
MICHAEL
ANDERSON
International Cuisine Manager

Innovative Food and Beverage Manager with a comprehensive background in international cuisine and multicultural team

leadership. Expertise in curating menus that celebrate global flavors while adhering to local preferences. Recognized for building

strong relationships with suppliers and local communities to enhance dining experiences. Proven ability to lead teams through

change, fostering resilience and adaptability in high-pressure environments.

WORK EXPERIENCE

International Cuisine Manager | Global Flavors Restaurant Jan 2022 – Present

Culinary Operations Supervisor | Fusion Cuisine Group Jul 2019 – Dec 2021

SKILLS

International Cuisine Team Leadership Menu Innovation Cultural Sensitivity Supplier Relations Digital Marketing

EDUCATION

Master of Arts in Culinary Arts

Culinary Institute of America

2015 – 2019

ACHIEVEMENTS

LANGUAGES

English Spanish French

San Francisco, CA•

(555) 234-5678•

michael.anderson@email.com•

Managed operations of a restaurant specializing in diverse international cuisines.•

Developed unique menus that highlight seasonal and local ingredients.•

Trained staff on cultural sensitivity and service excellence.•

Implemented customer feedback mechanisms to refine menu offerings.•

Collaborated with local farms to source fresh produce and meats.•

Utilized digital platforms to enhance marketing and customer engagement.•

Supervised kitchen staff across multiple locations, ensuring consistency in quality.•

Implemented training programs focused on international cooking techniques.•

Coordinated with chefs to develop seasonal menus reflecting cultural themes.•

Managed inventory and ordered supplies for multiple outlets.•

Analyzed sales and customer feedback to drive menu innovation.•

Fostered a collaborative environment among diverse team members.•

Increased customer satisfaction rates to 95% through menu enhancements.•

Featured in a culinary magazine for innovative international dishes.•

Expanded restaurant offerings, resulting in a 30% increase in clientele.•


