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MICHAEL ANDERSON

FOOD SAFETY CONSULTANT

Accomplished Food Systems Nutrition Analyst with a robust background in
food safety and public health nutrition. Expertise in risk assessment related to
foodborne ilinesses and their nutritional implications. Demonstrated success in
developing comprehensive food safety protocols and training programs for
food service establishments. Exceptional analytical skills utilized to interpret
complex data sets and formulate actionable strategies to mitigate risks.

PROFESSIONAL EXPERIENCE

Food Safety Solutions Inc.
Food Safety Consultant

Mar 2018 - Present

¢ Conducted risk assessments for food service operations to ensure compliance
with safety standards.

¢ Developed training programs focused on food safety protocols for staff
education.

o Performed audits and inspections to identify potential food safety hazards.
¢ Collaborated with health departments to address foodborne iliness outbreaks.
¢ Created educational materials to promote safe food handling practices.

¢ Analyzed data on food safety incidents to inform policy improvements.

City Health Department
Public Health Nutritionist

Dec 2015 - Jan 2018

¢ Developed public health initiatives aimed at reducing foodborne iliness rates.

¢ Conducted community outreach to educate the public on food safety and
nutrition.

¢ Analyzed epidemiological data to identify trends in foodborne illnesses.
¢ Collaborated with local businesses to improve food safety practices.
e Prepared reports on food safety compliance for public dissemination.

¢ Implemented educational campaigns that increased community awareness of
food safety.

ACHIEVEMENTS

* Reduced foodborne iliness rates in the community by 25% through targeted
interventions.

* Received a commendation from the local health board for outstanding service.

» Published a guide on food safety practices for restaurants that was widely adopted.



