Michael

ANDERSON

Enthusiastic Vocational Education Teaching Professional with 10 years of
experience specializing in culinary arts education. Skilled in creating dynamic and
engaging learning experiences that inspire students to achieve their culinary
CONTACT aspirations. Extensive knowledge of food safety standards, nutrition, and culinary
techniques. Proven ability to develop and manage culinary programs that enhance

N e 2t student creativity and practical skills.
michael.anderson@email.com
@ www.michaelanderson.com WORK EXPERIENCE
Q@ San Francisco, CA
CULINARY ARTS INSTRUCTOR
Culinary Institute of America
SKILLS
2020 - 2025
« Culinary Techniques ¢ Designed and implemented a comprehensive curriculum focusing on food

reparation, presentation, and safety.
» Food Safety Prep P Y

e Led hands-on cooking workshops that improved student technique and creativity.
¢ Program Development

e Collaborated with local chefs to provide guest lectures and workshops.
o Student Engagement

. e Organized culinary competitions to enhance student engagement and skill
e Career Counseling
development.
o Industry Partnerships L .
e Evaluated student performance, achieving a 95% pass rate on practical

assessments.
LANGUAGES e Provided career counseling and job placement assistance for graduating students.
o English CULINARY TRAINER
e Spanish Gourmet Cooking School
e French 2015 - 2020

e Taught courses on baking, pastry arts, and international cuisine.

EDUCATION e Developed partnerships with local restaurants for student internships and job
placements.
ASSOCIATE DEGREE IN CULINARY e Implemented food safety training that reduced kitchen incidents by 40%.

ARTS, CULINARY INSTITUTE . . . .
¢ Facilitated collaborative projects that enhanced student teamwork and creativity.

e Conducted regular assessments to track student progress and success.

ACHIEVEMENTS e Organized community events showcasing student culinary creations.

o Awarded 'Best Culinary Instructor' by
the National Culinary Association.

o Increased student enrollment in
culinary programs by 40% through
marketing efforts.

» Developed a signature program that
became a model for other culinary
schools.



