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MICHAEL ANDERSON
LEAD  CUL INARY  KN IFE  MAKER

PROFILE

Accomplished Knife Maker with a specialization in culinary blades, boasting

over a decade of experience in the culinary tools industry. Recognized for the

ability to merge ergonomic design with superior functionality, creating knives

that enhance the cooking experience for professional chefs and home cooks

alike. Adept at utilizing both traditional techniques and contemporary

technology to craft knives that are not only aesthetically pleasing but also

highly effective.

EXPERIENCE

LEAD CULINARY KNIFE MAKER

Chef's Choice Knives

2016 - Present

Designed ergonomic knife handles tailored for professional chefs.

Supervised a team of craftsmen in the production of high-end culinary knives.

Conducted market research to identify trends in culinary tools.

Managed customer feedback sessions to improve product offerings.

Coordinated culinary workshops to demonstrate knife skills and usage.

Developed partnerships with culinary schools for product endorsements.

JUNIOR KNIFE MAKER

Culinary Craft Co.

2014 - 2016

Assisted in the production of high-quality chef knives.

Learned to apply various finishes to enhance blade aesthetics.

Collaborated with senior makers on custom knife projects.

Maintained workshop equipment to ensure optimal performance.

Participated in quality assurance checks to uphold brand standards.

Engaged in customer service, providing product knowledge and support.

MA

culinary design•

ergonomics•

customer engagement•

market research•

team leadership•

product development•

English•
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French•

Recipient of the 'Innovation in Culinary

Tools' award in 2021.

•

Increased sales by 40% through

enhanced branding initiatives.

•

Featured in culinary magazines for

contributions to knife design.

•


