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FERRANDI PARIS 

28 rue de l’Abbé Grégoire 

75006 PARIS 

The 12 janvier 2016 

 

 

 

To Sir Bruno de MONTE 

 

 

 

Dear Director, 

 

 

Please find below the application form of Mrs Daphne DUPRE de BOULOIS. 

Knowing that your school receives many applications, due to the reputation of your institution, I allow 

myself to write you a recommendation for Daphne. 

As an former employee of great restaurants (Chapel, Blanc, Tetedoie) and having several times employed 

students of your establishments among others for the MOF, I am very honored on her part that she wants to 

study in your institution. 

 
I had the opportunity to receive Daphnée several times in my restaurant outside highschool time in order to 

validate her choice to learn and appreciate this job. She develops a will to learn respecting the rules set by 

our cooking Masters. 

 

Thank you for your attention for her candidature, please accept my devotion 

 

 

 

  



 

 
 

SIRET N°81779610500028         Madam Daphnée DUPRE de BOULOIS 

3 rue Lebreton 

44400 REZE 

 

  Saint Herblain, the 08/01/2017 

 

 

CERTIFICATE OF ACQUIRED SKILLS AND HUMAN QUALITIES DEVELOPED 

 

I, the undersigned, Frédéric de BOULOIS, manager of the Bar Brasserie SAVEURS & SILLON, 5 place des 

Thébaudières 44800 Saint Herblain attest I evaluated her between 01 September 2016 and 8 January 2017 

 

Madame Daphnée DUPRE de BOULOIS, has acquired the following skills in a Bar Brasserie with 82 

indoor seats and 30 seats on the terrace 

: 

- Setting up the room, dressing tables 

- Receiving and installing customers 

- In-room ordering on a stand-alone computer tablet 

- Management of a range of 30 covers 

- Management of customer receipts 

- Quality of listening 

- Respect for the team and supervision of the other employees 

- Constance in her presentation  

- Punctuality. 

- Smiling 

 

Daphnée works every lunchtime from 12:30 pm to 1:30 pm during her final High School year lunch break. 

She was able to open alone in my absence the restaurant after summer holidays 2016 with all the restart 

including cooking preparation (1 cook) 

 

 

  



 

 

RESTAURANT LE MAHOUT 

Esplanade des Machines 

44200 NANTES 
 

31 juillet 2015 

 

ATTESTATION 
I, the undersigned, Bertrand QUEF, Managing Director of HORECA, operating a Bar Brasserie in Nantes 

LE MAHOUT certifies in addition to her certificate of end of contract that Daphnée de BOULOIS has: 

 

- Held the position of kitchen clerk independently on appetizers and desserts 

- Assisted the Chief in the implementation and service 

2 people in the kitchen for 200 to 300 lunches. 

For her age, I was surprised by her commitment and energy, convinced that her smile will develop as she 

learns. 
 

 

  

HORECA 

391 allée de Lagace 
40090 SAINT AVIT 



 

LE VAPORETTO 

2 quai Marcel Boissard 

44400 REZE 

02.40.75.82.84 

Madam Daphnée de BOULOIS 

3 rue Lebreton 

44400 REZE 

 

 

Rezé, 14th of january 2017 

OBJECT: PERSONNAL PROJECT SUPPORT 

 

 

Dear Madam, 

 

 

You have informed me of your project to undergo training in the hotel and catering sector 

within FERRANDI School in Paris. 

 

During the year 2016, I had the pleasure to engage you several times to realize extras, during 

which I entrusted you the making of desserts and the setting up of pizzas. 

 

With your dynamism and your ability to work, I am convinced that you will succeed. 

Please accept, Madam, with respectful greetings 

. 

 

Eric de ROINCE 

Gérant 

  



 

 

 

 

 

 

 

 

 

CAFE RESTAURANT DU PETIT PORT 
1 boulevard du Petit Port 

44300 NANTES 

 

ATTESTATION 
 

I, the undersigned Olivier BASLE, (06.98.65.12.13) manager of the Café restaurant du Petit Port certify that: 

Daphnée DUPRE de BOULOIS has : 

- Worked at my service 8 days in 2012 (from 01 to 10/11) 

- Worked at my service 15 days in 2013 (from 13 to 24/12) 

- Demonstrates initiative and responsibility to let her do the setting up of the room, (cleaning, 

dressage) serving cold and hot drinks and collecting customers 

- Participate in the manufacture of sandwiches and desserts 

- I was able to appreciate her availability including for extras the weekend and holidays, her dynamism 

and her good shape. 

 

Done the 05/01/2017 in Nantes 

To serve and enforce the law 

 

 


