Michael

ANDERSON

Strategic Kitchen Operations Manager with comprehensive experience in multi-
unit restaurant chains. Expertise in developing operational frameworks that drive
efficiency, consistency, and quality across multiple locations. Proven ability to
CONTACT lead large teams and manage diverse culinary operations while maintaining high
standards of food safety and quality. Skilled in analyzing business performance

N e 2t metrics to identify areas for improvement and implement effective solutions.
michael.anderson@email.com
@ www.michaelanderson.com WORK EXPERIENCE
Q@ San Francisco, CA
KITCHEN OPERATIONS MANAGER
Café Gourmet
SKILLS
2020 - 2025
« multi-unit management e Oversaw kitchen operations for a chain of 10 restaurants, ensuring consistency
and quality.

« operational strategy

e Implemented a centralized inventory management system, reducing costs by 30%.
o team leadership P y 9 y . g y A

L e Developed training programs that improved staff retention rates by 40%.
e menu optimization

¢ Analyzed customer feedback to refine menu offerings and enhance satisfaction.
« customer engagement

. e Collaborated with marketing to launch successful promotional campaigns.
» compliance management

e Maintained compliance with health codes, achieving high standards across all

locations.
LANGUAGES
KITCHEN SUPERVISOR
* English Family Diner

 Spanish 2015 - 2020

* French e Managed daily kitchen operations, ensuring timely meal preparation and service.

e Trained and supervised kitchen staff, improving overall team performance.
EDUCATION  Implemented cost-saving measures that reduced food costs by 15%.
e Maintained inventory levels and freshness of ingredients.
BACHELOR OF BUSINESS
ADMINISTRATION, UNIVERSITY OF e Collaborated with the head chef to develop weekly specials and menu items.

FLORIDA ¢ Participated in community outreach initiatives to promote local farmers.

ACHIEVEMENTS

« Increased overall restaurant sales by
50% through operational
enhancements.

o Achieved a customer satisfaction
score of 95% across all locations.

» Recognized for outstanding leadership
in restaurant operations by a national
association.



