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HOSPITALITY 
GOES GLOCAL

{ FARM–TO–TABLE COMES ABOARD }
CMI Leisure is introducing cruisers  

to local fare
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PRESIDENT’S
MESSAGE

ANOTHER YEAR HAS GONE BY,  
2018 TURNED OUT TO BE OUR BEST 

YEAR YET AT CMIL�

“Effective leadership is not about making 
speeches or being liked; leadership is defined  

by results not attributes.”
— Pe t e r F.  Dr u c k e r

Most of our KPI’s were on or above target 
including the overall guest satisfaction 
scores. The ships guest occupancies have 
also been on the high side and the niche 
and expedition cruise segments are thriving. 
I would like to take this opportunity again 
to thank you; our clients, suppliers, onboard 
crew, hiring partners everyone in the 
corporate office and our friends for all of  
your support on a job well done. 

On December 6th we hosted our annual 
Holiday Party at our corporate office in 
Miami; it was a huge success. A special 
thank you to all the organizers for a 
wonderful evening. 

During the summer we had Sea Spirit, Ocean 
Diamond, Ocean Endeavour, Sea Endurance, 
Ocean Adventurer, Victory I and Victory II 
in operation. We started with our new client 
Institute of Shipboard Education and the 
World Odyssey early September in Hamburg, 
Germany for the first semester cruise which 
ended in San Diego in December. This is 
an exciting new opportunity for us, working 

with the fine team and crew of Semester at 
Sea and the M/V World Odyssey. 

Our Antarctica season for 2018/2019 has 
already taken off. We have three dedicated 
ships for this winter season out of Ushuaia. 
The Sea Spirit, Ocean Adventurer and the 
Ocean Atlantic. The Ocean Atlantic is 
also going to operate for 2019 during the 
summer season under Albatros Expeditions. 
We are very happy to have her with us on a 
full year basis. 

This summer, I had the opportunity to travel 
to China and visit one of our crew hiring 
partners in Xiamen. It was a very productive 
and eye-opening experience for me. China 
is developing more and more. I met with Mr. 
Zhang  at the Sea-Land Maritime Service 
office. They invited me to give a speech and 
a presentation followed by a question and 
answer session with some of their future 
potential crew members. I was impressed 
with the genuine interest all the candidates 
showed; their excitement and enthusiasm 
were clearly reflected in their questions. 
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Looking forward, we have a strong, positive 
outlook about the future market in China.

Every New Year many of us start with some 
New Year’s resolutions. Though in theory 
it is a positive thought process, the real 
challenge is always the implementation of 
the resolution. Most resolutions vanish in 
a few months and the goals are forgotten. 
One of our programs, which we started two 
years ago, is our ISO 9001 certification. This 
helps us to systematically stay on track with 
our New Year’s initiatives and resolutions 
as a company. Like every year, we have an 
internal and external audit ensuring that we 
are on target. 

Our crew questionnaires have been sent out 
again this year to all our operated ships. Our 
crew continues to display satisfaction with 
living conditions and onboard food quality. 
In fact, 98 % of hotel crew strongly agree/
agree that CMI Leisure is a good company 
to work for. As we all know, what sets apart 
working on a cruise ship from working in a 
land-based resort or hotel is the completely 
different lifestyle experience. You are living 
and working with the same people for a 
longer time period. Spending more time with 
the same group of people allows for stronger 
onboard connections and relationships. 
With this kind of environment, different 
issues may sometimes arise, and we make a 
concerted effort to create a positive working 
culture onboard all our ships. A happy crew 
translates into happy guests. 

Please continue to provide us with your 
comments and feedback on our surveys, they 
are much appreciated.

We also operated the first “Taste of Place” 
cruise onboard the Ocean Endeavour with 
Adventure Canada in Northern Canada. 
It was a real “GLOCAL” regional food and 
wine experience. Adventure Canada has 
put a lot of time and effort into the cruise 
and we had members of the American “Slow 
Food” organization participating, supporting 

the overall cruise experience. Thanks to 
everyone for making this a success and 
pioneering the way for a new series of special 
sailings. We are very excited to be planning 
another cruise for 2019. 

