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MICHAEL ANDERSON
C U L I N A RY I N S T R U C TO R

Dynamic Vocational Education Mentor with over 5 years of experience in the
hospitality industry, specializing in training and mentorship for aspiring chefs
and hospitality professionals. I have developed a comprehensive curriculum
that emphasizes both culinary skills and customer service excellence. My
background in restaurant management has equipped me with the knowledge
to prepare students for the fast-paced environment of the culinary world.

PROFESSIONAL EXPERIENCE

Culinary Arts Academy
Culinary Instructor

Mar 2018 - Present

Conducted culinary workshops and demonstrations for groups of up to 30
students.

Developed a comprehensive curriculum that integrates culinary skills with
hospitality management.

Monitored student performance and provided constructive feedback to enhance
learning.

Organized local restaurant tours to provide students with industry insights.

Facilitated competitions that encouraged teamwork and creativity among
students.

Maintained a positive learning environment that fostered student engagement.

Elite Hospitality Group
Hospitality Training Coordinator

Dec 2015 - Jan 2018

Designed training programs tailored for various roles in the hospitality sector.

Implemented service excellence workshops that improved customer
satisfaction scores by 25%.

Collaborated with local businesses to create internship placements for
students.

Evaluated training effectiveness through surveys and assessments, making
adjustments as needed.

Trained faculty in best practices for culinary education and student
engagement.

Hosted networking events that connected students with industry professionals.

ACHIEVEMENTS

Culinary Arts•

Curriculum Development•

Student Mentorship•

Workshop Facilitation•

Industry Collaboration•

Customer Service Excellence•

English•

Spanish•

French•

Bachelor of Arts in Culinary
Management, Culinary Institute of
America, 2015

•

Received 'Instructor of the Year' award from the Culinary Arts Association in 2021.•

Led a student team to win a national culinary competition in 2020.•

Increased student enrollment in culinary programs by 30% through effective
marketing strategies.

•


