people and
asking them what foods they like is also a good
way of keeping up with trends. What I’m really
noticing is a move towards health, vegetarian,
vegan and lower salt or butter in diets. Plates
are beautifully presented with fresh vegetables,
fruits and herbs and a riot of colour.

When are you happiest at work?
When I am organised and the day just flows
and I can enjoy creating without worrying.

one of the best work decisions I made. It has
shaped my career and life dramatically. Starting
on Malahne was also a move I’m proud of as it
was a big step in a direction that was right for
me and my career.

Tell me 3 things that you consider to be
your strengths.
I am caring, adventurous and have a good
sense of humour

Tell me about an accomplishment that you
are most proud of in your career.
Making the move to yachting industry was
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