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San Francisco, CA

SKILLS

e Public Health

» Food Safety Training

» Policy Development
 Community Engagement
o Data Analysis

* Program Management

LANGUAGES
« English
e Spanish
e French

EDUCATION

MASTER OF PUBLIC HEALTH, HARVARD
UNIVERSITY

ACHIEVEMENTS

* Led a city-wide initiative that resulted
in a 50% reduction in foodborne
iliness cases.

* Received the Excellence in Public
Health Award for outstanding
contributions to community health.

» Published a guide on best practices
for food safety training utilized by
local health departments.

Michael

ANDERSON

Dynamic Food Safety and Nutrition Officer with extensive expertise in public
health and nutrition, encompassing over 10 years of experience in the food safety
sector. Proven ability to develop and implement effective food safety programs
that prioritize consumer health and safety. Skilled in conducting training sessions
for diverse audiences, emphasizing the importance of food hygiene and safety
practices.

WORK EXPERIENCE

SENIOR PUBLIC HEALTH ADVISOR
City Health Department
2020 - 2025

e Developed public health initiatives aimed at improving food safety standards in
local restaurants.

e Conducted educational workshops for food service workers on hygiene practices
and safety regulations.

e Collaborated with community organizations to promote nutrition and health
awareness campaigns.

e Analyzed health data to identify trends and inform policy decisions.

e Managed outreach programs that improved community engagement in food safety
issues.

e Presented findings to city council to advocate for enhanced food safety
regulations.

FOOD SAFETY TRAINER

SafeServe Training Institute

2015 - 2020

e Designed and delivered training programs on food safety regulations and
compliance for various organizations.

e Evaluated the effectiveness of training sessions through participant feedback and
assessments.

e Provided one-on-one coaching for staff to enhance understanding of food safety
practices.

e Developed comprehensive training materials to support ongoing education.
e Maintained up-to-date knowledge of food safety trends and regulatory changes.

e Collaborated with industry experts to enhance training content and relevance.



