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SKILLS

e Culinary Education

* Restaurant Management
o Student Mentorship

e Curriculum Development
o Industry Collaboration

o Practical Assessments

LANGUAGES
« English
e Spanish
e French

EDUCATION

BACHELOR OF SCIENCE IN CULINARY
ARTS, JOHNSON & WALES
UNIVERSITY; MASTER OF ARTS IN
EDUCATION, COLUMBIA UNIVERSITY

ACHIEVEMENTS

» Won the Best Culinary Instructor
Award for three consecutive years.

» Increased student placement rates in
top restaurants by 35%.

o Published articles on innovative
culinary teaching methods in industry
journals.

Michael

ANDERSON

Dynamic Hospitality Educator with a comprehensive background in culinary arts
and restaurant management. Over 12 years of experience in creating engaging
educational experiences that bridge the gap between theory and practice in
culinary education. Recognized for fostering a collaborative learning environment
and promoting student creativity through hands-on culinary projects. Expertise in
developing partnerships with local restaurants and culinary institutions to
enhance student learning opportunities.

WORK EXPERIENCE

CULINARY ARTS INSTRUCTOR

Culinary Institute of America

2020 - 2025

e Designed and implemented a state-of-the-art culinary curriculum focusing on
practical skills.

¢ Organized cooking competitions to enhance student engagement and teamwork.

¢ Facilitated workshops on contemporary culinary techniques and trends.

e Mentored students in developing their unique culinary styles and presentations.

e Collaborated with industry chefs to provide students with real-world insights.

e Evaluated student performance through practical assessments and critiques.

RESTAURANT MANAGEMENT EDUCATOR

Institute of Culinary Education

2015 - 2020

e Developed and taught courses on restaurant operations and management.

e Conducted guest lectures with industry leaders to enhance curriculum depth.

¢ Implemented case studies to analyze successful restaurant management
strategies.

e Organized field trips to local restaurants for practical learning experiences.
e Facilitated student internships to bridge the gap between classroom and industry.

¢ Evaluated business plans created by students for their restaurant concepts.



