MA

Phone: (555) 234-5678

Email: michael.anderson@email.com

Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

* Curriculum Design

» Student Mentorship

* Community Engagement
» Culinary Skills

* Program Management

» Partnership Development

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Associate Degree in Culinary Arts,
Culinary Institute

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

CULINARY PROGRAM COORDINATOR

Dynamic Vocational Program Coordinator with a rich background in culinary
arts education and hospitality training. Over 6 years of experience in
developing curriculum and hands-on training programs that prepare individuals
for successful careers in the culinary field. Proven track record in fostering
partnerships with local restaurants and catering companies to provide job
opportunities for graduates.

PROFESSIONAL EXPERIENCE

Gourmet Skills Academy
Culinary Program Coordinator

Mar 2018 - Present

¢ Developed a comprehensive culinary curriculum that included both theory and
practical skills.

o Established relationships with over 10 local restaurants for student internships
and job placements.

¢ Conducted cooking demonstrations and workshops, reaching over 200
community members.

¢ Monitored student progress and provided individualized support to ensure
success.

¢ Organized annual culinary competitions to showcase student talent.

¢ Collaborated with local schools to promote culinary career opportunities.

City Culinary School Dec 2015 - Jan 2018

Culinary Instructor

¢ Taught foundational culinary skills to students in a fast-paced environment.

¢ Developed lesson plans and assessments that aligned with industry standards.
¢ Provided mentorship to students, fostering a supportive learning atmosphere.

¢ Coordinated field trips to local food festivals and culinary events.

¢ Evaluated student performance and provided constructive feedback to promote
growth.

¢ Participated in community outreach programs to promote culinary education.

ACHIEVEMENTS

* Increased student enroliment by 30% in one year through enhanced marketing
strategies.

* Received 'Outstanding Educator' award from the Culinary Arts Association in 2021.

» Successfully launched a scholarship program for underprivileged students pursuing
culinary careers.



