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SKILLS

EDUCATION

CERTIFICATE IN PLANT-BASED

NUTRITION, T. COLIN CAMPBELL CENTER

FOR NUTRITION STUDIES

LANGUAGE

ACHIEVEMENTS

plant-based cooking•

meal planning•

sustainability•

client education•

kitchen organization•

recipe development•

English•

Spanish•

German•

Increased client engagement through
plant-based cooking classes by 50%.

•

Featured in local health magazine for

contributions to plant-based cuisine.
•

Awarded 'Best Plant-Based Chef' by the

Green Food Society in 2022.
•

Michael Anderson
PLANT-BASED  CHEF

Dynamic domestic cook with a specialization in plant-based and vegetarian

cuisine. With over five years of experience, dedicated to promoting healthy

eating habits and sustainability through innovative meal preparation. Skilled

in crafting flavorful and visually appealing dishes that cater to both vegan

and vegetarian diets. Proven ability to create engaging meal plans that

introduce clients to diverse plant-based options.

EXPERIENCE

PLANT-BASED CHEF

Green Plate Culinary Services

2016 - Present

Developed and executed customized plant-based meal plans for clients.

Prepared a variety of dishes that highlight the versatility of plant-based

ingredients.

Conducted workshops on healthy cooking techniques for plant-based diets.

Maintained a clean and organized kitchen to promote food safety.

Collaborated with local farms to source organic produce.

Achieved high client satisfaction ratings through innovative meal offerings.

HOME COOK

Private Residence

2014 - 2016

Prepared daily meals focusing on plant-based and vegetarian options.

Organized meal prep sessions to introduce clients to easy cooking

techniques.

Managed grocery shopping and inventory for plant-based ingredients.

Educated clients on the health benefits of a plant-based lifestyle.

Implemented feedback to improve meal satisfaction.

Achieved recognition for outstanding service and culinary creativity.


