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MICHAEL ANDERSON

CULINARY DIRECTOR

PROFILE

Accomplished household chef with a robust background in international
cuisines and event catering. Demonstrates a profound understanding of
diverse culinary traditions, adept at crafting dishes that celebrate cultural
authenticity. Skilled in managing large-scale dinner parties and intimate
gatherings, ensuring each event is a culinary triumph. A commitment to

excellence is evident through meticulous attention to detail in both

presentation and flavor.
SKILLS

EXPERIENCE

event catering

international cuisines

CULINARY DIRECTOR

team management Prestige Event Catering
dietary accommodations 2016 - Present

AL Ryl E. e Oversaw culinary operations for events hosting up to 500 guests.
food safety e Developed themed menus reflective of various global cuisines.

e Trained and supervised a team of junior chefs and kitchen staff.

LANGUAGES e Maintained high standards of food quality and safety compliance.
o e ¢ Negotiated contracts with suppliers for premium ingredients.
. Spanish e Executed special dietary requests with precision and creativity.
» French PRIVATE CHEF
Luxury Homes Inc.

EDUCATION 2014 - 2016

P il Is for high-profile cli .
G GRS RS I GG e Prepared daily gourmet meals for high-profile clients

MANAGEMENT, JOHNSON & WALES e Customized weekly menus based on client preferences and seasonal
UNIVERSITY, 2014 availability.

e Implemented a zero-waste cooking policy, optimizing ingredient usage.

e Organized cooking demonstrations for clients and their guests.
ACHIEVEMENTS s . . - .
¢ Maintained an immaculate kitchen environment, adhering to safety standards.

. . . e Collaborated with nutritionists to create balanced meal plans.
Achieved a 40% increase in customer

satisfaction ratings over two years.

Featured in "Top Chefs of the Year" by
Culinary Magazine in 2021.

Designed a menu that received rave
reviews at a prestigious food festival.




