MA

Phone: (555) 234-5678

Email: michael.anderson@email.com
Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

» plant-based cooking

» meal planning

* event catering
 sustainability practices
« client relations

» food presentation

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Certificate in Plant-Based Nutrition,
eCornell

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

PERSONAL CHEF

Innovative home cook specializing in plant-based cuisine with a strong
commitment to sustainability and healthy living. Over six years of experience in
meal preparation that emphasizes seasonal produce and ethical ingredient
sourcing. Expertise in creating visually stunning dishes that not only taste
exceptional but also promote wellness and nutrition. Proven ability to adapt
recipes to accommodate various dietary preferences, including vegan, gluten-
free, and low-carb options.

PROFESSIONAL EXPERIENCE

Nourish Home Cooking Mar 2018 - Present

Personal Chef
o Crafted personalized meal plans focusing on plant-based and organic
ingredients.

e Executed meal prep sessions for busy families, ensuring nutritious options
were readily available.

¢ Conducted pantry makeovers to promote healthy eating habits.
e Developed signature dishes that showcase seasonal fruits and vegetables.

¢ Organized cooking demonstrations to educate clients on plant-based cooking
techniques.

¢ Maintained meticulous records of dietary preferences and restrictions for each
client.

Green Plate Catering Dec 2015 - Jan 2018

Catering Specialist

o Designed and executed catering menus for events focused on sustainability
and health.

¢ Coordinated with clients to ensure menus met event themes and dietary needs.

e Managed food preparation and presentation for events with up to 150 guests.

¢ Trained staff on plant-based cooking methods and food safety protocols.

¢ Implemented waste reduction strategies during catering events to minimize
environmental impact.

¢ Received positive feedback from clients for exceptional food quality and
service.

ACHIEVEMENTS

* Awarded 'Best Plant-Based Chef' by Local Health Magazine in 2023.
 Increased client retention by 25% through personalized culinary services.

» Successfully hosted a community cooking class series focusing on plant-based
meals, attracting over 100 participants.



