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I will be commencing in the Master of Public Health (MPH) Nutrition & Dietetics program with a Collaborative Specialization
in Public Health Policy at the University of Toronto this fall. I
completed my Bachelor of Science in Nutrition (Dietetics) with
Honours & Cooperative Education at Acadia University in
December 2021. The 4 Co-op work-terms that I completed have
provided me with a range of experiences from improving the
nutritional quality of the meals at a men's shelter, to quantitative
and qualitative research, and food service management.
I grew-up in Metro Vancouver, BC. From my early teenage years,
I was actively involved in making my family's dinners, meal
planning, and grocery shopping. When my mom was diagnosed
with gluten and dairy allergies, I began experimenting with
recipes to make meals and desserts that were gluten and dairyfree. These experiences allowed me to discover my passion for
cooking and desire to understand how food impacts our health.
My career goal is to become a registered dietitian who works in
public health to improve food security and health equity. I believe
food security is the foundation to being able to improve people's
health through other nutrition interventions and is an important
preventative measure for improving population health. I plan to
pursue a master's program that will allow me to further my
knowledge in this area and my career interests.
In terms of health at the individual-level, I am passionate about
person-centered approaches and providing realistic and
sustainable changes that work for individual circumstances.
While my main interests are within public health, I love to learn
and I am interested in many areas of dietetics !

E X P E R I E N C E

Barista/Baker
CHART'S CAFE

September 2021 - Present

Provide friendly service to customers by taking
orders, handling cash and debit machine, asking for
proof of vaccination, addressing questions and
concerns, and preparing drinks and meals efficiently
Efficiently manage time to make baked goods, make
and roll out dough for sandwich loaves and cinnamon
buns, decorate cakes, make soups, and cook meats
while upholding food safety protocols

Healthy Menu Facilitator
NOVA SCOTIA HEALTH

Summer 2021

Advanced the goals of NSH by facilitating the
implementation of the Enhanced Room Service Model
for patient food to increase satisfaction, improve
food intake, decrease waste and raw food costs
Facilitation involved: writing minutes, completing
short patient satisfaction surveys and mini waste
audits, streamlining production, identify menu
changes, equipment sourcing, providing IDDSI
education sessions, creating core documents and
infographics, performing costing and nutritional
comparisons with providing recommendations, and
tracking room service percentages
Collaborated with key stakeholders to plan next
steps, listen to concerns, and collect feedback

Research & Communications Assistant
FOODARC

Fall 2020

Furthered the Dismantling Stigma research project
by adapting an analysis protocol, collaborating on
adapting methods for Covid-19 restrictions,
summarizing transcripts and identifying themes
Advanced the development of a study guide for the
documentary Six Primrose by building upon the first
draft, piloting the guide in a graduate course, and
incorporating feedback into the study guide
Combined written communication skills with
technology to update the FoodARC website using
WordPress, and wrote a Fall newsletter which met
the needs of the organization
www.linkedin.com/in/sarah-chandler-2688461ab

W O R K

E X P E R I E N C E

Research Associate
ACADIA UNIVERSITY

S K I L L S
Summer 2020

Carried out an Honours-level research project
investigating meat analogues for the potential health
benefits compared to the conventional meat product
as a more sustainable protein option
Adapted original research objective of conducting a
sensory evaluation of the meat analogues to determine
consumer acceptability to a chemical analysis of the
meat analogues because of Covid-19 restrictions to inperson research
Conducted and wrote a literature review to inform the
research project, formulated the meat analogues, and
conducted a chemical analysis of the products
Presented a poster presentation and was awarded Best
Undergraduate Poster and Best Overall Science

Dietary Intern

SHELTER NOVA SCOTIA

Summer 2019

Created a cooking booklet resource with simple
recipes for guests to improve food literacy skills
Independently and cooperatively worked in the
kitchen with staff and volunteers to make meals for
the 55 shelter guests, while ensuring food safety and
enhancing the nutritional quality of the meals by
adapting current recipes, implementing new recipes,
and collecting feedback

V O L U N T E E R
Communication Lead
Programming Lead

E X P E R I E N C E
September 2021 - Present
October 2020 - February 2021

ASU FOOD CUPBOARD

As communication lead: record meeting minutes,
create posters and infographics, maintain social media
pages, work with general volunteers interested in
communication tasks, and plan events
As programming lead: planned events to promote
students’ food and nutritional skills and knowledge

Secretary/Treasurer

October 2020 - April 2021
CRITICAL DIETETICS STUDENT CHAPTER
Recorded meeting minutes, managed finances, and
collaborated with executive team for event plans

Februray 2018 - April 2019
Vice President
LIONS CLUB INTERNATIONAL ACADIA CAMPUS
Organized a luncheon fundraiser and donated the
proceeds to the Wolfville Food Bank
Planned a cookie event to hand-out homemade cookies
to students with de-stressing tips

Availability
5 - 10 hours/week
Flexible hours. In September, my available hours will be
based around my master's degree schedule.

Content creation in Canva
Website development using WordPress
Proficient in Microsoft Office, including Word,
PowerPoint, Excel, Outlook, and Teams
Strong written communication skills with the
ability to write at the appropriate level for the
target audience to disseminate knowledge
Strong research skills (qualitative,
quantitative, synthesizing information)
Strong time management and organizational
skills
Self-directed worker but also knows when to
seek additional guidance

I N T E R E S T S
Food Security
Sustainable Food Systems
Plant-based Proteins
Flexitarian Meals
Meal Planning/ Prep

S A M P L E

W O R K

S A M P L E

W O R K

C O N T I N U E D

S A M P L E

W O R K

C O N T I N U E D

Thank you!
I look forward to working
with you

