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Phone: (555) 234-5678
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Address: San Francisco, CA
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EXPERTISE SKILLS

» Culinary Curriculum Development
* Kitchen Management

» Student Mentorship

» Food Safety

» Event Coordination

* Industry Partnerships

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 INSTRUCTOR

Dynamic Vocational Training Practitioner with over 12 years of experience in
the culinary arts education sector. Specializing in hands-on training and skill
development for aspiring chefs and hospitality professionals. Proven ability to
create engaging curriculum that combines classical techniques with
contemporary culinary trends. Strong background in managing kitchen labs
and facilitating real-world experiences through partnerships with local
restaurants.

PROFESSIONAL EXPERIENCE

Gourmet Academy Mar 2018 - Present

Culinary Instructor
¢ Designed and implemented a comprehensive culinary curriculum that improved
student engagement and skill proficiency.

e Managed a fully equipped kitchen lab, ensuring compliance with health and
safety regulations.

¢ Organized food service events that showcased student talents and attracted
community interest.

¢ Collaborated with local restaurants to provide students with real-world
internship opportunities.

¢ Mentored students in recipe development and menu planning, leading to
award-winning dishes.

¢ Conducted workshops on food photography and presentation skills for aspiring
chefs.

Culinary Institute of Excellence Dec 2015 - Jan 2018

Assistant Culinary Instructor

¢ Assisted in curriculum development for baking and pastry courses, resulting in
a 20% increase in course enrollment.

¢ Facilitated hands-on cooking labs that emphasized technique and creativity.

¢ Evaluated student performance through practical assessments and feedback
sessions.

¢ Coordinated guest chef workshops that enhanced learning opportunities for
students.

¢ Participated in local culinary competitions to promote student involvement and
visibility.

e Trained students in kitchen safety, sanitation, and food handling practices.

ACHIEVEMENTS

+ Recipient of 'Best Culinary Instructor' award in 2019 for excellence in teaching.

+ Successfully launched a community outreach program that introduced cooking
classes for underprivileged youth.

* Increased student job placement rates by 40% through industry partnerships.



