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San Francisco, CA

SKILLS

» food literacy

» educational material development
» workshop facilitation

« multimedia education

e program evaluation

» sustainability practices

LANGUAGES
« English
e Spanish
e French

EDUCATION

BACHELOR OF SCIENCE IN FOOD
SCIENCE, UNIVERSITY OF
WASHINGTON, 2014

ACHIEVEMENTS

* Increased program enroliment by 50%
through innovative outreach
strategies.

* Received the Community Impact
Award for contributions to local health
education.

» Published a series of articles on
nutrition education in culinary journals.

Michael

ANDERSON

A dedicated Nutrition Education Specialist recognized for expertise in food
science and dietary education. Well-versed in developing innovative educational
materials that cater to various audiences, including children, adults, and senior
citizens. Demonstrates a profound understanding of the relationship between
nutrition and health outcomes, enabling the delivery of impactful educational
programs. Proven success in utilizing multimedia tools to enhance learning
experiences and engagement.

WORK EXPERIENCE

NUTRITION EDUCATION PROGRAM MANAGER

Healthy Futures Initiative

2020 - 2025

e Managed nutrition education programs aimed at improving food literacy among
diverse populations.

e Developed engaging educational materials and resources for various age groups.

e Delivered interactive workshops to promote healthy eating behaviors.

e Utilized multimedia tools to enhance program delivery and participant
engagement.

e Evaluated program effectiveness through participant feedback and assessments.

e Collaborated with chefs and local farmers to create farm-to-table initiatives.

FOOD SCIENCE EDUCATOR

Culinary Arts School

2015 - 2020

e Designed and implemented food science curriculum for culinary students.

e Conducted workshops on nutrition principles and their application in cooking.
e Evaluated student performance and provided constructive feedback.

e Collaborated with industry professionals to enhance educational offerings.

¢ Organized food tastings and demonstrations to engage students.

e Promoted sustainability practices in culinary education.



