Michael

ANDERSON

Accomplished home cook with extensive experience in traditional and
contemporary baking techniques, bringing a unique flair to dessert and pastry
creation. Over seven years of experience in both home and professional kitchens,
CONTACT demonstrating a high level of skill in crafting intricate baked goods that delight the
senses. Known for a meticulous approach to baking, ensuring precision in

N e 2t measurements and techniques to achieve consistent results.
michael.anderson@email.com
@ www.michaelanderson.com WORK EXPERIENCE
Q@ San Francisco, CA
PASTRY CHEF
Sweet Indulgence Bakery
SKILLS
2020 - 2025
« baking techniques e Created a diverse range of pastries, cakes, and desserts for retail and custom
orders.

* pastry design

¢ Developed seasonal dessert menus that highlight fresh, local ingredients.
e menu development

e Managed inventory and procurement of baking supplies while maintaining

« inventory management A
budgetary constraints.
» teaching and training
e Trained and supervised junior bakers in techniques and best practices.
» quality control

e Executed large-scale orders for weddings and special events, ensuring timely
delivery and presentation.

LANGUAGES ¢ Implemented quality control measures to maintain high standards of product
consistency.
« English
« Spanish BAKING INSTRUCTOR
o French Culinary Arts Center
2015 - 2020
EDUCATION ¢ Designed and taught baking classes for aspiring home bakers of all skill levels.

e Developed curriculum focused on both traditional and modern baking techniques.
BACHELOR OF SCIENCE IN CULINARY °
ARTS, JOHNSON & WALES UNIVERSITY

Provided hands-on instruction and feedback to enhance student skills.
e Organized baking competitions to foster a fun and engaging learning environment.
e Collaborated with local businesses for ingredient sourcing and event sponsorship.

ACHIEVEMENTS e Maintained a supportive and encouraging classroom atmosphere to boost student
confidence.
» Won 'Best Dessert' award at the
Annual Baking Championship in 2023.

e Increased bakery sales by 30%
through innovative seasonal dessert
offerings.

o Successfully launched a baking blog
that gained over 10,000 subscribers in
its first year.



