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Toolbox meeting:  Every morning the crew meets to share information and discussing today’s tasks.

“In 2007 we received 44 near accident reports. In 
2008, the number was 120 and last year we received 
360. So far this year (end of October) we have received 
394 reports. This is a really positive indication,”  
says Safety & QA Manager Karl-Johan Kleppe.  
Onboard Trans Iberia, the obligatory morning  
meetings have helped raise the level of awareness 
and co-operative attitude, Master Per Hagen reports.  

You might think that an increase in near accident reports  
makes it sound like we work in a dangerous environment. 
On the contrary: the huge increase in “near accident reports” 
shows that the reporting system works and that the crews  
onboard are willing to share their experiences so that others can 
learn from them, and use this knowledge to avoid accidents! 

Learning potential
“The quality of the SIS-reports has really improved and gives 
us a far better picture of the risk factors onboard the vessels. 

We see that fall accidents are the most significant topic. 
Over the last three years, such accidents represent 33 per 
cent of all personal accidents onboard. When it comes to 
“near accidents”, falling constitutes 44 per cent alone. The 
causes behind such near accidents are wet or slippery deck, 
loose items on deck and stairways. Near accidents on deck 
dominate the picture and chemical tankers report three times 
as many as dry cargo and survey vessels. We still have some 
room for improvement for the SIS reporting. But we also have 
a lot to do to analyse the reports and convert their contents 
into learning points,” says Kleppe. 

Tool box
One practical outcome of these reports is the recommenda-
tion to have a daily planning meeting with all crew members. 
On Trans Iberia, this has now been introduced and Captain 
Per Hagen explains why. “This is part of our tool box in the 
TQM system. I had some problems with this in the beginning; 
you know accepting “another idea” pushed onto us. But soon 
I had to confess to myself that this is a good and valuable 
tool for all of us onboard. As Captain it is easy to stick to 
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conservative ways of doing things. But for goodness sake, 
you can’t behave as if you’re blind or deaf to new ways of 
thinking about how to improve the management of a ship.” 
Captain Hagen went on to explain that everyone onboard 
participates in the meeting, expect for personnel on duty. 
What do they talk about during these meetings?

All men on deck
“Well, we talk about everyday tasks in general, and everyo-
ne talks about what he is up to on that day – the 1st officer, 
Chief engineer, boson, pump man, cook, and electrician – 
everyone gets a word. The thing is that this helps us exchange 
information between deck and engine so that they know 
about each other’s tasks for the day and can therefore handle 
certain limitations or unforeseen and extraordinary situations 
more smoothly. We deal with the safety aspects related to 
the various tasks, review related procedures and check lists. 
The meeting is also ideal for all the planned follow-up such 
as SIS, NC, safe job analyses and risk assessment. And not 
least, the “Tool box meeting” is a good arena where we can 
help each other remember what has been promised or how 
various jobs can be carried out in a smarter way – and so on.” 

Daily routine
“Do you find it hard to establish these kinds of meetings with 
the crew?” “No, but you have to be firm with a “democratic” 
attitude. But then, these meetings are not only a positive  
motivation for me, they are also for the rest of the crew and 
that makes it easier for the crew to accept them. At least here 
on Trans Iberia, these meetings were quickly adopted as part 
of our daily routine. There were a few grumbles at the start, 
but they soon stopped. Participation is obligatory, but the 
atmosphere during the meetings is very positive. This is  
something which has come to stay,” Per Hagen concludes.  

Awareness
“Have the meetings given birth to any changes onboard?”
”There’s no doubt that my aggressive campaign for improving 
our safety culture onboard has been fruitful. The co-operation 
between deck, engine and galley has been improved,  
information is more easily exchanged between us, and 
because we have meetings every day they are never boring 
and do not last too long. Very often, the meeting only last  
ten minutes. Furthermore, the crew has a much higher ability 
to analyse their own working environment and safety  
challenges. For example, many of the managers onboard 
now use the TQM system more intensively and inspire others 
to do the same. This has resulted in a better safety culture, 
followed by a higher awareness and watchfulness that in turn 
reduces the possibilities for serious accidents. A new routine 
is that short reports from the meetings are written and everyone 
puts their name on this afterwards. The loyalty among the 
crew when it comes to taking part in these morning meetings 
at 8 o’clock is impressive. And the flow of information about 
the operation and management of the vessel has improved 
– not least because of the situation I put myself in by forcing 
myself to do this,” Per Hagen concludes. 

