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You can call it a job meeting process, or even better a ritual. 
Every end of the season, we organize thorough meetings with each 
of our yacht captains. We discuss everything, from the smallest 
detail to the largest event that took place on board. The main goal 
of these meetings is to see what we can do better, how we can help 
the crew to deal with clients in a more effective way, and generally 
how to make life for guests & crew members on board more joyful!

It might sound like a very fun process. However, it takes a lot of time 
and effort from all of us to make a collective description of each 
yachts’ season, identify the good and bad aspects, and propose 
solutions for all problems that arose. A big thank you to our captains 
for being so professional and cooperative, as well as to the A-Start 
charter team for working so hard!

WE RULE THE SEASON…
WHEN IN OFF-SEASON!

MIMICKING IS THE 
GREATEST FORM OF 
FLATTERY, ESPECIALLY WHEN 
IT COMES TO CHRISTMAS DINING

Charter guests are arguably the most demanding 
customers in the world. Superyacht chefs are 
expected to switch effortlessly between 
Michelin-star-standard fine dining and guilty-
pleasure burgers, all the while sourcing 
ingredients in far-flung destinations.

Given that Christmas dinners and family gatherings 
are just around the corner, we decided to play it 
safe and ask 5 of our hidden stars to share their 
festive recipes. Feel free to copy them – it’s ok, 
we feel you.

Sharing is caring, and some 
of our best Chefs do exactly 
that, revealing their secrets 
in simple, easy terms!

Teamwork, the desire to 
improve and great 
communication are the 
secrets of  a great end-of-
season meeting.
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M/Y O’PTASIA 
CHEF: PANAGIOTIS PAPAGIANNIS
SOUS CHEF: NIKOS NTEMIRIS
PASTRY CHEF: DIMITRIS PAPANTONIOU

200 g butter  (cold)

200 g ghee butter (room temperature)

400 g powder sugar plus 50 g for dusting 

3 g mastic (gratted) 

3 g nutmeg 

5 g mahlab

3 g powder cinnamon

1 tsp vanilla extract 

500 g eggs

3 oranges juice and zest

560 g flour for cakes

30 g baking powder 

200 g almonds, roughly chopped 

• Preheat oven to 350 degrees F (175 degrees ℃). 
Grease and flour a 10 inch round pan. 
• In a medium bowl, cream together the sugar and 
butter. Beat in the eggs, one at a time, then stir in 
the vanilla, the orange juice zest and aromatic spices. 
• Combine flour, baking powder and almonds, add 
to the creamed mixture and mix well. 
• Pour or spoon batter into the prepared pan.
• Bake for 60 to 80 minutes in the preheated oven.
• Allow to cool and dust well with powder sugar. 

«VASILOPITA»
NEW YEAR’S EVE 
TRADITIONAL 
CAKE

CHRISTMAS RECIPE

INGREDIENTS DIRECTIONS



4

Atalanta Golden Yachts

M/Y L’EQUINOX
CHEF: IOANNIS VENIERIS

200 g butter

200 g foie gras

350 ml red wine

1 sprig of thyme

1 sprig of rosemary

1 kg baby potatoes

100 g mushrooms shitake

300 g forest fruits

2 carrots (medium size)

20 g truffle zest

1 piece of star anise

• Mix the butter with the foie gras and grease the duck 
internally and externally. Let chill.
• Mince the thyme and the rosemary and cut the 
carrots.
• Slightly smoke the baby potatoes with the chaff, 
the rosemary and the thyme for 15 minutes.
• Add all ingredients in a cocotte and place in the 
oven for 45 minutes at 240℃.
• In a small cooking pan put the red wine, the forest 
fruits and the star anise and bring to boil. Remove 
and place in a bowl.
• Serve the duck and sauce separately.

DUCK IN 
COCOTTE

CHRISTMAS RECIPE

DIRECTIONSINGREDIENTS
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For the Cream
• In a bowl, stir the butter into the chestnut cream.
• After the sponge cake has cooled down, remove 
the towel.
• With a spatula, use 2/3 of the chestnut mixture to 
evenly cover the surface of the sponge cake.
• Using a sheet of cellophane, roll the filled 
sponge cake tightly to form a log.

For the Topping
• Melt the chocolate in a bain-marie. As soon as the 
chocolate has melted, add the remaining 1/3 chestnut 
mixture. 
• Place the log on a serving plate and pour the 
chocolate mixture over the entire roll.
• Put the roll in the refrigerator for at least 12 hours.
• Remove from the refrigerator 1 hour before 
decorating and serving.

M/Y HELIOS
CHEF: KONSTANTINOS BALATSOUKAS

Sponge Cake
• Preheat the oven to 180℃. 
• In a bowl separate the egg yolks from the egg 
whites.
• Whisk the yolks along with the sugar till you get a 
homogenous mixture.
• Add the flour and stir well.
• Beat the whites with a pinch of salt until fluffy. Add to 
the mixture with the yolks and fold in with a spatula.
• Spread the mixture evenly on a buttered sheet 
lined with baking paper.
• Bake for 10 minutes until the sponge cake is golden 
in color. It should not be overbaked, nor too damp, 
just baked enough to be stiff.
• Cover the sponge cake with a clean, damp towel 
and place it on a surface.
• Flip it over and remove the baking paper carefully.
• Using the towel, cover the sponge cake tightly, 
roll it to form the cylinder shape and leave it rolled 
for 30 minutes to cool down and take its shape.

CHESTNUT CHOCO 
YULE LOG RECIPE

CHRISTMAS RECIPE

Sponge Cake

100 g all purpose flour

5 eggs

100 g sugar

30 g unsalted butter

pinch of salt

For the Cream

500 g chestnut cream

150 g unsalted butter

For the Topping

50 g dark chocolate

INGREDIENTS DIRECTIONS
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