CURRICULUM VITAE

PERSONAL DETAILS:

Name:



Margaret Caulfield

Address:


Paseo Maritimo, 5, 4º 1ª,





Edificio “Los Viñedos”,





43881 Cunit





(Tarragona)

Phone nos.:


+ 34 977 160 145 (Spain) / + 34 662 591 839 (mobile)

Date of birth:


10.04.54

Place of birth:


Glasgow, Scotland

Nationality:


British

Civil status:


Single
EDUCATION:

Strathclyde University, Glasgow





Arts graduate (BA in French)




"Dale Carnegie" diploma:   Business Management
Göethe Institute (Barcelona): 2nd year German diploma

IT:   Microsoft Office (Word, Excel, Power Point, Access, etc.), Internet, etc.

LANGUAGES:

English, Spanish and Catalan (level 5)




French (level 4)





German (level 2)

PROFESSIONAL EXPERIENCE:

FREELANCE


Translator (from Spanish, Catalan and French to English and 



from English, Catalan and French to Spanish)
BELLVITGE HOSPITAL 

- Barcelona (1.998-2.002)
Food Services Director
PROSERCA, S.L.

(1.993-1.998)
Director of new industrial food services company.

ODISEA 2000 (1.992-1993)
External business agent.

COOB '92 (Barcelona 

Olympic Games Committee)

(1.990-1.992)


Director of Food Services for Press.

MARRIOTT CORPORATION

(1.977-1.990)


10 years as P. A. to the Regional Vice President for Spain and 



Portugal
3 years as Secretary to the Regional Vice President in the In-flight and Industrial Catering Division.

BELGIAN COMPANY 
(1.975-77)


2 years as Technical Translator.

INSTITUTO MONTSER-

RAT (1974-75):

1 year as English and French teacher
SUMMARY OF JOB FUNCTIONS:

PRESENT DAY:
Freelance translator of texts on medicine/pharmaceutics, technical manuals, etc., business, marketing, etc. (English, Spanish, Catalan, French).

BELLVITGE HOSPITAL:
Implementation of the hospital’s Food Services Optimisation Plan
PROSERCA, S.L.

Setting-up the company, interviews with directors of hospitals 



and clinics, headmasters of schools and institutes in the 




Barcelona province area, setting-up the marketing system 




(with 5 sales representatives trained by me), the internal 




accounts, administration, purchasing and cost control systems, 



creating production sheets, hygiene and health measures 




manual, etc. 
ODISEA 2000:

Presentation of the "MAREMAGNUM" Project (Port Vell, 



Barcelona) to food and restaurant companies and 





offering them a space concession in the area occupied by the 



project. 

COOB ´92:


Designing the kitchens (500 m2 each), restaurants and bars in 



two Press Villages and the Main press Centre, including 




machinery, decoration, staff lists, menus, etc. 




Offering speeches to hire hotel and catering staff for the 




Olympic Games in Spain and Holland. 




Giving training courses to the staff on “How to treat the 




customer”.





Offering talks to the Olympic Committee in Norway.
MARRIOTT CORPORAT-

ION:
Coordination of marketing matters with the Marketing headquarters in London. 




Attending to current and potential international clients in the 



absence of the Regional Vice President.





Investigating and solving customer complaints.




Following-up the application of hygiene measures in the 7 




branches throughout the Peninsula, and informing on the risks 



and how to avoid new bacteria.  




Attending food presentations for current and potential 




clients.




Consolidation of the Peninsula’s weekly financial results, 




analysing them and following-up the correction of any 




deviations from the budget.  





Translation of all documents (commercial and financial 




reports, internal memoranda, manuals, etc.) addressed to or 



received from the USA or Britain, among others. 
BELGIAN TRANSLATIONS

COMPANY: 
Technical translator (manuals for trucks, motorbikes, cars, photographic cameras, medical, business, marketing texts, etc.)
INSTITUTO MONTSER-

RAT:



Teaching English and French to pupils from 1st to 5th 



year.
P.S.   As well as the above, I have also given sporadic training courses on “Business Protocol” (Sales Techniques, Customer Service, Poise and Behaving Accordingly, How to hold different types of meetings, Different Management Styles, etc.); “Food Service Systems” (How to Focus the Sale, Purchasing Systems, Storage Systems, Marketing the Product, Production Techniques, Production Sheets, Issues on Hygiene and Health, Operation Manuals, Cost Control, Merchandise Control, Financial Results, Inventories, etc.).
P.P.S.
The above is my professional background. For translating experience as such, please see the summaries, classed per category, for each particular translation project.
