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EXPERTISE SKILLS

» Culinary Skills

* Nutrition Education

* Program Development
» Student Engagement
« Community Outreach

» Distance Learning

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Arts in Culinary Arts,
Culinary Institute, 2010

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

CULINARY ARTS INSTRUCTOR

Dynamic Domestic Services Educator with a robust background in culinary arts
and household management. Expertise in creating engaging educational
programs that blend practical cooking skills with theoretical knowledge of
nutrition and wellness. Proven track record in fostering an interactive
classroom environment that encourages student participation and skill
development. Strong communication abilities, adept at conveying complex
concepts in a clear and accessible manner.

PROFESSIONAL EXPERIENCE

Culinary Institute of America Mar 2018 - Present

Culinary Arts Instructor

¢ Developed and taught culinary courses focusing on nutrition and healthy
cooking techniques.

¢ Implemented hands-on workshops that increased student engagement by 35%.

¢ Evaluated student performance through practical assessments and feedback.

¢ Collaborated with local farms to source fresh ingredients for educational use.

¢ Organized community cooking events to promote healthy eating habits.

¢ Mentored students in developing their culinary portfolios.

Home Economics Academy Dec 2015 - Jan 2018

Household Management Educator

¢ Designed curriculum that integrates culinary skills with household management
strategies.

¢ Facilitated workshops on meal planning and budgeting for families.

¢ Conducted assessments to measure student understanding and retention.

e Engaged with parents to support student learning at home.

¢ Organized field trips to local markets to enhance real-world learning.

¢ Developed online resources to support distance learning initiatives.

ACHIEVEMENTS

+ Recipient of the Best Culinary Program Award in 2020.
* Increased course enrollment by 25% through innovative marketing strategies.

+ Published a cookbook focused on healthy family meals in 2022.



