OPERATORE DELLA RISTORAZIONE-  CUCINA 3° ANNO

INGLESE
Dumitras Andreea Ioana
  HOW TO FILL IN  A CURRICULUM  VITAE       (Come compilare un CV)
LEZIONE 31

Nome e cognome allievo/a________________________			Data____________

Qui di seguito trovate 2 link dove verranno trattati i seguenti argomenti:
Link 1 : 1 HOW TO FILL IN A CURRICULUM VITAE  ( 1° parte)
Link 2 : 2 HOW TO FILL IN A CURRICULUM VITAE  (2° parte)


LINK PER LE LEZIONI
 https://youtu.be/_cd2ulBK-jk         (15.01)
            
   
 https://youtu.be/MLyvzoKtwYA   (13.51)


INDICAZIONI SULLA LEZIONE

Link 1 e Link 2 corrispondono alla lezione su come compilare un CV in inglese. Il modello è quello europeo e può essere scaricato dal link: www.europass.cedefop.europe.eu
Per chi non avesse il libro può trovare il testo a pagina 130-131.
Nel Link 2 trovate anche delle indicazioni su come compilare un vostro CV.
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TESTDI APPRENDIMENTO N°31
Dopo aver visto i video rispondi alle seguenti domande. Da compilare e consegnare inviando all'indirizzo:      andreeadumitras2004yahoo.com entro 30 maggio.
1)Completate gli spazi con le parole mancanti e con la forma corretta dei verbi tra parentesi:
My name _____ ___________. (is/are)
I _____ 20 years old. (am/have)
I _____ from ___________, Italy.(am/live) 
I _____ a student at  CPFP Viterbo, Alberghiera/Cooking School.(am/are)
I _______cooking.(like/love)
I ______ breakfast every morning at 7 a.m. (have/do)
I _________ a driver’s license.(have/have not)
I _______(was/were) born on the ______ of __________________ .
I graduated at ________________________________.
My personal qualities ______ (is/are) honesty and determination.
I_____(am/is)  a  well organized, responsible, hardworking, punctual and creative person.
I __________ a driving license. (have/don’t have)
I ______(will/won’t) be an honor for me to be part of your restaurant team.

2) Rispondi alla domanda scegliendo tra le opzioni:
What do you like doing in you free time?      Cosa ti piace fare nel tempo libero?
In my free time I like ____________________________________________.
· fishing
· riding a bike
· reading 
· going out with friends
· listen to music
· playing football/tennis
· going to gym
· watching TV
· playing computer games
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Did you get the most useful competences at school or working? :
School is very important to get the basic knowledg_el bU}i CinngCI’Ur passion apq
creativity, together with experience, really help you climb o a, oL

Is it of vital importance o speak loreign languages as Mrs Martini tells us all the time,
English is my mother tongue, and [ must say thatI'm lucky becauseit's spoken throughoy
the world, but the French I learned at school has been very usef‘}l to me as well whep,
| worked for a cruise ship company and my staff were predomlnmtly French. Not 1o
mention my Chinese experiencel In the international reslguram chain [ worked for i,
Beijing the stalf were from all over the world and speaking at least three 1angu39es
fluently was required for getting the job. I had to go 1o German classes to get itl

Didn't you learn any Chinese there?

1did! My under-chef was Chinese and he taught me a lot of useful everyday expressions
Which adjectives would best describe you?

Maybe reliable and responsible. Definitely organised, hard working and cooperative
Is it true that a good chef can be considered an artist?

Creativity is a must in the kitchen, but don’t undervalue the importance of other skills
such as being able to plan menus, o respect and make other people respect HACCP
rules, being able to use computers, and so on!

' Fill in Steihen’s Curriculum Vitae with the missing information, according to the

Europass Curriculum Vitae

s

Personal information
First namels) / Surnamefs)
Address(es) 93, SOHO Square Sharm El Sheikh, South Sinai ....

Telephonels) | (+069) 3602 527

Slepht;n AR

Emal | Stephenclark®yahoo.com

Nationality | British
Dateofbith | 9"Dec1971

Gender | Male

Desiredemployment/ | Executive Chef

e v
e onience | F1om 2009 Head Chef t he GrandHotel, Sham Elsheth, . & @ T

CHLNA

90062009 HL-. £4 L3....... Chef at Quanjude Roast Duck Resta
9000-2006 Under-Chet on Louis XIV cruise ship for SS France Co‘.xm ot
1995-2000 Roast Cook at La Maison du paté in Montecarlo, Monaco

1990-1995 L.k Lok £\ Cook at Intercontinental )
Education and training AW Bmﬁommmmdlﬁg

]
College in Broadstairs, UK i
o thlanwemm 1463 (O Lovel . Thanes Cole
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Decision md:zn;eusk:ﬁ:m b

Organised person

End-oriented work capacity

Work well under pressure

High leve| of cooking skills

Excellent kn_owledge of health and safety/ hygiene laws HACCP and standards

Menu planning

ECDL

International Driving Licence

FUOHE 127 -starred

Pub]isheq Hundred Ideas for Cooking Fish Kent Style” - Crocodile Books ~ Broadstairs 2000

o bl M@ ... in International Cookery Contests

Fill in the following Europass CV form with your own details. *

li;x;pass Curriculum Vitae |

eropos:

Personal information
First namefs) / Surname(s)
Address(es)

Date of bir

Work experience

Education and fraining

Personal skills and competences

Mother fongue(s) : —
Other languagels| Understanding Speaking Wnﬁ'

E Self—asse]ssmcle?) Listening Reading | Spoken interaction | Spoken production
uropean leve L :

) Common European Framework of Reference for Languages

'Rnisational skills and competences
Technical skills and competences
Computer skills and competences

Driving licence
Additional information

ii;;lude here any other information that may be relevam,K{oa

‘ i load the form from: =
m?ui?:als‘;ecgzgfg?eifxzeu. Fill it in and handle it to your teacher.

How Did it All Start?





