
 
 

 

 

PRUEBAS PARA LA OBTENCIÓN DE TÍTULOS DE TÉCNICO Y TÉCNICO SUPERIOR 
Convocatoria correspondiente al curso académico 2022-2023 

(Resolución de 13 de diciembre de 2022 de la Dirección General de Educación Secundaria, Formación Profesional y Régimen Especial) 
 

 

 
 

 
 
 

 

DATOS DEL ASPIRANTE 

 

APELLIDOS: 

 

Nombre: 
 
 

 

D.N.I. N.I.E. o Pasaporte: 
 

Fecha: 

 

FIRMA 

 

INSTRUCCIONES GENERALES PARA LA REALIZACIÓN DE LA PRUEBA 

  

- Documento acreditativo de identificación (DNI, NIE, pasaporte) 

- Cumplimentar los datos del aspirante y firmar en todas las hojas que se entreguen, usando 

solamente el papel facilitado por el examinador 

- Bolígrafo azul o negro de tinta indeleble 

- Si se ha de rectificar una respuesta, trazar un aspa o tachar con una línea horizontal. No 

utilizar líquido corrector (Tippex)  

- No se permite la utilización de ningún dispositivo electrónico (móvil, tableta, ordenador…) 

CRITERIOS DE CALIFICACIÓN Y VALORACIÓN 

 

- La calificación correspondiente a cada una de las cuestiones está indicada en cada 
ejercicio 

- Para superar esta prueba habrá que superar cada una de sus partes 
- Si se superase esta prueba escrita, el candidato podrá realizar la prueba oral, que también 

habrá de superarse para aprobar el módulo. 

 

Código del ciclo: 

HOTS05 

 

Denominación completa del ciclo formativo: 

TÉCNICO SUPERIOR EN DIRECCIÓN DE SERVICIOS DE RESTAURACIÓN 

 

Clave del módulo: 

CM18-HOT 

 

Denominación completa del módulo profesional: 

AMPLIACIÓN DE INGLÉS 



 
 
 

 
 

 

CONTENT-BASED GRAMMAR 
 
 

1.- Fill the gaps with a suitable word to complete the text in passive voice: (1 point per right 
answer. Total 13 points) 
 

THE EUROPEAN DIET 
 
It’s hard for us to imagine what _____ (1) included in the European diet before America _____ (2) 
discovered _____ (3) Columbus in 1492. So many ingredients which today _____ (4) grown all 
over the world _____ (5) unknown to medieval Europeans. Potatoes, tomatoes, maize and 
chocolate _____ (6) all originally imported from the New World. Until then, meals had _____ (7) 
prepared using ingredients native to Europe, such as root vegetables. Of course, spices such as 
pepper _____ (8) been traded and added to food for centuries. When the potato _____ (9) first 
introduced it was surprisingly unpopular. It _____ (10) considered to be poisonous and it took a 
long time to become common. There is a story of Parmentier, a French army officer, who _____ 
(11) potatoes planted in the royal garden and _____ (12) Marie Antoinette to wear a potato flower 
to make them fashionable. The poor peasants were curious about the new plants and many of 
them _____ (13) stolen to be planted in their own gardens. It was the start of French fries! 
 

 

 
 

1.- 2.- 3.- 

4.- 5.- 6.- 

7.- 8.- 9.- 

10.- 11.- 12.- 

13.-    

 
 
 
 
 

 
 
 
 
 
 
 

 

 

DATOS DEL ASPIRANTE 
 

FIRMA 

 

APELLIDOS: 
 

 

Nombre: 
 
 

 

D.N.I. N.I.E. o Pasaporte: 
 

Fecha: 



 
 

 
 
2.- Read the description of the wine-making process and complete the text with the correct present 
simple active or passive forms of the verbs in brackets. (1 point per right answer. Total : 16 
points) 
 

All wines _____ (1) (make) in a similar manner. This said, variations may _____ (2) (occur) in the 
numerous steps according to the type of wine that _____ (3) (produce). 
Even though most wine grapes _____ (4) (harvest) around September 15, the harvest date _____ 
(5) (depend) on the variety, location and weather. Before harvesting can _____ (6) (take place), 
the sugar and acidity levels of the grape must _____ (7) (measure) by the winemaker. Next, the 
grapes _____ (8) (crush) to extract the juice from the pulp. 
Fermentation _____ (9) (take place) in large vats and _____ (10) (last) between ten to thirty days. 
As a general rule, red wine _____ (11) (store) in barrels of oak or redwood in order to give the 
wine a spicy and often smoky flavour. 
Before they _____ (12) (bottle), wines _____ (13) (filter) to improve clarity. Finally, the wine ____ 
(14) (bottle) and _____ (15) (label). A good wine can spend years in its bottle before it _____ (16) 
(release) for sale. 
 

 
 
 

1.- 2.- 3.- 

4.- 5.- 6.- 

7.- 8.- 9.- 

10.- 11.- 12.- 

13.-  14.- 15.- 

16.-   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TOTAL GRAMMAR POINTS: 29/10 



 
 

 
 

READING SKILL 
 

Read the article and answer the questions (Total: 14 points): 
 

 
 

 

 

 

 

DATOS DEL ASPIRANTE 
 

FIRMA 

 

APELLIDOS: 
 

 

Nombre: 
 
 

 

D.N.I. N.I.E. o Pasaporte: 
 

Fecha: 



 
 

 

Are the sentences TRUE or FALSE? Copy the evidence from the text. No marks are given for 
only TRUE or FALSE. 
 

a) George Orwell used to visit his favourite pub every day (2 points) 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

b) Pub closures have been most significant since the beginning of the 21st century (2 points) 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

 

In your own words and based on the ideas in the text, answer the following questions. No marks 
are given if it is copied from the text. 
 

a) There are several reasons for pub closures. Mention four (1 point per right reason. Total: 
4 points) 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

 

b) Why is the decline of pubs affecting British people’s feelings? (2 points) 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

 

Find the words in the text that mean (1 point each): 
 

a) Spectacular (paragraph 2) __________________________________________________ 

b) Succeed (paragraph 3) _____________________________________________________ 

c) Actually (paragraph 3) ______________________________________________________ 

d) Establish (paragraph 4) _____________________________________________________ 

 

 

 

 

 

 

 

 

 
 

TOTAL READING POINTS: 14 /10 
 



 
 

 
WRITING SKILL 

 
Write a 200–250-word cover letter applying for the post they are advertising.  
 