Report: After every meeting the 
crew signs on to show who has 
been participating AND a few 
words that concludes the discus-
sions that have taken place.
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Christmas is (soon) served
The winter is a time for celebrations; Christmas and New Year are good reasons for good  
socialising with family and friends and with eating traditional meals. Well, here are some recipes 
from the “TransNytt family” that maybe will inspire you to expand the meaning of “local”  
traditional dishes for the season?  Alcohol suggestions are for onshore use only…

Cabbage Rolls   
– a Romanian traditional Christmas dish 

From Christian in Constanta, Romania we have got  
a whole menu for the lunch on Christmas day: 

Appetizers: jumari (melted pork fat), sausages, blood sausages, 
toba (big sausage stuffed with pork jelly and skin), lebar  
(a paste made from liver and pork fat), piftie (pork feet jelly).
Main dish: cabbage rolls with mamaliga (a sort of Italian  
polenta) - roasted pork with pickles- pickled vegetables
Desert: sweet yeast-raised egg bread 

Cabbage rolls are made of: 
300 g pork meat
300 g beef meat
100 g rice
200 g smoked ham
100 ml oil
2 large sour kraut cabbages 
black pepper corns
savory
2 or 3 bay leaves
salt and pepper by taste

Preparation of cabbage rolls
Chop the meat; mix the rice with salt, pepper and savoury. 
Separately, choose the cabbage leaves and just cut them in 
parts ready to be filled. The leaves that can’t be filled are cut 
separately in order to be put in the deep pot. From the mixture  
of meat, rice, salt, pepper and savoury prepare the cabbage 
rolls. Take the cabbage leaf, put the mixed meat in the middle of 
it, roll the leaf and, then, push the heads inside with the fingers. 
Put the rolled leaf in deep pot oil and smoked ham. 

Afterwards, put the cabbage rolls and on top of them the fried 
smoked ham in layers. On each layer insert slices of smoked 
ham altogether with the cabbage rolls and pepper, savory and 
when reaching the top of the pot just put again slices of smoked 
ham and a layer of chopped cabbage. We must add pepper, 
bay leaves and savoury and fill the pot with water mixed with 
tomato sauce.  

Leave the cabbage rolls to boil at high temperature first and then 
minimum under the lid until the rice is ready, about 1 hour, the 
water level drops to half.Then, introduce the pot in the oven, 
at medium temperature, until the water level drops completely, 
about 30-60- minutes. 

Before serving, we recommend drinking a glass of boiled plum 
brandy, and while tasting the cabbage rolls, the red wine is 
preferred.
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Pinnekjøtt   
– traditional dish from Western Norway gains  
popularity in all of Norway 

In Norway, Pinnekjøtt (that is Lamb rib, cured, dried and  
sometimes smoked) is a main course dinner dish of lamb or  
mutton. Pinnekjøtt is a festive dish typical to Western- and  
Northern Norway, served with puréed sewed and potatoes, 
beer and akevitt. This dish is largely associated with the  
celebration of Christmas, and is rapidly gaining popularity  
in other regions as well. 31 % of Norwegians say they eat  
pinnekjøtt for their family Christmas dinner. 

Preparation
The preparation of pinnekjøtt uses a traditional method for food 
preservation utilizing curing, drying and in some regions also 
smoking as means of inhibiting the growth of micro-organisms. 
Although lamb is today available fresh or frozen all year round, 
pinnekjøtt is still prepared both commercially and in private 
homes due to the flavour and maturing the preservation process 
gives to the meat. In home preparation of pinnekjøtt, racks of 
lamb or mutton are cured in brine or coarse sea salt. Once  
sufficiently cured, and when the weather is cold enough, the 
racks are hung in a cool, dark, well ventilated place to dry.  
In some regions, particularly in parts of Hordaland, the fresh 
racks are smoked prior to curing, traditionally this was done  
in order to prevent mould growth during the drying process. 

