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MICHAEL ANDERSON
C U L I N A RY A RT S  P R O G R A M  D I R E C TO R

Innovative and strategic Vocational Course Coordinator with over 6 years of
experience in the culinary arts education sector. Proven ability to design and
implement engaging curricula that meet the needs of diverse learners.
Experienced in collaborating with culinary professionals to create hands-on
training opportunities that prepare students for successful careers in the food
industry.

PROFESSIONAL EXPERIENCE

Culinary Institute of America
Culinary Arts Program Director

Mar 2018 - Present

Designed and launched a new farm-to-table culinary program, resulting in a
50% increase in program enrollments.

Established partnerships with local farms to provide students with fresh
ingredients and hands-on learning experiences.

Organized culinary competitions to showcase student skills and foster
community engagement.

Implemented a mentorship program connecting students with industry chefs for
real-world insights.

Conducted regular program evaluations to ensure alignment with industry
standards and student needs.

Managed a budget of $200,000 for program development and resource
allocation.

Gourmet Cooking School
Culinary Instructor

Dec 2015 - Jan 2018

Taught various culinary courses, focusing on international cuisines and modern
cooking techniques.

Created interactive lesson plans that engaged students and encouraged
creativity in the kitchen.

Assessed student performance and provided feedback to support individual
growth.

Developed course outlines and materials in line with current culinary trends and
industry standards.

Facilitated workshops with guest chefs to enhance the learning experience.

Coordinated field trips to local restaurants and food festivals for practical
exposure.

ACHIEVEMENTS

Curriculum Development•

Team Collaboration•

Community Engagement•

Culinary Techniques•

Program Evaluation•

Budget Management•

English•

Spanish•

French•

Associate Degree in Culinary Arts,
Le Cordon Bleu

•

Awarded 'Educator of the Year' by the National Culinary Association in 2021.•

Increased student retention rates by 30% through enhanced support services and
resources.

•

Successfully organized an annual culinary festival, attracting over 2,000 attendees
and promoting student work.

•


