MA

Phone: (555) 234-5678

Email: michael.anderson@email.com
Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

* Curriculum Development
» Culinary Techniques

» Food Safety

» Student Mentorship

» Event Coordination

» Sustainability Practices

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Associate's in Culinary Arts,
Culinary Institute of America

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

CULINARY INSTRUCTOR

Innovative Vocational Curriculum Instructor with 6 years of experience
specializing in culinary arts education. Known for creating dynamic course
content that fosters creativity and skills development among aspiring chefs.
Extensive background in both teaching and restaurant management, enabling
a practical approach to culinary training. Committed to mentoring students in
their culinary journey, ensuring they gain the necessary skills to thrive in the
hospitality industry.

PROFESSIONAL EXPERIENCE

Gourmet Cooking School Mar 2018 - Present

Culinary Instructor
¢ Developed and implemented a comprehensive curriculum for culinary arts,
resulting in a 50% increase in student enroliment.

¢ Created hands-on cooking labs that enhanced student skills and confidence in
the kitchen.

¢ Collaborated with local farms to incorporate fresh produce into the curriculum,
promoting sustainability.

¢ Conducted food safety training sessions, ensuring compliance with health
regulations.

o Evaluated student performance through practical assessments and provided
constructive feedback.

¢ Organized student competitions to encourage creativity and teamwork,
resulting in high levels of engagement.

Culinary Arts Academy Dec 2015 - Jan 2018

Assistant Culinary Instructor
¢ Assisted in the development of curriculum focused on international cuisine,
attracting a diverse student body.

¢ Facilitated cooking demonstrations for students, enhancing their understanding
of culinary techniques.

¢ Mentored students in personal development and career planning within the
culinary field.

¢ Coordinated community events to showcase student talents and promote the
culinary program.

¢ Implemented student feedback surveys to improve course content and delivery.

e Supported the management of the student-run restaurant, providing real-world
experience in a professional kitchen.

ACHIEVEMENTS
 Increased student satisfaction ratings by 30% through innovative curriculum
enhancements.

+ Successfully launched a farm-to-table initiative, resulting in recognition from local
food organizations.

* Received the Chef of the Year award from the local culinary association in 2022.



