
CONTACT

(555) 234-5678
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San Francisco, CA

SKILLS

LANGUAGES

EDUCATION

BACHELOR OF SCIENCE IN DIETETICS,

UNIVERSITY OF FLORIDA, 2003

ACHIEVEMENTS

MICHAEL ANDERSON
EXECUT IVE  D IRECTOR  OF  FOOD  AND

NUTR IT ION  SERV ICES

PROFILE

Dynamic Nutrition and Dietetics Executive with a robust background in food

service management and nutrition education spanning over 20 years.

Expertise in strategic planning, operational efficiency, and staff training within

diverse culinary environments. Renowned for establishing impactful nutrition

programs that promote healthy eating habits and enhance food quality

standards in institutional settings.

EXPERIENCE

EXECUTIVE DIRECTOR OF FOOD AND NUTRITION SERVICES

Metro Health System

2016 - Present

Directed all aspects of food service operations across multiple facilities,

ensuring compliance with health regulations.

Developed menus that catered to diverse dietary needs and preferences,

increasing patient satisfaction ratings.

Implemented training programs for food service staff, resulting in a 50%

reduction in food waste.

Managed a budget of $3 million, optimizing resource allocation and improving

cost-efficiency.

Collaborated with dietitians to create educational materials that promoted

healthy eating in patients.

Led initiatives that garnered recognition for excellence in food quality and

service delivery.

NUTRITION PROGRAM MANAGER

Healthy Eating Initiative

2014 - 2016

Designed and implemented community-based nutrition programs targeting

underserved populations.

Conducted nutritional assessments and provided counseling to individuals and

families.

Collaborated with local organizations to promote healthy lifestyle choices

through workshops.

Utilized social media to disseminate nutrition information and engage

community members.

Evaluated program outcomes and adjusted strategies to improve

effectiveness.

Secured partnerships with local farms to enhance access to fresh produce.

MA

Food Service Management•

Budgeting•

Team Training•

Community Programs•

Menu Development•

Compliance Standards•

English•

Spanish•

French•

Received the Excellence in Food

Service Award from the National Food

Service Association.

•

Successfully launched a nutrition

education campaign that reached over

5,000 community members.

•

Achieved a 15% increase in patient

satisfaction through enhanced meal

offerings and service.

•


