
Day 9 – Sea Day 
3/10/2012 
 
Up at 8 am and to the Main 
Dining Room where I had my 
usual Orange Juice, Fruit and 
Yogurt. Dale had Uitsmijter, 
the Dutch breakfast, which is 
an open face sandwich of 
thick bread, ham, eggs, and 
gouda. 

 
 
 
 

Dale went to a Technical Workshop on Buying a PC. Remember these workshops are sponsored by Microsoft, 
so there may be a wee bit of bias in their recommendations – in this case, it was buying the best PC for your 
new Windows 7 operating system.  
 
Meanwhile, I went to the good Morning Statendam show where Cruise Director Steve interviewed the 
Executive Chef. He oversees more than 100 cooks and chefs plus a cleaning crew of 20. They prepare 6000 
meals a day for the passengers (1204 on this cruise) and crew (520) (someone’s eating a lot!). Some 
interesting tidbits: 

 At 3 am, they start preparing the breads for breakfast; at 10, for lunch; at 5, for dinner. 

 There are 250 people in traditional fixed dining (same table every night for each time slot, 5:45 and 8), 
300 at a time in anytime dining. 

 It takes 15-20 trucks to supply the 14,000 food items ordered for each cruise. They have learned 
passenger’s eating patterns and know nearly the exact amount of each item to order – there’s little 
waste at the end of the cruise. 

 They order 3000 pounds of whole chicken, 600 pounds of chicken breasts, 11,000 pounds of oranges 
(remember I mentioned freshly squeezed OJ each morning?), and 7-8 varieties of rice. 

 The secret to their simply scrumptious soups? The stock, start with good stock. 
 
I stayed in the showroom to listen to Travel Guide Lance Schuler talk about the port we would be visiting 
tomorrow, Huatulco (wa tool’ co). Although you will see a different story about Huatulco’s early history on 
tomorrow’s blog entry, the travel guide told this story: 

Huatulco means “place where they worship wood.” Centuries ago, an old man with a white beard and 
blue eyes arrived and wanted to convert the “heathens”. He gave them a huge wooden cross, planted 
in the sand on the beach. He taught them to worship his god via the cross, then he left. The people 
worshipped the cross. Eventually Drake arrived and plundered the village. Not long after that, 
Cavendish arrived and, finding nothing of value, demolished the village and tried to remove the cross. 
He tried pulling it out, knocking it down, even tying it to his ship as he set sail to force it from its post in 
the sand, but he failed to remove it. Two days later, he died of dysentery. The villagers and passers-by 
took tiny splinters from the base as souvenirs and religious icons. Eventually the cross fell over. It was 
cut into pieces to make 4 new crosses and one of those is the cross in the Capsilla de Santa Cruz, right 
there on the beach. 

Later I tried to talk to Mr. Schuler about Huatulco, and again, he was a butt wipe condescending and insulting 
so I walked away and later filled out a comment card. (Others had told me they got similar treatment from him.) 



Dale picked up lunch in the Lido. I 
skipped lunch in favor of the 
Indonesian Tea at 3 pm. It was a nice 
affair – Indonesian crew members 
have this tea regularly, dress in their 
national clothing, and serve their teas 
and treats. It replaces the normal tea 
held every afternoon. 

 
 
 
 
 
 
 
 
 
 
 

 

An Indonesian 
server in 
traditional garb 
puts a tea bag in 
Dale’s cup while 
another one 
strikes a pose. 

Banana and Coconut treats. 

Indonesian artworks. 



After tea, we spent some time relaxing on the heated ceramic loungers in 
the spa. As mentioned before, the saunas are out of service and the 
mineral pool is empty because of code red, so these sessions on the 
loungers are turning out to be quite expensive since that’s all we are 
getting for our money. The Greenhouse Spa personnel tend to be a bit 
snooty, and when my son asked about some kind of compensation, they 
“reminded” us that we were aware of the terms when we bought the 
passes. True… I wonder if they have ever heard about PR? 
 
 
Tonight was a formal night and because we wanted to have 
dinner in the Pinnacle Grill on a formal night, we did just that. I 
was not surprised that they remembered our names when we 
walked in. We were both a bit delighted when the Wine Steward 
remembered what we drink – a caffeine-free diet soda for me 
and a non-alcoholic Piña-Colada for Dale. 
 
They start off the meals there with something they call an 
Amuse Bouche (not sure of the 2nd word and will get pictures 
next time). It is a single-bite, very tasty appetizer. The first time it 
was a very thin slice of roast beef wrapped around a very tiny 
pickle section; the second time it was coleslaw on prosciutto. 
We followed that with French Onion Soup for me and Lobster 
Bisque for Dale. I had the broiled lobster for my entrée while 

Dale had Steak Diane – he said it was 
the best steak he ever had and was 
impressed by the server setting it flambé table-side.  
 
For dessert, Dale ordered the Crème Brulee Trio. 
He wasn’t sure of this, thinking he would not like 
the coffee (espresso) flavor - turns out that was 
his favorite of the 3! I had the Chocolate Volcano 
Cake, having read so many rave reviews on it – it 
did not disappoint! 
 
While we were waiting for dessert, the Wine 
Steward brought Champagne flutes and told  
us the Captain had ordered free Champagne 

for everyone because of the missed port (Costa Rica – the captain 
understands PR!). Knowing that my son and I don’t drink alcohol (Dale 
does a little but not wines of any kind) the Wine Steward had ordered 
up a bottle of non-alcoholic wine because he knew we would be there 
– now that’s attentive service! It was Martinelli’s Sparking Apple Cider 
and quite good, all things considered. 

 
After dessert, because we haven’t had enough to 
eat yet  , the server brings a plate of a half  
dozen chocolates. We asked her for a napkin to  
wrap them up in and she smiled as she took them  
to the serving station and – you probably guessed –  
brought them back wrapped up real special     
 
 

After a wonderful meal with such incredible service, what better way to top off the evening than sitting in the 
Explorers Lounge listening to the Adagio Strings, an all-female string quartet playing classical, baroque and 
romantic-period music?  

French Onion Soup King Louis XV 

beef broth with aged cognac & caramelized onions, 

baked with gruyere croutons 

Lobster Bisque 
crème fraiche & aged sherry 

 

Filet Steak Diane 

pan-seared medallions of beef tenderloins & enriched 

with mushrooms & cognac 

Broiled Lobster Tail 

on a bed of wilted spinach & arugula, mustard seed 

& "mangochurri" pesto sauce or melted butter 

 

Warm Grand Marnier Chocolate Volcano Cake 

Pinnacle Crème Brulee Trio 
espresso, chocolate, vanilla bean 



Tonight’s towel animal: 
 

 
 
 
 
Entertainment tonight  
Showroom at Sea: Live From the Stardust Lounge, Statendam Singers and Dancers 

Ocean Bar: The Neptunes (HAL’s in-house band), cocktails and dancing 
Mix: Will Wyatt, guitarist; Lee Strubeck, Piano Man 
Explorer’s Lounge: Adagio Strings 
Crow’s Nest: Dancing Through the Decades, All Request 
Movie: New Year’s Eve 
 



 


