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As a passionate Vocational Education Program Designer with over 7 years of

experience in the culinary arts sector, I specialize in creating engaging and

practical training programs that prepare students for successful careers in the

food industry. My experience includes curriculum development, hands-on

instruction, and mentorship, focusing on both foundational skills and advanced

culinary techniques.

WORK EXPERIENCE

CULINARY PROGRAM DESIGNER

Gastronomy Institute

2020 - 2025

Developed and implemented culinary training programs focusing on both

techniques and creativity.

Collaborated with local restaurants to create real-world learning opportunities for

students.

Utilized hands-on teaching methods to enhance student engagement and skill

acquisition.

Conducted assessments to evaluate student progress and program effectiveness.

Organized culinary competitions to foster a spirit of creativity and teamwork.

Achieved a 30% increase in student enrollment through innovative program

offerings.

CULINARY INSTRUCTOR

Culinary Arts Academy

2015 - 2020

Taught foundational and advanced culinary techniques to aspiring chefs.

Designed lesson plans that integrated theory with practical application.

Mentored students in developing their culinary style and presentation skills.

Organized guest chef demonstrations to inspire students and expose them to

industry standards.

Evaluated student performance and provided constructive feedback for

improvement.

Developed a student-led culinary event that showcased their skills to the

community.

Curriculum Development•

Hands-On Instruction•

Culinary Techniques•

Student Mentorship•

Program Assessment•

Industry Collaboration•

English•

Spanish•

French•

Created a culinary program that

received national recognition for

excellence in education.

•

Led a student team to win a regional

culinary competition.

•

Published articles on culinary

education in industry magazines.

•
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