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SKILLS

EDUCATION

ASSOCIATE DEGREE IN CULINARY ARTS,

CULINARY ACADEMY

LANGUAGE

ACHIEVEMENTS

Culinary Instruction•

Menu Development•

Kitchen Management•

Food Safety•

Student Mentorship•

Event Planning•

English•

Spanish•

German•

Increased student satisfaction scores by
40% through enhanced curriculum.

•

Organized a charity event that raised

over $10,000 for local food banks.
•

Recognized as 'Teacher of the Year' by

the Culinary Arts Association.
•

Michael Anderson
CUL INARY  ARTS  I NSTRUCTOR

Experienced Vocational Education Specialist with over 9 years in the field of

culinary arts education. I have a passion for teaching and mentoring aspiring

chefs, helping them develop their culinary skills in a professional kitchen

environment. My experience includes curriculum development, program

management, and fostering partnerships with local restaurants for student

internships.

EXPERIENCE

CULINARY ARTS INSTRUCTOR

Culinary Institute of Excellence

2016 - Present

Developed and taught courses in various culinary techniques and cuisines.

Supervised student-run kitchen operations and catered events.

Implemented health and safety standards in culinary practices.

Collaborated with local chefs to provide guest lectures and workshops.

Evaluated student performance through practical assessments and

feedback.

Created a mentorship program to connect students with industry

professionals.

ASSISTANT CULINARY INSTRUCTOR

State Culinary School

2014 - 2016

Aided in curriculum development for the culinary arts program.

Instructed students in basic cooking techniques and food safety.

Managed inventory and supplies for the culinary lab.

Organized field trips to local farms and food producers.

Provided individualized support to students struggling with course material.

Participated in local food festivals to promote the culinary program.


