
PRINCESS CRUISES
e s c o p e  c o m  p  l e t e  I y .

The Princess Cruises'
dining experience

Introducing the culinary celebrities of Ocean Princess'

From elegant specialty restaurants
prepared cuisine from scratch using

to themed buffets on deck, our

tantalizing ingredients to satisf y
world-class chefs

no matter the time

create freshly

of day or night.

GUIDO JENDRYZTKO
Executive Chef

Executive Chef Gudo Jendrytzko was born in Nordrhein,
Westohalia on the border of Gemanv and the Netherlands.
The village was a combination of naditlonal Geman
cu ture and Dutch lnf uences. The foods he remembe€
from chldhood were based on the bounty of the land.
Vegetables were fresh from the fields and the local
fishermen provlded the catch ofthe day.
Chef Guido received a formal educatton and arl
lntroduction to various lnternatona cuisnes from the
l'losplta ity College of Germany. An intense apprentlceship
followed in his hometown. where his nelohbors were Chef
Guido's best clrstomers. He then trave e-d throughout
Europe while working ln a number of fine dining
resta.'ams, horels and resols Hts godl !!a ) lo gd l
experience in al aspects of the restauranl business, from
large renowned resorts to loca family-owned bistros, the
common thread being exce lent food preparation.
Chef Gudo began his.aree'with Princess serv,ng
on the Diamond Princess as Sous Chef His talentwas
quickly recognized and he was pfomoted to Chef de
Culsine in charge of the Crown Grill and Sabatin s dining
venues As Executive Chel he enjoys givlng passengers
the opportunityto sampie a variety of lnique culnafy
experiences, all onboard the same vessel
In his free time, ChefGuido loves to travel, watch his
fa\,orite soccer team and crea@ new recioes.

LUIGI PASCALE
N,4aitre D'Hotel

Luigi was born on the famous lsland of lschia, located in
the l editerranean Sea in the Gulf of Naples. After he
finished cu inarv school, he staned to travel all around
Europei England, Germany, France and in Switzenand
where he worked in some of the most oooular ski resons.
Luigi also worked on the lsland ot Cavallo, the most
exclusive lsland between Corsica and Sardinia enrlching
his prolessional knowledge to international standards.
After his traveling, Luigi chose Pdncess Crllses, where he
brought in an international and erclusive ambient, his
knowledge, adding to the yet high standard oi the cruises,
his personal touch. His first appointment with Princess
Cruses was in Seotember 1986 in the position of Jlnior
Waiter From here he began working his way up to the
rank of Maitre d'Hotel. A team player and always ready to
share his knowledge with his team, Luigicontinues to
benefit all those who work with him by teachlng his staff
the inoo lance of the oersonaltouch and rhe rare
atmosphere of fine dining, always willing to please our
Excellent passengeas or take a minute to chat. During
the cruise you willfind Luigialmost everywhere and
an,,time at your d sposal, but when he is not aboard, you
can fnd him home, with his wife Mina and his two lovelv
chibren Bianca and Bruno.



Princess Cruises Recipes

Tagliatelle ai Frutti di Mare, Zafferano e Crema

A good pinch of Saffron Stems
I glass Dry White Wine
2 oz,50 gm. Extra Virgin Ol ive Oi l
I large Garlic clove, finely chopped
17 oz.5OO gm. Homemade Fresh Noodles
17 oz.5OO gm. Mixed Seafood
(Shrimp, Scallop, Clam, Black Mussels, Calamari)
6 oz.2OO gm. Double Cream (heavy cream)
Salt and f reshly Ground Black Pepper
A bunch of flat Parsley, chopped

Method of Preparation:

Soak the saffron in white wine. Add a little oil and the garlic
to a frying pan, and cook until softened. Add the clams and
mussels, shake the pan around, add the white wine and

saffron mixture. Bring to the boil and cook until the shellfish
opens, discard any shel l f ish that remain closed. Then, lay the
rest of the seafood, parsley, and the cream on top, Simmer
for 3 to 4 minutes and season to taste. Cook the tagliatelle
in one gal lon of sal ted, boi l ing water unt i l  a l  dente. Drain and
add to the fish, serve scattered with some of the leftover
parsley and drizzle with the remaining extra virgin olive oil.

