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SKILLS

EDUCATION

ASSOCIATE DEGREE IN CULINARY ARTS,

CULINARY INSTITUTE OF AMERICA

LANGUAGE

ACHIEVEMENTS

Southern cuisine•

event planning•

team management•

client consultation•

recipe adaptation•

cooking techniques•

English•

Spanish•

German•

Featured in Local Food Magazine for
exceptional Southern cooking in 2023.

•

Increased catering bookings by 40%

through effective marketing and quality
service.

•

Successfully hosted a series of Southern

cooking workshops attended by over 150
participants.

•

Michael Anderson
CUL INARY  D I RECTOR

Experienced home cook specializing in regional American cuisine with a

focus on Southern and Creole dishes. Over nine years of culinary

experience that encompasses both traditional cooking methods and

contemporary adaptations. Renowned for the ability to infuse authentic

flavors into each dish while maintaining a modern presentation. Proven

expertise in meal planning, preparation, and execution for both intimate

gatherings and large events.

EXPERIENCE

CULINARY DIRECTOR

Southern Comfort Catering

2016 - Present

Oversaw menu development focused on traditional Southern and Creole

dishes.

Managed a team of chefs and kitchen staff to ensure seamless event

execution.

Implemented cooking techniques that enhance flavor while adhering to

health standards.

Coordinated with clients to tailor menus for special events and dietary needs.

Conducted tastings and client consultations to refine menu selections.

Maintained strong supplier relationships to ensure the quality of ingredients.

HOME COOK AND MEAL PREPARER

Self-Employed

2014 - 2016

Prepared and delivered weekly meal plans for families, focusing on Southern

cuisine.

Created signature dishes that highlight regional flavors and ingredients.

Adapted recipes to accommodate clients' dietary restrictions and

preferences.

Offered cooking classes to families interested in learning traditional Southern

cooking.

Maintained a clean and organized kitchen environment to ensure food safety.

Received positive feedback from clients, leading to a high rate of referrals.


