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SKILLS

Culinary arts
Seafood preparation

Menu development

Staff training

Food safety

Sustainability practices

EDUCATION

DIPLOMA IN CULINARY ARTS, CULINARY
INSTITUTE OF AMERICA, 2012

LANGUAGE

English
Spanish

German

ACHIEVEMENTS

Recognized as Chef of the Year by the
Culinary Association.

Developed a signature dish that won a
national seafood competition.

Successfully launched a sustainable
seafood initiative in the restaurant.

Michael Anderson

EXECUTIVE CHEF - SEAFOOD SPECIALTIES

A highly skilled Fish Handling and Preservation Specialist with a focus on
culinary applications and food service management. Combines a passion for

gastronomy with expertise in fish preservation techniques to deliver

exceptional dining experiences. Proven track record of enhancing menu
offerings through innovative fish preparation and preservation methods.
Strong background in training culinary staff on best practices for handling

seafood.

EXPERIENCE

EXECUTIVE CHEF - SEAFOOD SPECIALTIES

Gourmet Dining Experiences
2016 - Present

Designed and implemented seafood menus featuring preserved fish
products.

Trained kitchen staff on proper handling and preparation techniques.

Ensured compliance with food safety standards in all culinary operations.

Collaborated with suppliers to source sustainable seafood options.
Monitored inventory levels and managed food costs effectively.

Developed signature dishes that highlighted preservation techniques.

CULINARY INSTRUCTOR - SEAFOOD PREPARATION

Culinary Arts Academy
2014 - 2016

Taught courses on seafood handling and preservation techniques.
Developed curricula focused on sustainable seafood practices.

Led hands-on workshops to enhance practical skills among students.
Evaluated student performance and provided constructive feedback.
Collaborated with industry professionals to keep curriculum relevant.

Organized events showcasing student creations and seafood dishes.



