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PERSONAL INFORMATION 
 

Name  PICCIRILLO MASSIMILIANO 

Address  ARMENIENSVEJ 31 

COPENAGHEN 2300 

DENAMARK 

Telephone  Cell. + 39 346 4990074 

Cell. + 45 71 63 83 46 

Tel. 075/5270515 

Fax   

E-mail  max2296@libero.it 

 

Nationality  Italian 
 

Birth’s Date  22/08/1996 

 

 

WORK EXPERIENCE 
  

• Date (from – to) 

• Employer 

• Trade 
• Employment Type 

• Activities and responsibilities 

 

  Engaged  from 1/8/2016 

Famo Restaurant 

Restaurants 

Chef 

Responsible for pasta and main course. 

Web: http://www.famo.dk/ 

Tel.: +45 33 23 22 50 

 

 From 1/11/15 to 1/7/2016 

Park Inn by Radisson Copenhagen Airport Hotel 

Restaurants/ Hotel  

Chef 

Responsible for the preparation of breakfast, brunch and lunch. 

Web: http://www.parkinn.com/hotel-copenhagen 

Tel.: +45 32 870 202 

 

 From 1/06/2015 to 15/06/2015 and from 1/09/2015 to 15/09/15  

  Rosticceria “Il Pollastro” Via Gaetano Donizzetti 06132 Perugia Italia 

  Tavern/ Rosticceria 

  Assistant cook 

  Responsible for the preparation of appetizers, pasta, main dishes, side dishes and desserts. 

Web: https://it-it.facebook.com/pages/pollastro/195360459965 

Tel.: (+39) 075 528 0653 

 

 

 

 

http://www.famo.dk/
http://www.parkinn.com/hotel-copenhagen
https://it-it.facebook.com/pages/pollastro/195360459965
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• Date (da – a)   From 15/06/2014 to 30/06/2014, from 1/08/2014 to 15/09/2014 and from 15/06/2015 to 
30/07/2015 

• Nome e indirizzo del datoreoro  Villa “Il Convento dei Cappuccini” Via dei Cappuccini 1 06065 Passignano s/ Trasimeno Perugia 

Italia 

• Tipo di azienda o settore  Restaurants/ Residence 

• Tipo di impiego  Assistant cook 

• Principali mansioni e responsabilità  Responsible for the preparation of appetizers, pasta, main dishes, side dishes and desserts. 

Web: http://www.icappuccini.com/ 

Tel.: (+39) 075/827026 

U.S.: (415) 746-5100 

 

• Date (da – a)   From 15/06/2013 to 30/06/2013 

• Nome e indirizzo del datore ro  Hotel “Brufani” Palace Piazza Italia 12, 06100 Perugia, Italia 

• Tipo di azienda o settore  Restaurants/ Hotel 

• Tipo di impiego  Assistant cook / Stage School 

• Principali mansioni e 
responsabilità 

 Responsible for the preparation of appetizers, pasta, main dishes, side dishes and desserts. 

Web: http://www.brufanipalace.com/ 

Tel.: (+39) 075 5732541 

 

• Date (da – a)   

 

 From 15/06/2012 to 30/07/2012 

• Nome e indirizzo del datore doro  Park Hotel “I Cappuccini” Via Tifernate 06024 Gubbio (PG) Italia 

• Tipo di azienda o settore  Restaurants/ Hotel 

• Tipo di impiego  Assistant cook / Stage School 

• Principali mansioni e 
responsabilità 

 Responsible for preparation of courses and desserts. 

Web: http://www.parkhotelaicappuccini.it/ 

Tel.: (+39) 075 9234 

 

• Date (da – a)   From 01/09/2012 to 21/09/2011 

• Nome e indirizzo del datore dio  “Osteria dell’Olmo” 

• Tipo di azienda o settore  Restaurants/ Residence 

• Tipo di impiego  Assistant cook / Stage School 

• Principali mansioni e 
responsabilità 

 Responsible for the preparation of appetizers, pasta, main dishes, side dishes and desserts. 

Web: http://www.osteriaolmo.it/  

Tel.: (+39) 075 5179140 

 

 

 

ISTRUZIONE E FORMAZIONE 
 

• Dates (from - to)  2010-2015 

• Name and type of organization 
providing education and training 

 Istituto Alberghiero Assisi I.P.S.S.E.O.A.S.C. 

• Principal subjects / Professional 
Skill of the study object 

 Cooking, Hall, Nutritional Science, Economy 

• Qualification  Cook, Food & Wine. 

   

 

 

 

 

 

 

 

 

 

http://www.icappuccini.com/
http://www.brufanipalace.com/
http://www.parkhotelaicappuccini.it/
http://www.osteriaolmo.it/
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PERSONAL SKILLS 
 

MOTHER TONGUE  ITALIAN 

 
OTHER LANGUAGE 

 

  ENGLISH 

• Reading skills  GOOD 

• Writing skills  GOOD 

• Verbal skills   GOOD 

 

SOCIAL SKILLS AND 

COMPETENCES 
Vivere e lavorare con altre persone, in 

ambiente multiculturale, occupando posti 
in cui la comunicazione è importante e in 
situazioni in cui è essenziale lavorare in 

squadra (ad es. cultura e sport), ecc. 

 [ Descrivere tali competenze e indicare dove sono state acquisite. ] 

I can work in team, I like collaborating and I like learning. 

 

 

 

 

 
 
 

ORGANIZATIONAL SKILLS 
Ad es. coordinamento e amministrazione 
di persone, progetti, bilanci; sul posto di 
lavoro, in attività di volontariato (ad es. 

cultura e sport), a casa, ecc. 

 [ Descrivere tali competenze e indicare dove sono state acquisite. ]  

I have good organizational skills, good coordination skills and good coordination ability. 

I have some experience in volunteering and entertainment for children. 

 

   

 

 

 

 

TECHNICAL SKILLS 
Con computer, attrezzature specifiche, 

macchinari, ecc. 

  

 

 

I am able to use specific cooking equipments (oven steam). 

I have skills in pastry, I can prepare handmade pasta (pasta fresca), skills acquired during the 
school and work. 

 

 

ARTISTIC SKILLS 
Musica, scrittura, disegno ecc. 

 [ Descrivere tali competenze e indicare dove sono state acquisite. ] 

 

OTHER SKILLS AND 

COMPETENCES 
Competenze non precedentemente 

indicate. 

 [ Descrivere tali competenze e indicare dove sono state acquisite. ] 

 

DRIVING LICENCE  Patente Categoria B 

 

MORE INFORMATION  1st Place Competition gastronomic "Avis" 2015 

 

3rd Place Competition Peter Coricelli "Olive Oil in cooking" 2015 

 

1st Place VII Contest gastronomic "Il Sedano di Trevi" 2015 

 

1st Place VI Competition gastronomic "Il Bovino Meticcio" in 2014 

 

Attended a meeting gastronomic event held in London as "Ambassador of Taste". 
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ATTACHMENTS  1) Certificate awarding 1st Place VII Contest gastronomic "Il Sedano di Trevi" 2015 (page 4) 

2) Certificate award 1st place VI Competition gastronomic "Il Bovino Meticcio" in 2014 (page 4) 

3) Letter of the Manager on work performance at Villa "Il Convento dei Cappuccini" (page 5) 

4) Letter of Chef on work performance at Villa "Il Convento dei Cappuccini" (page 6) 

5) Certificate HACCP (page 7) 

6) Certificate "Ambassador of Taste" (page 8) 
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