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BACHELOR OF ARTS IN CULINARY ARTS,

CULINARY INSTITUTE OF AMERICA

ACHIEVEMENTS

MICHAEL ANDERSON
CUL INARY  TRA IN ING  SPEC IAL I ST

PROFILE

Dynamic and results-oriented Hospitality Trainer with extensive experience in

the culinary and service sectors. Distinguished for developing innovative

training methodologies that enhance employee performance and guest

satisfaction. Proven track record in collaborating with culinary teams to

elevate dining experiences through comprehensive training programs. Skilled

in utilizing technology to create interactive learning environments that engage

participants and promote knowledge retention.

EXPERIENCE

CULINARY TRAINING SPECIALIST

Epicurean Delights

2016 - Present

Developed a culinary training program that improved kitchen efficiency by

30%.

Conducted hands-on cooking classes and demonstrations for kitchen staff.

Implemented a mentorship program that paired new hires with experienced

chefs.

Evaluated training effectiveness through feedback and performance metrics.

Created instructional videos to supplement traditional training methods.

Collaborated with suppliers to ensure staff were informed about new products.

HOSPITALITY TRAINER

Luxury Cruise Line

2014 - 2016

Designed and delivered onboard training for service staff across multiple

ships.

Utilized virtual reality simulations to enhance training engagement.

Monitored guest feedback to refine training programs and service protocols.

Provided training on cultural sensitivity and international guest relations.

Facilitated team-building exercises to improve collaboration among staff.

Maintained accurate training records and provided reports to upper

management.

MA

Culinary Training•

Instructional Design•

Team Building•

Virtual Reality Training•

Performance Metrics•

Diversity Training•

English•

Spanish•

French•

Enhanced guest satisfaction ratings by

20% through effective culinary training.

•

Recognized for developing the 'Best

Culinary Training Program' by industry

peers.

•

Reduced food waste by 15% through

improved staff training on portion

control.

•


