MICHAEL ANDERSON

CULINARY NUTRITION DIRECTOR

PROFILE
CONTACT Innovative Elderly Nutrition Care Specialist with a robust background in
culinary arts and nutrition science, dedicated to enhancing the dietary
X, (555) 234-5678 experiences of aging populations. Expertise in creating appetizing, health-
michael.anderson@email.com conscious menus that cater to the unique preferences and dietary restrictions

of seniors. Strong skills in food preparation and presentation, ensuring that
nutritional meals are not only beneficial but also enjoyable for clients.

Q@ San Francisco, CA

SKILLS EXPERIENCE

Culinary arts CULINARY NUTRITION DIRECTOR

B clesi Golden Years Retirement Community

Staff training 2016 - Present

Nutritional guidelines . . . - .
< e Designed and executed a seasonal menu that increased resident satisfaction

Client engagement ratings by 40%.

Food safety e Trained kitchen staff on nutritional guidelines and safe food handling

techniques.
LANGUAGES e Ensured compliance with health regulations through regular kitchen
e inspections.
* English ¢ Implemented a feedback system that allowed residents to suggest menu
e Spanish items.
e French e Collaborated with dietitians to create meals that meet specific health
requirements.
EDUCATION . Orgar'ﬂzed cooking demonstrations for residents to promote healthy eating
practices.
BACHELOR OF SCIENCE IN CULINARY
NUTRITION, CULINARY INSTITUTE OF NUTRITION AND CULINARY CONSULTANT
AMERICA, 2016 Elderly Wellness Solutions
2014 - 2016

e Provided consulting services to improve dietary offerings in assisted living

ACHIEVEMENTS
facilities.

. L e Conducted workshops on the importance of nutrition in aging populations.
Achieved a 50% reduction in food

waste through menu optimization and e Developed training modules for culinary staff focusing on nutrition and
better inventory management. presentation.

Recipient of the Culinary Excellence e Assisted in launching a community initiative promoting healthy cooking for
Award in 2021 for outstanding seniors.

contributions to elder nutrition. e Evaluated the effectiveness of nutrition programs through direct client
Developed a partnership with local surveys.

farms, increasing the use of fresh o
ingredients in meal preparations.

Published articles on innovative culinary practices in elder nutrition care.




