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

Experienced Vocational Skills Coach with a focus on culinary arts and
hospitality training. With over 10 years of experience in the food service
industry, I have dedicated my career to mentoring aspiring chefs and
hospitality professionals. My approach combines practical, hands-on training
with a strong emphasis on customer service and teamwork.

PROFESSIONAL EXPERIENCE

Culinary Arts Academy
Culinary Skills Instructor

Mar 2018 - Present

Designed and delivered a comprehensive culinary curriculum for students
ranging from beginner to advanced levels.

Oversaw kitchen operations and ensured adherence to health and safety
regulations during training sessions.

Facilitated hands-on cooking classes that emphasized both technique and
creativity.

Collaborated with local restaurants to provide students with real-world
experience through internships.

Mentored students in developing their own culinary styles and presenting
dishes professionally.

Evaluated student performance and provided constructive feedback to support
continuous improvement.

Hotel Management Institute
Hospitality Trainer

Dec 2015 - Jan 2018

Conducted training sessions on front-of-house operations, customer service
excellence, and conflict resolution.

Developed training manuals and resources that enhanced the learning
experience for aspiring hospitality professionals.

Organized simulated front desk operations to prepare students for real-life
scenarios.

Established partnerships with local hotels to facilitate job placements and
internships.

Coached students on resume writing and interview skills specific to the
hospitality industry.

Implemented feedback mechanisms to assess training effectiveness and make
necessary adjustments.

ACHIEVEMENTS

Culinary training•

Hospitality management•

Student mentoring•

Curriculum design•

Health and safety compliance•

Customer service•

English•

Spanish•

French•

Associate Degree in Culinary Arts,
Culinary Institute of America

•

Achieved a 90% job placement rate for culinary students within six months of
graduation.

•

Awarded 'Instructor of the Year' for outstanding contributions to student success in
2019.

•

Successfully launched a community outreach program that provided free cooking
classes to underprivileged youth.

•