Before cooking, the racks are separated into individual ribs by 
cutting a sharp knife between the bones. The ribs must then be 
soaked in water for some 24 hrs in order to rinse out the salt 
and reconstitute the meat. Today pinnekjøtt is available in most 
supermarkets before Christmas, smoked or unsmoked,  
ready cut and sometimes also soaked, ready for cooking. 

After soaking the ribs are steamed over a little water in a large 
saucepan. A layer of twigs from the birch tree may be placed 
in the bottom of the saucepan instead of a metal steamer, hence 
the name pinnekjøtt (literally: stick meat) which refers to these 
birch twigs and not to the rather obvious resemblance the ribs 
have to sticks. Steam the ribs for approx 2 hrs. Serve with  
potatoes, cabbage stewing and even a sausage  
(from Voss that should come...) 

Walnut Roll (Orehnjaca)  
As it is customary in Catholic countries, most Croats do  
not eat meat on Christmas Eve.Traditionally on the coast,  
this meal is consisted of dried salted cod-bakalar.  
And with cake afterwards of course.  
 
Dough: (Serves 10 persons)
1 cup milk 
1/2 cup plus 1 teaspoon sugar 
1 teaspoon salt 
1/4 cup butter or margarine 
1/4 cup warm water 
2 tablespoons dry yeast
2 eggs
4 1/2 cups all-purpose flour 
1 teaspoon finely grated lemon 
rind 2 tablespoons butter, melted

Dough: Heat the milk in a medium saucepan, when hot, stir in 
1/2 cup sugar, the salt and butter. Cool to lukewarm. Put the 
warm water into a large mixing bowl; add 1 teaspoon of sugar 
and the yeast. Allow to rise and bubble for about 10 minutes, 
and then stir in lukewarm milk mixture. Add the eggs and 2 
1/2 cups flour as well as the lemon rind; beat at high speed 
with electric mixer. With a wooden spoon gradually beat in the 
remaining 2 cups of flour. Knead with hands until the dough is 
stiff enough to leave the side of the mixing bowl. Spray another 
mixing bowl with cooking spray, and then place dough in 
greased bowl. Turn the dough over to bring up the greased side. 
Cover with a towel and let rise in a warm place free from drafts, 
until double in bulk, about 1 hour. 

Filling: Put the beaten eggs in a medium-size mixing bowl.  
Add nuts, brown sugar, butter, cinnamon, vanilla and cloves.  
Stir to thoroughly mix. Set aside until the dough is ready.

To assemble walnut roll: punch down dough. On a lightly 
floured surface turn out the dough; cover with cloth and let rise 
for 10 minutes. Roll out to a 30 x 20 rectangle. Spread with the 
filling to about 1-inch from the edge. Starting from the wide side, 
roll up tightly, just as if for a jelly roll. With the palms of hands, 
roll back and forth so that the roll is even all over. On a large 
greased cookie sheet or round baking pan, form roll into a large 
coil, seam-side down. Let rise in warm place covered with a 
towel, free from drafts, until double in bulk, about 1 hour. 

Preheat oven to 200° and brush the roll with the melted butter. 
Bake on 180°for 40 minutes until golden. Cool on wire rack. 
Slice crosswise ¼ inch thick. 

Filling:
3 eggs, beaten 
4 cups finely chopped walnuts 
1 cup packed light brown sugar 
1/3 cup butter or margarine, melted 
1 1/2 teaspoons cinnamon
1 teaspoon vanilla extract
1/2 teaspoon ground cloves
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Blue waves - also with snow - and also in Poland. With this photo from Wojciech Incewicz we will thank 
our readers for following us through 2010. We are looking forward to be seeing you again in 2011!
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Merry Christmas 
and Happy New Year!


