CONTACT

t. (555) 234-5678
michael.anderson@email.com

Q@ San Francisco, CA

SKILLS

Culinary Skills

Menu Planning

Food Safety

Student Engagement
Industry Networking

Event Management

LANGUAGES

o English
e Spanish

e French

EDUCATION

BACHELOR OF ARTS IN CULINARY
MANAGEMENT, CULINARY ARTS
UNIVERSITY, 2014

ACHIEVEMENTS

Won 'Best Culinary Program' award at
the regional education conference in

2020.

Increased student enrollment in culinary
courses by 50% within two years.

Developed a student internship program

that placed 30 students in local
restaurants.

MICHAEL ANDERSON

CULINARY ARTS INSTRUCTOR

PROFILE

Enthusiastic Vocational Education Instructor with a focus on culinary arts and
over 7 years of teaching experience in high school and adult education
settings. Passionate about inspiring students to pursue careers in the culinary
field through hands-on training and real-world applications. Skilled in menu
planning, food safety, and kitchen management, with a strong background in
both restaurant operations and educational methodologies.

EXPERIENCE

CULINARY ARTS INSTRUCTOR

Culinary Institute

20176 - Present

e Developed and taught a comprehensive culinary curriculum, resulting in a
90% pass rate for students.

¢ Oversaw kitchen operations during student-run events, enhancing teamwork
and practical skills.

e Organized field trips to local farms and restaurants to expose students to
industry practices.

¢ Implemented a food safety certification program, preparing students for
industry requirements.

e Collaborated with local chefs for guest lectures, enriching student learning
experiences.

e Facilitated a student-run catering business, providing real-world experience
and financial literacy training.

ASSISTANT CULINARY INSTRUCTOR

Local Community College

2014 - 2016

e Assisted in teaching culinary courses, focusing on baking and pastry arts, with
a 95% student satisfaction rate.

¢ Implemented hands-on cooking demonstrations to engage students and
enhance learning.

e Supported curriculum development for new classes based on student
feedback and industry trends.

e Coordinated with local businesses for internship placements, improving job
readiness.

e Conducted evaluations of student performance, providing constructive
feedback for improvement.

e Mentored students in preparing for culinary competitions, resulting in awards
for several participants.



