
Dear Mr. Cook, 

I am a student of Catering and cooking services for tourism at the Upper Secondary Vocational School of 

Turism in New Poli (Chinonse) who is interested in doing an internship in your restaurant as Chef Assistant

for a period of three months.

For the past last year I have been working as bartender, where I demonstrated excellent communication 

skills and contact skills and simultaneously I have been working also in a restaurant as Chef Assistant. 

I strongly believe that my great accuracy, cleaning and patience would be an asset in this role. 

Furthermore, during my experience as Chef Assistant I have demonstrated to possess excellent manual 

dexterity, a broad knowledge of foods, their properties and cooking needs.

I attach here my CV. I look forward to the opportunity to work with you!

Thank you in advance for your time.

Yours sincerely, 

 Enclosed: Curriculum vitae 
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