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PERSONAL INFORMATION Mohammed Alamarin 

 

  

Al Nadim Street , Al-Zaytun, Gaza City(Palestine) 

     +970 599710561        

alamarin66@gmail.com 
https://www.facebook.com/people/mohamedalamarin 

      https://instagram.com/mohamedalamarin?igshid=NGExMmI2YTkyZg== 
  

whatsapp , FB messenger, Instagram, Telegram  

Sex Male | Date of birth 03/11/1992 | Nationality Palestinian 
 

JOB APPLIED FOR 
POSITION 

PREFERRED JOB 
STUDIES APPLIED FOR 

PERSONAL STATEMENT 

Replace with job applied for / position / preferred job / studies 
applied for / personal statement (delete non relevant headings in 
left column) 

 
WORK EXPERIENCE  

 
From 01/2024 at today 

​
​
​
​
​
​
​
​
​
​
​
​
​

From 08/2012 at 10/2023 
 
 
 
 
 
 
 
 
 
 

February-March 2023 
 
 
 
 
 
 
 
 
 
 

Chef​
​
World Central Kitchen NGO, Gaza Strip​
​
Cooking meals for displaced people.​
​
____________________________________​
​
Aid worker​
​
ACS Italia NGO, Gaza Strip​
​
Distributing aids for the displaced people.​
​
_____________________________________________________________ 
​
Official Pizza and Pastries chef at Al-Taboon Restaurant 
Al-Taboon Restaurant , Gaza City 

▪​After some years of apprenticeship i had the chance to learn more skills and 
i started to work as Pizza and Pastries chef. I'm the responsible for the 
Pizza dough and the puff pastry for sweet and savoury baked products. In 
the rest of the time i work in the fast-food and pizzeria preparing wraps, 
sandwiches and pizza. I can also make sauces(ranch, burger, pesto). 
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Restaurant - Food and Drink - Catering ​
___________________________________________________________________________ 
 
Internship at Locanda del Falco, Cammarata(AG) ,Italy 

▪​I had the chance to be trained by Pasqualino Barbasso an italian Master 
Pizza chef also World acrobatic pizza champion in 2015. 

▪​I improved my skills in making and managing the pizza dough and i started 
to practise the acrobatic pizza.  

▪​I baked pizza in the woodfire oven                                                            
Restaurant - Food and Drink - Catering ​
__________________________________________________________________________ 

Pizzeria di Ruvolo, Palermo ,Italy 

▪​I had the chance to be trained some days in making pasta and sicilian food 
like caponata, panelle, potato crocchette and arancine.​
Restaurant - Food and Drink - Catering 

 
EDUCATION AND TRAINING  

[Add separate entries for each course. Start from the most recent.] 
From 09/2010 to 06/2015 High School, Al Hurria, Gaza City(Palestine)  

 
 
 
 

 
PERSONAL SKILLS  

 
Mother tongue(s) Arabic -Shami 

  

Other language(s) UNDERSTANDING  SPEAKING  WRITING  

Listening  Reading  Spoken interaction  Spoken production   

English B1 A2 A1 B1 A1 
  

Italian A1 A1 A1 A1 A1 
  
 Levels: A1/A2: Basic user - B1/B2: Independent user - C1/C2 Proficient user 

Common European Framework of Reference for Languages 
 

Communication skills ▪​ I’m use to Team work and positive interaction in the work environment. 
 

Organisational / managerial 
skills 

▪​Coordinator of Human Resources in my branch of the restaurant 

 
Job-related skills ▪​ I work also in the night or early morning shift. 

 
Digital competence SELF-ASSESSMENT 

Information 
processing 

Communicatio
n 

Content 
creation Safety Problem 

solving 

 Basi User Independent User Basic User Independent User Proficient 

​ © European Union, 2002-2015 | europass.cedefop.europa.eu ​
Page 2 / 3  

http://europass.cedefop.europa.eu/en/resources/european-language-levels-cefr


 ​  Curriculum Vitae
​  Mohammed Alamarin  

  

  
  

 
Driving licence Driving License Category B (car) 
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