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MICHAEL ANDERSON
S U P P LY C H A I N  M A N A G E R

Accomplished Stock and Supply Manager specializing in the food and
beverage industry, with over 12 years of experience in managing inventory and
supply chain operations. Expert in maintaining stock integrity and compliance
with food safety regulations. Proven ability to implement inventory
management systems that enhance operational efficiency and reduce waste.
Skilled in forecasting demand and optimizing stock levels to meet customer
needs.

PROFESSIONAL EXPERIENCE

Gourmet Foods Inc.
Supply Chain Manager

Mar 2018 - Present

Oversaw stock management processes, ensuring compliance with health and
safety regulations.

Implemented inventory tracking systems that reduced waste by 20%.

Collaborated with chefs and kitchen staff to forecast ingredient needs
accurately.

Negotiated contracts with suppliers to secure favorable pricing and terms.

Conducted regular stock audits to ensure compliance with food safety
standards.

Trained staff on inventory management best practices and safety protocols.

Fresh Produce Distributors
Inventory Control Specialist

Dec 2015 - Jan 2018

Managed inventory levels for perishable goods, ensuring timely stock rotation.

Utilized inventory management software to monitor stock levels and trends.

Developed and maintained relationships with local farmers and suppliers.

Conducted training for warehouse staff on proper handling of perishable items.

Implemented a stock replenishment system that improved availability by 25%.

Analyzed sales data to inform purchasing decisions and optimize inventory.

ACHIEVEMENTS

Inventory Management•

Food Safety Compliance•

Demand Forecasting•

Supplier Negotiation•

Process Improvement•

Team Training•

English•

Spanish•

French•

Bachelor of Science in Food
Science, Culinary Institute

•

Reduced inventory waste by 30% through enhanced stock management practices.•

Awarded 'Outstanding Performance' for excellence in supply chain management.•

Improved stock turnover rate from 3 to 5 times per year.•


