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Phone: (555) 234-5678
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Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

* nutritional cooking
» meal planning

* dietary restrictions
« client education
 kitchen organization

» food safety

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Associate Degree in Culinary
Nutrition, University of Nutrition
Studies

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

NUTRITIONAL COOK

Meticulous domestic cook with an extensive background in nutritional cooking
and meal preparation for families with specific health needs. Over six years of
experience providing tailored meal solutions that prioritize health without
compromising flavor. Specializes in creating nutritious meals that align with
dietary guidelines and individual preferences. Proven track record of
developing meal plans that cater to children, seniors, and individuals with
dietary restrictions.

PROFESSIONAL EXPERIENCE

Healthy Home Solutions Mar 2018 - Present

Nutritional Cook

o Designed weekly meal plans focused on nutritional value and client health
goals.

e Prepared meals in accordance with dietary restrictions, ensuring compliance.

¢ Educated families on the importance of balanced nutrition and healthy eating.

¢ Implemented food storage and safety protocols to maintain food quality.

e Conducted client consultations to assess dietary needs and preferences.

¢ Received accolades for outstanding service and meal quality from clients.

Smith Family Residence Dec 2015 - Jan 2018

Private Family Cook

e Prepared daily meals tailored to the family's dietary restrictions and
preferences.

¢ Conducted regular assessments of family nutritional needs and preferences.

¢ Managed grocery shopping and inventory for optimal meal preparation.

¢ Maintained a clean and organized kitchen environment.

¢ Implemented seasonal menus to incorporate fresh produce.

¢ Achieved a 95% satisfaction rating from family members.

ACHIEVEMENTS

» Improved client health outcomes through personalized meal plans.
* Recognized by local health organizations for contributions to community nutrition.

» Successfully increased family meal satisfaction ratings by 50%.