 

SENTENCES & PARAGRAPHS 2 points 

SALUTATION & CLOSING 2 points 

GRAMMAR & SPELLING 2 points 

CAPITALIZATION & PUNCTUATION 2 points 

IDEAS 2 points 

TOTAL 10 points 

 

ASSISTANT FOOD & BEVERAGE MANAGER 
 

The busy 150 bedroomed Hilton National Swindon requires highly motivated 
professionals to join its team. 
 
We offer : 
 

• competitive salaries 

• excellent benefits 

• tailor-made training  

• exceptional career opportunities  

• assistance with accommodation 
 
Please send your cover letter with an attached CV to: 
 
Kay Harriman, Hilton National 
harrimank@hilton.co.uk 
 

 
 

 
 
 
 
 
 
 
 
 

 

DATOS DEL ASPIRANTE 
 

FIRMA 

 

APELLIDOS: 
 

 

Nombre: 
 
 

 

D.N.I. N.I.E. o Pasaporte: 
 

Fecha: 

mailto:harrimank@hilton.co.uk


 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

TOTAL WRITING POINTS: 10 /10 

 



 
 

 
 

SPECIFIC VOCABULARY 
 

 

1.- Label the pictures related to bar equipment and cocktails. Be careful with spelling. If there is a 
spelling mistake, no credit will be given for the word. (9 points) 
 

   
   

   

   

 

 

 
 

   
 

 

DATOS DEL ASPIRANTE 
 

FIRMA 

 

APELLIDOS: 
 

 

Nombre: 
 
 

 

D.N.I. N.I.E. o Pasaporte: 
 

Fecha: 



 
 
 

2.- Write what the definitions refer to. Be careful with spelling. If there is a spelling mistake, no 
credit will be given for the word. (21 points) 
 

DEFINITION ANSWER 
A general term that refers to cups, plates, etc., especially made of china 
 

 

A large deep spoon with a long handle, used for lifting liquid out of a container 
 

 

A large dish with a lid used for serving soup 
 

 

A long piece of furniture usually in a dining room, used for storing plates, 
glasses, etc 
 

 

A person who does not drink any alcohol at all 
 

 

A restaurant situated outdoors and usually connected with a hotel. It is open 
during the summertime only 
 

 

A restaurant usually connected with a school, office, or factory. A place where 
students or workers have their lunch and coffee breaks. 
 

 

A tool used to open a bottle of wine 
 

 

Beer served from kegs pressurised with CO2 
 

 

Money the waiters are given when the guests want to thank them for their 
services 
 

 

Sharp wine, with excessive acidity and tannin 
 

 

Small plate you put under a cup 
 

 

Strong coffee made with rum, brown sugar, and cream 
 

 

Synonym of drink 
 

 

The part of a coffee machine that catches the excess liquids from the machine 
 

 

Type of mineral water, opposite of sparkling 
 

 

Type of service where the food is put on individual plates in the kitchen 
 

 

Type of service where the guests help themselves from serving dishes which 
are held by the waiter 

 

Utensil to open a bottle of beer 
 

 

Utensil used for cutting meat 
 

 

Well balanced and complete wine 
 

 

 
 
 
 

TOTAL VOCABULARY POINTS: 30 /10 



 
 
 

 
 

 
LISTENING SKILL 

 
 

1.- Listen to someone talking about Crave Sydney International Food Festival. For each question 
circle the best answer (A, B or C). (1 point per right answer. Total 7 points) 
 

➢ The Crave Sydney International food festival takes place… 
A. around Sydney    
B. in Sydney    
C. in and around Sydney 
 

➢ The ‘Night Noodle Market’… 
A. is like a big shopping centre  
B. takes place in a park  
C. is popular with Asian people 

 
➢ ‘Let’s do lunch’ enables you to try restaurants which are usually… 

A. by invitation only   
B. closed at this time of the year   
C. too expensive 

 
➢ In ‘Hats off dinners’ chefs try out… 

A. different ingredients and menus  
B. each other’s restaurants  
C. each other’s menus 

 
➢ A ‘Sugar hit’ allows you to… 

A. buy pastries made by top chefs 
B. cook with two pastry chefs 
C. try a dessert and a glass of wine 
 

➢ People who go to Bondi Beach to… 
A. have breakfast 
B. play music 
C. watch the sunset 

 
➢ The 100-mile challenge is a … 

A. cookery class for 500 people 
B. cooking competition 
C. race across New South Wales 
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FIRMA 

 

APELLIDOS: 
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2.- Listen to the tour guide and complete the diagram below. (1 point per right answer. Total 12 
points) 
 

 
 
 

1.- 2.- 3.- 

4.- 5.- 6.- 

7.- 8.- 9.- 

10.- 11.- 12.- 

 
 
 
 
 

TOTAL LISTENING POINTS: 19 /10 

 


