
MA
Phone: (555) 234-5678

Email: michael.anderson@email.com

Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

LANGUAGES

CERTIFICATION

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson
Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

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

Enthusiastic and innovative Vocational Learning Facilitator with over 5 years of
experience in the culinary arts sector. Passionate about educating aspiring
chefs and culinary professionals in practical cooking techniques and food
safety standards. Proven ability to develop engaging training materials and
hands-on workshops that cater to different skill levels. Strong background in
kitchen management and food service operations, ensuring that students gain
real-world experience.

PROFESSIONAL EXPERIENCE

Culinary Arts Academy
Culinary Instructor

Mar 2018 - Present

Designed and delivered culinary training programs for aspiring chefs.

Conducted practical cooking classes and demonstrations for students.

Implemented food safety and sanitation protocols in the training kitchen.

Organized culinary competitions to promote student engagement.

Collaborated with local restaurants for student internships and job placements.

Provided individualized feedback to students to enhance their culinary skills.

Gourmet Cooking School
Assistant Chef Instructor

Dec 2015 - Jan 2018

Assisted in delivering cooking classes focused on international cuisines.

Maintained kitchen inventory and ensured quality of ingredients.

Supported students in hands-on cooking projects and skill assessments.

Developed training materials for new culinary techniques.

Coordinated with local suppliers for fresh ingredients used in classes.

Facilitated workshops on menu planning and culinary presentation skills.

ACHIEVEMENTS

Culinary Instruction•

Food Safety•

Kitchen Management•

Recipe Development•

Student Assessment•

Workshop Coordination•

English•

Spanish•

French•

Diploma in Culinary Arts, Culinary
Institute

•

Achieved a 95% student satisfaction rate in culinary courses.•

Facilitated student participation in national culinary competitions, with 2 students
winning awards.

•

Implemented a new curriculum that increased student enrollment by 30%.•


