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San Francisco, CA

SKILLS

e Plant-Based Nutrition

o Dietary Planning
 Community Engagement
» Recipe Development

* Public Speaking

» Coaching

LANGUAGES

« English
e Spanish

e French

EDUCATION

BACHELOR OF SCIENCE IN NUTRITION,

ECO UNIVERSITY

ACHIEVEMENTS

o Increased athlete satisfaction with
nutrition plans by 40% through
personalized approaches.

* Recognized as a leader in plant-based
sports nutrition in local communities.

o Successfully published a cookbook
featuring plant-based recipes for
athletes.

Michael

ANDERSON

Proficient Sports Nutritionist with a specialization in plant-based nutrition for
athletes, championing the benefits of whole food diets in enhancing athletic
performance and recovery. Extensive experience in working with diverse
populations, including professional athletes and fitness enthusiasts, to promote
the adoption of plant-forward eating habits. Expertise in crafting personalized
nutrition plans that prioritize nutrient-dense foods, while also addressing
individual preferences and dietary restrictions.

WORK EXPERIENCE

PLANT-BASED SPORTS NUTRITIONIST

Green Athlete Nutrition

2020 - 2025

e Developed plant-based nutrition plans for professional athletes.

e Conducted seminars on the benefits of plant-based diets for performance.
e Collaborated with chefs to create nutritious recipes for athletes.

e Monitored athletes' progress and made dietary adjustments as needed.

e Provided one-on-one coaching to clients transitioning to plant-based diets.

e Published articles on the benefits of plant-based nutrition in sports.

NUTRITION WORKSHOP FACILITATOR

Local Community Sports Programs

2015 - 2020

e Organized workshops focusing on plant-based nutrition for local athletes.
e Created educational materials to support healthy eating habits.

e Engaged with community members to promote nutrition awareness.

e Provided guidance on meal planning and preparation.

e Collaborated with local farms to source fresh ingredients for workshops.

e Evaluated participant feedback to improve future workshops.



