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SKILLS

Curriculum Development
Culinary Skills

Food Safety

Customer Service
Mentorship

Sustainability Practices

EDUCATION

ASSOCIATE DEGREE IN CULINARY ARTS -
CULINARY ACADEMY

LANGUAGE

English

Spanish

German

ACHIEVEMENTS

Recipient of 'Best Culinary Educator'

award in 2021 for excellence in teaching.

Increased student participation in
culinary competitions by 35% through
innovative program designs.

Successfully launched a new course on
pastry arts that attracted 50 additional
students.

Michael Anderson

CULINARY ARTS INSTRUCTOR

Dynamic and innovative Vocational Program Instructor with a rich
background in culinary arts and hospitality management. Over 7 years of
experience in developing engaging curricula that not only teach cooking
skills but also emphasize the importance of food safety and customer
service. Proven ability to create a collaborative learning environment that
encourages creativity and collaboration among students.

EXPERIENCE

CULINARY ARTS INSTRUCTOR

Culinary Institute of Excellence
2016 - Present

e Developed and delivered comprehensive culinary programs that resulted in a
90% student satisfaction rate.

e Implemented real-world cooking competitions to enhance student
engagement and practical skills.

e Ensured compliance with health and safety standards in kitchen operations,
maintaining a perfect inspection record.

e Collaborated with local restaurants to provide internship opportunities,
successfully placing 40 students.

e Created a farm-to-table curriculum that emphasized sustainability and local
sourcing.

e Facilitated workshops on food presentation and plating techniques,
enhancing students' creative skills.

HOSPITALITY MANAGEMENT INSTRUCTOR

Premier Hospitality School

2014 - 2016

e Designed a hospitality management curriculum that increased student

enrollment by 50% in two years.

e Conducted workshops on customer service excellence, leading to improved
student performance ratings.

e Managed partnerships with local hotels for student internships, resulting in a
60% job placement rate.

e Organized industry networking events that connected students with potential
employers.

e Utilized feedback from students to continually enhance course offerings and
instructional methods.

¢ Introduced innovative teaching tools to simulate real-world hospitality
scenarios.



