AFFIDAVIT

l, Wuwen Guo, translator in the City of Toronto, Province of Ontario, make oath
and say: ‘ |

1. | am fluent in both Chinese and English.

2, | have translated the annexed documents and carefully compared the
translations from Chinese into English with regard to the following
‘documents:

Graduation Certificate,
Transcript

3. The said translations are, to the best of my knowledge and ability, the
complete and correct translations of said documents.

SWORN before me at the City of Toronto

In the Regional Municipality of Metropolitan 3
Toronto )
)
| )
This ( day of A/VV 202 f ) N P
) 71
) Wuwen Guo
A Notary Pub!i )

Province of e



Graduation Certificate of General

Secondary Specialized Schools

- Printed by the State Education Commission
Certificate Number.

Student: " Male, v

.| A « wJuly 77 ha studied in
the Culinary major of our school. The length of schooling
is three years. Having completed all the courses

stipulated in the teaching plan, he is granted graduation.

School Name: I | = he” i anal
School

Seal: . .- =

Principal:
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strict No.1 Vocational School Student

Law

Name: i 1 Majc © Length of Schooling" 7 .., __ Enrollment Tin. - © "
SCore
First First Second Second Third Third
ST. Academic Academic : Academic Academic Academic
Academic
No. Year Year Venr Year Year Year
First Second First Scines or Second First Second
Semes Semester . . Semester Semester Semester
1 Chinese Language 90 91 93
2 Mathematics oY 80 79 86
3 English 83 89 81 80
4 Politics 94 90 92 92
J PE 92 90
6 | Social Etiquette 90 96
5 Professional Ethics and 93
Employment Guidance
g Chlne§e Cooking 9
Techniques
Knowledge of Cooking
9 : 90
Ingredients
Production of Chinese
- Hot Dishes e -
. Production of Cold 05
Dishes and Cold Platters
12 | Food Carving 92 82
13 Cool-(mg Nutrition and 05
Hygiene
14 Chme.se Pastry 36 00
Techniques
15 | Basic Western Cuisine 90
16 Basw‘Chemlstry for 29
Cooking
(7 Basw.Chemlstry for 90
Cooking
18 | Cooking Arts and Crafts 90
Essentials of Cooking,
12| Knife Skills 5
20 Knowledge of Kitchen 28
Management
21 | Dietary Psychology 92
22 | Food Cost Accounting 92
23 | Fancy Bartending 94
54 Fooc} Nutrition and 95
Hygiene
25 | Career Planning 93
6 Professional Ethics and 97

Intemshig

Dwrnallasnt

~coeneal)

". Uul—-"lr'li'.-."lq.rq-—-_.




A
.- ]
- R RLTT PR as e P ) '.'.r............-\,-u-.-..-.-.....-u.....-\.n..|.-“.,,..,......,.,._.-_‘:__”_.\,....I\“"._.\___“_,_w‘___xnl T ] 0w PO 11 PP S et iy . ko 1 byt 31 ' = "
[ALES =ik B e B R ‘|'\-'|I-||-l-ll.-l|||'|I'|'|||||I|--|--||r|-ﬁr.|m'_'r‘.\|"ﬂ|.li-‘llIl‘- 3 e " |
' L e e A S S R R e ol AR A R e o e ) L BT o vl wey et v
v W e Lt L R e R PR S e R S (s T o --||||-|,-'\|.'I|'.-.|'\|'.'.-|.---\.-\...1-..1-..-\.'\..'\.1“'_..””.......I.._-;“I. it r LW Y e o
° TR T e e % e ok ! - .
i A e T R iy Falulh o'
o PRI e e T e o e e e T : < .
| . ) 1 LR [REN TS .1..“..'\.'.1'..-.,4'1-;“.-\..-\...l.-\.-_-u__,,;.-_.\_.“““_"‘.‘-‘“."u L AN

i



Rk e o ?"":'”?:rﬁ?-i{_'!'\-h'\-_'.ﬁ'i“'"n
; A R "ﬁ-?”?ﬁEF?‘HﬁWE‘W“ TRy
L : R e ksl e
. s 0 PRt R e S, R R ¥

i

-

'j—-.-n‘_.-".-

- T
TEE® ) « ¥

....................................................

R e L



	微信图片_20241117135330
	微信图片_20241117135945
	微信图片_20241117140339
	微信图片_20241117140428
	微信图片_20241117140616