wine Suggestlon For This Recipe

For Tagliatelle ai Frutti di Mare, Zafferano e Crema
CHARDONNAY CUVAISON, Napa Valley, California
(Textured wine with flavors of fresh lime, apple, kiwi and spice)



Princess Cruises Recipes

RISOTTO ALLA MILANESE
YIELD: l0 SERVING, 150 G EACH (After Cook) METHOD:
FISOTTO
Rcc f  Cnncnmm. '  21 / .  ̂ t  2 .5  l l

Sweet Butter 4 oz. 120 g
White Onion Minced 3 oz. 100 g
Carnarol i  Rice 2 lb.  lOOO g
Dry White Wine or N.4arsala Wine 8 f l .  oz.250 ml

Saff ron Threads ,/, tsp. 2 mi
Grated Parmesan Cheese 4 oz. 12O g
Olive Oi l  1 oz. 28 g
1. Br ing the very good beef stock to Boi l ing.
2. Heat 3 ounces (90 grams) of the butter in a larqe, heavy
saucepan. Add the onfons and saut6 unt i l  t ranslu"cent.
3. Add the r ice to the onions and butter.  St i r  wel l  to coat the
grains with butter,  but do not al low the r ice to brown.
Add the wine and st i r  unt i l  i t  is completely absorbed,
4, Add the saffron. Add the simmerino stock,4 f lu id ounces
(120 mil l i l i ters) at  a t ime, st i rr ing frequ-ent ly.  Wait  unt i l
the stock is absorbed before addinq the next 4-f lu id-ounce
(120-m i l l i l i ter)  port  on.
5. After approximately 18 to 20 minutes, al l  the stock should be
incorporated and the r ice should be tender.
Remove from the heat and st i r  in the remaininq 1 ounce (30
grams) of butter and the grated cheese. Serve
im med iately,
Variat ions: Fisotto with Radicchio (al  Radicchio)-Omit the
saffron and Parmesan. Just before the risotto is fully
cooked, st i r  in 4 f lu id ounces (120 mil l i l i ters) of  heavv cream
and 3 ounces (90 grams) of f inely chopped
radicchio leaves.

Wine Suggestion For This Recipe
FoT RISOTTO ALLA MILANESE
BaTbaTesco, STEFANO FARINA, PIEMONTE, ITALY
(A medium-bodied wine ful l  of  berry f lavor)



Tasty tidbits
Under the supervision
crew members prepare

of the Executive chef and Maitre D'Hotel, the following

and serve all of the tasty cuisine onboard Ocean Princess:

From the galley
Sous Chefs
Chief C.ew Cook
Chief Butcher
Chief Baker
First Cook
First Pastry Chef
Second Cook
Second Pastry Chef
Third Cook
Third Pastry chef
Provision Master
lce Carver
Assistant Cooks
Galley SLrpervisor
Chef Asst.
Dishwasher
Asst. Butcher
3rd Baker
Asst. Provision
zno Frovtston
Ga ley Helper

From the dining room
Asst. llaitre d'H6tel
Head Waiter
Buffet Supetuisor

Asst. Waiters
Butfet Steward

x l
x l
x1
xg
x l
x  l l
x l
x8
x2
X I
x l

x1
x l
x17
x1
X I
x l
x2

x l
x3
x2
x24
x l l
x27

The flavors you crave
Every day, our dedicated team of chefs carefully pre-
pares the authentic, flavorful food served in each of
our elegant dining venues onboard.

Each dish is skillfully made from scratch, from oor
signature pastas to our homemade pizza to the bread
and rolls that are baked fresh three times daily.

Whether you're tasting a crisp tossed salad or cufting
into a juicy, tender steak, you can rest assured that
every great-tasting meal has been created using only
the freshest and highest quality ingredients, delivering
mouthwatering flavors to your taste buds whenever
you deske.

This adds up to a gfand total of 139 crew members dedicated to providing you with an unforgettable
onboafd dining experience.

It has been a pleasure having you onboard with us and we look forward to sai l ing with you again soon.

Unti l  then we wish you a Buon Appetitol


