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Michael
ANDERSON

Enthusiastic and innovative Vocational Course Instructor with over 7 years of

experience in culinary arts education. Specializes in hands-on cooking classes

that develop students' skills in a dynamic kitchen environment. Known for

creating engaging lesson plans that emphasize creativity and technique.

Passionate about sharing culinary knowledge and fostering a love for cooking

among students.

WORK EXPERIENCE

CULINARY ARTS INSTRUCTOR

Culinary Institute of Excellence

2020 - 2025

Developed and taught a variety of culinary courses ranging from basic to

advanced levels.

Implemented hands-on cooking demonstrations to enhance learning outcomes.

Organized culinary competitions to encourage student creativity and teamwork.

Collaborated with local restaurants for student externship opportunities.

Managed kitchen facilities and ensured adherence to health and safety

regulations.

Provided individualized feedback to students to improve their culinary skills.

BAKING AND PASTRY INSTRUCTOR

Gourmet Culinary School

2015 - 2020

Designed and taught baking and pastry courses focusing on technique and

presentation.

Conducted assessments to evaluate student progress and skill development.

Organized workshops featuring guest chefs to enhance student learning.

Maintained an organized and efficient kitchen environment for training.

Developed a student-run bakery to provide real-world experience.

Mentored students in recipe development and menu planning.

Culinary Instruction•

Recipe Development•

Kitchen Management•

Student Mentoring•

Food Safety•

Event Coordination•

English•

Spanish•

French•

Improved student pass rates in

culinary certification exams by 30%.

•

Won 'Best Instructor' award for

excellence in culinary education.

•

Successfully launched a student-run

restaurant that was highly rated by

local critics.

•
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