MICHAEL
ANDERSON

Food Service Dietitian

. CONTACT Dynamic Dietitian with a specialization in food service management and dietary

operations. Expert in overseeing large-scale food service programs in healthcare
R, (555) 234-5678 settings, ensuring compliance with national nutrition standards. Proven ability to manage
kitchen staff and coordinate meal production while maintaining high-quality standards.

michael.anderson@email.com Adept at budgeting and resource allocation to optimize food service operations.

Q@ San Francisco, CA

@ WORK EXPERIENCE

Food Service Dietitian 2020-2023
Metro Health Hospital

© EDUCATION

Bachelor of Science in Food
Service Management

Culinary Institute » Managed food service operations, ensuring compliance with dietary regulations.

2016-2020 » Oversaw menu development and meal production for patient populations.
» Coordinated with chefs to create nutritious and appealing meal options.
% SKILLS . . - .

o Trained kitchen staff on food safety and sanitation practices.

« Food Service Management » Monitored food service budgets and resource allocation for efficiency.

. . » Implemented patient feedback systems to enhance meal satisfaction.
Dietary Operations

Menu Development .
P Dietary Manager 2019-2020

Budgeting Community Care Facility

Staff Training

. o Oversaw dietary operations and meal service for residents.

Regulatory Compliance

+ Developed and implemented nutrition policies in compliance with regulations.
% LANGUAGES « Coordinated with healthcare teams to address residents' dietary needs.

« Facilitated staff training on nutrition standards and food service operations.
* English « Evaluated and improved menu offerings based on resident preferences.

e Spanish o Conducted audits to ensure food safety and quality control measures were met.

% ACHIEVEMENTS

« Increased patient satisfaction scores related to meals by 35% through effective menu

e French

changes.

o Successfully passed all health inspections with zero violations for three consecutive
years.

» Recognized for innovative dietary programs that enhanced patient nutrition quality.




