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Innovative Vocational Training Mentor specializing in the culinary arts with over 7

years of experience in restaurant and hospitality training. My passion lies in

educating aspiring chefs and kitchen staff, equipping them with both technical

skills and creativity needed for success in a fast-paced culinary environment. I

have successfully developed training programs that blend theoretical knowledge

with practical kitchen experience, ensuring students are ready to face real-world

challenges.

WORK EXPERIENCE

CULINARY TRAINING MANAGER

Gourmet Institute

2020 - 2025

Developed and delivered culinary programs for over 200 students each year,

focusing on both skills and creativity.

Implemented a farm-to-table approach in training, enhancing student

understanding of ingredient sourcing.

Organized competitions to foster creativity and teamwork among students, leading

to increased engagement.

Maintained high standards of food safety and sanitation in all training practices.

Collaborated with local chefs to provide guest lectures and hands-on workshops.

Evaluated student progress and provided tailored feedback to support their

growth.

CULINARY INSTRUCTOR

Culinary Arts Academy

2015 - 2020

Taught foundational cooking techniques to students from diverse backgrounds.

Developed lesson plans that incorporated current culinary trends and techniques.

Facilitated hands-on cooking labs, allowing students to apply their learning in real-

time.

Organized catering events to provide students with practical experience in a

professional setting.

Promoted a culture of creativity, encouraging students to develop their unique

culinary styles.

Participated in curriculum development to ensure alignment with industry

standards.

Culinary Training•

Recipe Development•

Food Safety•

Team Leadership•

Customer Service•

Event Planning•

English•

Spanish•

French•

Won the 'Best Culinary Program'

award from the National Culinary

Association in 2020.

•

Increased student job placement rates

by 35% through enhanced training

methods.

•

Published a recipe book featuring

student creations, enhancing program

visibility.

•

CU L I N A RY  T R A I N I N G  MANAG E R