“Learning through food, culture, music, 
arts, and science have long been at the core 
of Adventure Canada expeditions. The 
company routinely travels with leading 
experts and visionaries in their respective 
fields. Taste of Place represents Adventure 
Canada’s latest extension of this ethos. The 
program aims to heighten travelers’ culinary 
experience with onshore and onboard events, 
presentations, meals, and celebrations that 
showcase unique flavors and the people that 
create them.

2019 will be an historical year for us, starting 
with the inauguration of our group’s first 
New Build, the M/V Greg Mortimer, later 
in the year. She will operate the Antarctica 
2019/2020 season for our Australian client, 
Aurora Expedition and replace the M/V 
Polar Pioneer. It will also be the first cruise 
ship build in China. We are all very excited 
about this special occasion as it is a major 
milestone for all of us; it’s a dream come true. 
 
I will keep you posted on the development of 
our next addition.  
 
Wishing you a joyful and prosperous 2019 
from Miami. 

Dietmar

A happy crew 
translates into 
happy guests.

PRESIDENT’S MESSAGE
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BEST ADVENTURE CRUISE LINE: 

ADVENTURE 
CANADA

“WE ARE 
PROUD TO BE 
ASSOCIATED 
WITH THE BEST 
ADVENTURE 
CRUISE LINE”

By 10Best Editors
JANUARY 4, 2019

SIZE 
MATTERS

“The emergence of new cruise ships has propelled me to do more  
research on those ships in order to promote and sell space�” 

—  L AV E R N  P E R S C E L L  O F  X T R E A M  T R AV E L  —

“I’ve seen both sides� First, millennials like to see larger shapes 
with more innovation built in, but baby boomers and older 

(generations) like more midsize to smaller ships�” 
—  E R I C  A S C H E N B R E N N E R  O F  J U S T  C R U I S I N ,  L L C  —

While Adventure Canada does indeed lead small ship adventures through the rivers, 

icy fjords and secluded waterways of Canada, this adventure cruise company also 

takes travelers to experience landscapes and cultures further afield – places like 

Scotland, Iceland, Ireland, the Faroe Islands and Greenland.



Our Crew preparing for the Holiday Spirit�

Our Crew enjoying an 
excursion/expedition 

as they experience the 
beauty around them�

“Taste of Place” Bill Swan and 
the Ocean Endeavour Team 

Onboard, the crew 
celebrates the Holidays 
and the Antarctic Season�

Antarctica BBQ  

ONBOARD EVENTS
PREPARATION 
 1. Transfer your peas to a food safe canvas  
  pudding bag or in 5 layers of cheese-cloth.  
  Use butcher’s twine to tie the bag/ cheesecloth.

 2. Add your rinsed, drained salt beef and split  
  peas to a 6-8 L stock pot. Fill water almost to  
  the top and boil on medium heat for 11/2  
  hours give or take 5 to 10 minutes. 

 3. While the meat and split peas are boiling, start cutting the vegetables. 

 4. Cut the cabbage into 6-8 wedges.

 5. Peel and trim the greens from the carrots. 

 6. Peel the turnip and slice into 1inch thick wedges. 

 7. Add cabbage, carrots and turnips to pot with salt beef and split peas. Boil  
  for approx. 15 minutes until almost tender. At this point add your potatoes  
  and cook until tender, about another 15 minutes.

 8. While potatoes are boiling, start your dumpling batter. Mix together flour, 
  sugar and baking powder.

 9. Add enough water so dough has a sticky consistency when mixed, about ¾ 
  cups. Transfer to a pudding bag or 5 layers of cheesecloth and tie with 
  butcher’s twine. 

 10. Add to pot and let pudding simmer in the broth for at least 20 minutes. 

 11. Check your potatoes, if they are tender. 

 12. Remove your split peas and mash with butter and season with black pepper.  
  Remove your bag with the pudding and slice, add both to a large serving  
  platter. Using a slotted spoon add all vegetables and meat to same platter,  
  garnish with chopped parsley if desired, season with black pepper.

