. CONTACT

X, (555) 234-5678

michael.anderson@email.com

Q@ San Francisco, CA

© EDUCATION

Bachelor of Science in Food
Safety and Quality

Culinary Institute
2016-2020

* SKILLS

» Safety Protocol Development

» Risk Assessment
Training Implementation
Regulatory Compliance
Cross-Department Collaboration

Incident Reporting

% LANGUAGES

* English
e Spanish

e French

MICHAEL
ANDERSON

Environmental Health and Safety Manager

Innovative Environmental Health and Safety Manager with a strong focus on the food and
beverage industry, adept at developing safety protocols that ensure compliance with
health regulations and promote a culture of safety. Extensive experience in conducting
risk assessments and implementing training programs that enhance employee
awareness of safety practices. Proven ability to lead cross-functional teams in achieving

safety objectives while maintaining operational efficiency.

@ WORK EXPERIENCE

Environmental Health and Safety Manager 2020-2023

FoodSafe Industries

o Established a safety management system that led to a 30% decrease in compliance
violations.

o Conducted regular safety training sessions to ensure employee compliance with health
regulations.

« Collaborated with management to develop safety policies tailored to the food industry.
» Monitored safety performance metrics and prepared reports for senior leadership.
* Implemented corrective actions based on audit findings to improve safety practices.

« Engaged with employees to promote a culture of safety and accountability.

Safety Consultant 2019-2020

Beverage Solutions Co

o Supported the implementation of safety programs that improved compliance by 25%.
» Conducted training sessions for employees on safety protocols and best practices.

o Assisted in incident investigations and provided recommendations for improvement.
« Maintained accurate documentation of safety training and compliance records.

« Monitored compliance with health regulations and reported findings to management.

« Participated in safety committee meetings to discuss safety improvements.

% ACHIEVEMENTS

* Recognized with the Food Safety Excellence Award for outstanding safety

management.
« Achieved a 100% score on health and safety audits for three consecutive years.

o Developed a safety awareness campaign that increased employee engagement by
60%.



