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EXPERTISE SKILLS

* Curriculum Development
* Hospitality Training

« Student Engagement

* Market Analysis
 Stakeholder Collaboration

* Instructional Technology

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Arts in Hospitality
Management, University of Culinary
Arts
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Michael Brown
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MICHAEL ANDERSON

CURRICULUM COORDINATOR

Innovative vocational education curriculum designer with over 6 years of
experience in the hospitality industry, focusing on creating engaging and
practical training programs. My expertise involves designing curricula that
equip students with both theoretical knowledge and practical skills necessary
for success in various hospitality roles. | am passionate about fostering a
positive learning environment that encourages creativity and critical thinking.

PROFESSIONAL EXPERIENCE

Culinary Arts Institute Mar 2018 - Present

Curriculum Coordinator
¢ Developed a culinary curriculum that increased student job placements by 40%
within six months of completion.

¢ Implemented hands-on training modules focused on current culinary trends and
techniques.

¢ Collaborated with local restaurants to enhance internship opportunities for
students.

¢ Utilized student feedback to refine course content and delivery methods.

¢ Organized professional development workshops for instructors on best
practices.

e Managed the curriculum review process to ensure compliance with
accreditation standards.

Hospitality Training Center Dec 2015 - Jan 2018

Instructional Designer
¢ Created hospitality management training programs, leading to a 30% increase
in student enroliment.

¢ Conducted market analysis to align curriculum with industry needs and
expectations.

¢ Facilitated interactive workshops to enhance student engagement and learning
outcomes.

¢ Implemented assessment strategies that improved course completion rates by
25%.

¢ Collaborated with industry partners to develop relevant curriculum content.

¢ Trained faculty on new instructional technologies and techniques.

ACHIEVEMENTS

» Recognized for excellence in curriculum design at the National Hospitality
Conference in 2021.

* Increased student satisfaction scores by 35% through curriculum enhancements.

» Authored a guide on best practices for hospitality training programs.



