
MICHAEL
ANDERSON
Director of Culinary Nutrition

Experienced Nutrition Services Manager with a strong foundation in culinary nutrition and food service operations. Over 10 years

of experience in managing dietary services within long-term care facilities, focusing on enhancing the quality of life for residents

through nutrition. Recognized for developing and implementing innovative meal programs that cater to the unique needs of aging

populations.

WORK EXPERIENCE

Director of Culinary Nutrition | Lakeside Care Facility Jan 2022 – Present

Culinary Services Manager | Sunrise Assisted Living Jul 2019 – Dec 2021

SKILLS

Culinary Nutrition Food Service Management Team Leadership Regulatory Compliance Menu Development

Quality Assurance

EDUCATION

Bachelor of Science in Culinary Nutrition

Johnson & Wales University

2011

ACHIEVEMENTS

LANGUAGES

English Spanish French

San Francisco, CA•

(555) 234-5678•

michael.anderson@email.com•

Oversaw culinary nutrition services for a 200-bed long-term care facility.•

Developed specialized meal plans for residents with dietary restrictions.•

Implemented a resident feedback system to enhance meal satisfaction.•

Trained kitchen staff on nutrition standards and safe food handling practices.•

Conducted regular audits to ensure compliance with health regulations.•

Collaborated with healthcare providers to address residents' nutritional needs.•

Managed food service operations for an assisted living community.•

Designed menus that aligned with residents' health and dietary requirements.•

Facilitated staff training on culinary techniques and nutrition education.•

Evaluated resident satisfaction through surveys and adjusted menus accordingly.•

Implemented a nutrition education program for staff and residents.•

Monitored food safety practices to ensure high-quality meal service.•

Awarded the Best Culinary Program Award by the National Association of Nutrition Professionals in 2020.•

Increased resident meal satisfaction scores by 35% through menu innovations.•

Successfully implemented a farm-to-table program that enhanced meal quality.•