CHEF’S CORNER

INGREDIENTS

Ingredients 6-8 Portions
2.5 lbs. Salt Beef soaked overnight  
in Water
1 med. Head Green Cabbage
12-16 Carrots with green tops if available 
1 large Turnip
Water
 
12-16 Small Yukon Gold Potatoes
1 lbs. Yellow Split Peas presoaked 
overnight in Water
3 oz. Butter
Black pepper, to season
 
Dumplings
1 ½ cups all-purpose flour
1 tbsp white sugar
2 tsp baking powder
¾ cup water

PETER HOFLER
Corporate Executive Chef

Newfoundland 
Jigg’s Dinner
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CMIL-Monthly Gathering

President & CEO, Dietmar Wertanzl 
with Mr. Alan Zhang, General 
Manager, at Sea-Land in China 

CMIL- Happenings 
2018 Holiday PartyPresident & CEO, Dietmar Wertanzl 

presented for future crew at Sea-Land 
Xiamen, China

Aurora Executive Team visited the 
Corporate Office in Miami for a final 
review of the Greg Mortimer layout

CMILM
HAPPENINGS
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Hampton Water,  
Jon Bon Jovi’s wine made 
in collaboration with an 
acclaimed French winemaker, 
was named the best rosé of 
2018 by Wine Spectator� 

Rock star Jon Bon Jovi has another major 

accomplishment under his belt, and this 

time it has nothing to do with music. The 

singer’s recently launched rosé, Hampton 

Water, has been named the best rosé of 

2018 by Wine Spectator.

When the rocker originally launched the 

rosé in April with his son and acclaimed 

French winemaker Gérard Bertrand, 

the 2017 production sold out before its 

official release. The pink-hued blend of 

grenache, cinsault, and mourvèdre grape 

varieties, decorated with an image of a 

diving woman on the bottle, is available 

in the U.S. and 14 other countries.

Jessie Bon Jovi visited Miami’s Corporate Office to 
introduce Hampton Water and shared what an incredible 
honor it was to be included in Wine Spectator’s Top 100 
Wines soon to be introduced on our wine lists.



Shahbaz Kazi has been part of the CMI family 

since the inception of the company. He was 

born and raised in Mumbai, India and graduated 

in Commerce and Accounting from Mumbai 

University in April 1997. During his university 

tenure he was actively involved with the National 

Cadet Corp(NCC) which helped instill in him 

virtues of discipline, teamwork and perseverance. 

Taking part in the NCC program facilitated him 

in traveling to various places in India and abroad, 

generating an affection for travel and adventure. 

After his graduation Shahbaz worked as an Officer 

for Hongkong and Shanghai bank in Mumbai. 

Looking for an adventurous career which would 

enable travel around the world, he decided to join 

the cruise industry and started his cruising career 

in 1998 on a Carnival Cruise Lines ship. Over the 

years he worked on several Carnival ships in various 

shipboard finance positions, eventually moving 

shore side to effectively manage the shipboard 

finance operation of the entire Carnival Cruise 

Lines Fleet. He supervised more than 200 shipboard 

accountants and spearheaded cost accounting, 

revenue systems, payroll, and cash management 

reporting for the line.

In October 2014, Shahbaz was offered an 

opportunity to join FleetPro Ocean as Director of 

Finance. At FleetPro he was directly responsible 

for defining, planning and managing the budgeting, 

onboard inventory, finance personnel and revenue 

streams for independent passenger ships worldwide.

Currently Shahbaz serves as Vice President of 

CMIL, bringing his results-driven and performance-

focused financial expertise to the job along with 

more than 20 years of industry experience. His 

skillset extends to strategic financial planning and 

analysis, accounting, budgeting and forecasting, 

process optimization, staff and operations 

management, and team leadership.

On the personal front, Shahbaz is a proud father 

of two boys, thanking his cruising career for giving 

him the opportunity to meet his wife. As he 

states cruise ships are one of the rare places where 

couples coming from geographically different 

countries with varied cultural backgrounds can 

meet and fall in love.

He is a true believer in continuous improvement 

both in his personal and professional life. Under 

his supervision the finance department has taken 

various initiatives to streamline accounting 

and budgeting processes driving efficiencies and 

accuracy with month end close and planning. In his 

spare time, Shahbaz is pursuing a MBA in Finance 

from Louisiana State University, Shreveport to be 

completed in June 2019. 

