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SKILLS

EDUCATION

MASTER OF SCIENCE IN NUTRITION,

TUFTS UNIVERSITY

LANGUAGE

ACHIEVEMENTS

nutrition-focused operations•

menu innovation•

culinary education•

staff training•

health compliance•

sustainable sourcing•

English•

Spanish•

German•

Increased customer base by 40%
through innovative health-focused menu

offerings.

•

Received 'Best Healthy Dining' award
from a national culinary association.

•

Successfully implemented a community

outreach program promoting healthy
eating.

•

Michael Anderson
K I TCHEN  OPERAT IONS  MANAGER

Innovative Kitchen Operations Manager with a strong background in health-

focused culinary initiatives. Proven expertise in developing and

implementing menus that prioritize nutrition and sustainability, catering to

diverse dietary needs. Recognized for creating engaging dining experiences

that promote health and wellness, while maintaining high standards of

culinary excellence. Skilled in training and mentoring kitchen staff to

enhance their skills and knowledge in health-conscious cooking techniques.

EXPERIENCE

KITCHEN OPERATIONS MANAGER

Healthy Eats Café

2016 - Present

Managed kitchen operations with a focus on health-conscious menu

development.

Implemented farm-to-table sourcing strategies, enhancing ingredient quality.

Trained staff on nutritional cooking techniques and food safety practices.

Developed partnerships with local farms to promote sustainable practices.

Monitored compliance with health regulations, achieving excellent inspection

scores.

Created a customer feedback program to adapt menus based on

preferences.

CULINARY INSTRUCTOR

Culinary Health Institute

2014 - 2016

Taught courses on healthy cooking techniques and nutrition.

Developed curriculum focused on plant-based meal preparation.

Conducted workshops promoting healthy eating habits in the community.

Collaborated with local nutritionists to enhance course offerings.

Managed kitchen facilities for cooking demonstrations and classes.

Evaluated student performance and provided constructive feedback.


