
CONTACT

(555) 234-5678

michael.anderson@email.com

San Francisco, CA

SKILLS

LANGUAGES

EDUCATION

BACHELOR OF SCIENCE IN NUTRITION,

STATE UNIVERSITY

ACHIEVEMENTS

MICHAEL ANDERSON
FOOD  SERV ICE  D IRECTOR

PROFILE

Highly skilled Nutrition and Dietetics Specialist with extensive experience in

food service management and community nutrition programs. Expertise in

dietary policy development and implementation, with a focus on promoting

nutritional equity and access to healthy foods in underserved populations.

Recognized for innovative approaches to enhance food service operations

while ensuring compliance with health regulations.

EXPERIENCE

FOOD SERVICE DIRECTOR

Community Health Services

2016 - Present

Oversaw food service operations for a community health program, ensuring

compliance with nutritional standards.

Developed and implemented menus that met dietary guidelines and client

preferences.

Trained staff on food safety practices and nutrition education.

Managed budgets and inventory to optimize food service efficiency.

Coordinated with local farmers to source fresh produce for community

programs.

Evaluated program outcomes to improve service delivery and client

satisfaction.

COMMUNITY NUTRITION PROGRAM COORDINATOR

Healthy Futures Initiative

2014 - 2016

Designed and implemented nutrition education workshops for low-income

families.

Developed partnerships with local organizations to enhance program

outreach.

Conducted assessments to identify community nutritional needs and barriers.

Facilitated cooking demonstrations and health fairs to promote healthy eating.

Monitored program participation and collected data for evaluation.

Engaged community stakeholders in planning and implementing nutrition

initiatives.

MA

Food Service Management•

Community Nutrition•

Program Development•

Budget Management•

Staff Training•

Public Health Advocacy•

English•

Spanish•

French•

Increased participation in community

nutrition programs by 40% within one

year.

•

Recognized by the state health

department for outstanding community

service initiatives.

•

Implemented a farm-to-table program

that enhanced local food accessibility.

•


