MICHAEL
ANDERSON

Culinary Program Director

. CONTACT Experienced Vocational Education Learning Specialist with a focus on the culinary arts,

possessing over 11 years of experience in training and developing culinary professionals.

R, (555) 234-5678 With a strong background in both practical and theoretical culinary education, | am

dedicated to fostering a passion for cooking and a commitment to excellence among my
michael.anderson@email.com students.

Q@ San Francisco, CA

@ WORK EXPERIENCE

Culinary Program Director 2020-2023

© EDUCATION

Associate Degree in Culinary . .
Gourmet Culinary Institute

Arts
Culinary Institute of America  Developed and implemented a comprehensive culinary arts program that increased
2016-2020 student enrollment by 40%.
« Led hands-on workshops and practical training sessions that enhanced students'
 SKILLS culinary skills.
o Collaborated with local restaurants to provide students with internship opportunities
e Culinary Education and job placements.
« Curriculum Development « Designed curriculum that integrates food safety and nutrition education into culinary
Food Safety training.

Student Assessment « Monitored student performance and provided regular feedback to foster improvement.

Hands-On Training » Recognized for excellence in culinary education by the state culinary association.

Industry Collaboration .
Culinary Instructor 2019-2020

Culinary Arts Academy
% LANGUAGES

o Taught a variety of culinary courses focusing on techniques, presentation, and flavor
* English development.
e Spanish « Utilized a hands-on approach to training, ensuring students mastered essential

5 Erere cooking techniques.

» Developed assessments to evaluate student progress and skill acquisition in the
kitchen.

« Organized culinary competitions to motivate students and enhance their skills.
« Facilitated workshops on menu planning and cost control for aspiring chefs.

« Achieved high student satisfaction ratings and positive feedback from program
evaluations.

% ACHIEVEMENTS

¢ Increased student job placement rates by 30% through partnerships with local

restaurants.

o Received 'Outstanding Culinary Educator' award for contributions to culinary
education.

o Successfully launched a community cooking program that provided free classes to
underserved populations.




