Michael Anderson

(403)678-3599

3-164 Rundle Drive
Canmore, Alberta T1W-2L7
Email address: chef@bowvalleygourmet.ca
Objective: 

     Bow Valley Gourmet will be the only full service Personal/Private Chef company in the Bow Valley. To offer a variety of services – Personal/Private Chef, Catering & Consulting. These three options will be offered on a professional level, by means of qualified staffing, high quality food and customizing each menu to fit the wants and needs of each client. Bow Valley Gourmet works with a variety of locations to offer a wide range of options to fit each and every budget. Bow Valley Gourmet revolves around a basic philosophy – A company that serves high quality food that is Affordable, Organic & Approachable.
Certifications:
Canadian Food Safety, Pro Serve Liquor, Pro Tect Security

Education:

2000- 2002

 Culinary Institute of America, Hyde Park, N.Y.
7/15/01-11/25/01
 Externship: Union Square Café, New York City, N.Y.
        

1990-1991

 Mankato State University, Mankato, MN.    
 
Experience:

10/2009 – Present 
Bow Valley Gourmet

Canmore, AB.




Chef/Owner





11/2008 – 10/2009
Wild Bill’s



Banff, AB.




Manager



Owner: Jeff Whitefield

7/2007 – 10/2008
Mezzaluna



Vail, CO.




Executive Chef


Owner: Grant Sutherland

5/2006 – 7/2007
Cordillera 



Edwards, CO.




Executive Sous Chef

Chef: Brian Bernstein
10/2004 – 5/2006
Frites




Edwards, CO.




Chef de Cuisine


Chef: Roland Columbe

2/2004 – 10/2004
Larkspur Inc.



Vail, CO.
Banquet Chef



Chef: Thomas 

Salamunovich
11/2002 – 2/2004
Adam’s Mark Hotel

 
Denver, CO. 

 


Sous Chef


  
Chef: Patrick Delaney
10/1999 - 10/2002   
BEI Restaurant Group 
 
Fishkill, N.Y. 

 


Sous Chef 


 
Chef: Thom Fitzgivens
4/1999 - 9/1999
The Lenox Room 

 
New York City, N.Y.





Lead Cook


 
Chef: David Cunningham

8/1997 - 4/1999
The Boathouse

 
Charleston, S.C.





Lead Cook


 
Chef: Jeff Lanzaro

6/1995 - 8/1997
Buckskin Charlie's
 
 
Big Sky, MT.     





Kitchen Manager


Owner: Brian Wheeler
8/1993 - 6/1995
Club Med.


 
Copper Mountain, CO.



Sous Chef

            
Nassau, Bahamas

  







St. Lucia, Antilles

2/1991 - 8/1993
The Professors


 St. Paul, MN.



General Manager

 
Owner: Steve Parker

Other Areas of Experience:

· Garde manger

· Bread making

· Manage banquets of various sizes
· Control food and labor costs
· Positively hire, train & motivate staff of various nationalities

· Development of seasonal menus with wine pairings
· Effective training programs
· Able to consistently manage and organize a kitchen on a daily basis

· Market and Advertise with results