Regarding his thought on the current status of 

the company he states, “Our company has gained 

strength year over year, creating a solid foundation 

for the upcoming extensive growth with the new 

build projects.”

CORPORATE DEPARTMENT HEAD

– Shahbaz Kazi 
Vice President Finance

F E A T U R E D

“Our company has gained strength year over year, creating a 
solid foundation for the upcoming extensive growth with the 
new build projects.”     — SHAHBAZ KAZI
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Muktuk, partridge berry tarts, cod 

tongues, Arctic char chowder, flipper 

pie… every gastronaut appreciates that 

experiencing the place food originates 

is to truly understand the joy and 

passion of food at a foundational and 

personal level.

Adventure Canada’s award-winning 

thirty-one year record of delivering 

exceptional travel experiences in some 

of Canada and the world’s most remote 

places offers travellers a truly immersive 

culinary opportunity—you get to the 

source by small expeditionary cruise 

ship and zodiacs!

Learning through 

food, culture, 

music, arts, and 

science have long been at the core 

of Adventure Canada expeditions. 

The company routinely travels with 

leading experts and visionaries in 

their respective fields. Taste of Place 

represents Adventure Canada’s latest 

extension of this ethos. The program 

aims to heighten travellers’ culinary 

experience with onshore and onboard 

events, presentations, meals, and 

celebrations that showcase unique 

flavors and the people that create them.

Leaning into their successful recipe 

of working with the best, Adventure 

Canada is teaming up with leading 

food organizations and champions in 

the delivery of Taste of Place. These 

partnerships, together with a deep belief 

and operating ethic that “locals know 

best” offers travellers an exceptional 

food travel program that combines 

entertainment, education, and 

engagement—ingredients the company 

feels can contribute to both the host 

and the guest that arrive at the table.

“Our priority is to responsibly deliver 

exceptional travel experiences”, says 

Cedar Swan, Adventure Canada’s 

CEO, “and endeavour to contribute 

to positive change. The places we’ve 

been visiting for over three decades 

are communities that have become 

like family—with unique stories, rich 

relationships, and challenges. Our 

clients both benefit from and feel 

privileged to contribute to these places. 

Food is inextricable from culture, 

community, and economy—and 

showcasing local food is one of the best 

ways to celebrate these places.”

Slow Food USA and Slow Food 

Canada share this mission of 

contribution, celebration, and change. 

These global organizations with a 

local focus partnered with Adventure 

Canada in 2018 in a Newfoundland 

Circumnavigation with an added 

emphasis on food and food systems. 

Slow Food’s ethos of ‘Good Clean 

and Fair food for All’ highlighted 

the program in one of Canada most 

colourful places.

What did we learn? “Plenty!” says 

Adventure Canada co-founder, Bill 

Swan. “Our passengers love the topic 

of food - where its from, how its 

prepared, the communities, people, 

traditions, contemporary innovations, 

economics, health aspects, songs and 

stories involved. We learned that 

elevating food as a primary experience 

to learn about, celebrate and enjoy is 

an exciting path forward for Adventure 

Canada and its partners in Taste of 

Place, Slow Food 

being the first. Our 

passengers want 

another helping!”

“We’re so excited to fly the Red Snail 

alongside the red maple leaf on these 

expeditions,” says Richard McCarthy, 

Executive Director of Slow Food USA. 

“Adventure Canada’s programs make 

real the values of Slow Food. Slow 

Travel connects people with the taste 

of place. Ultimately, this builds the 

community of people who care deeply 

about slow travel, about our shared 

culinary future, and about the integrity 

of place in these relationships.”

To join an Adventure Canada 

Taste of Place Expedition or for 

more information:

BILL SWAN — Adventure Canada

bill.swan@adventurecanada.com

www.adventurecanada.com

Adventure Canada’s 
Taste of Place Program
Go Local on Exceptional Food Expeditions

“Our priority is to responsibly deliver 
exceptional travel experiences.”

CEDAR SWAN — CEO, Adventure Canada


