
BAKER 

Job Description 

Basic Function: 

Produce Cakes, Cookies, assorted pastries, Danish and Bread for the store 

Scope of Work: 

Produce quality products for the retail store 

  

Principal Accountabilities: 

• Mix & shape and bake sweet doughs for pastries, danish and coffee cakes 
• Mix, scale breads 
• Produce cakes 
• Produce fillings and frostings 
• Monitor quantities and manage production to eliminate shortages and overages of 

product produced 
• Documenting processes 
• Maintain equipment 
• Documenting product cost 
• Working alongside acting manager to develop new products 
• Maintain sanitation of work station and bakery 

  

 Knowledge/Education Requirements: 

High School Education 

Knowledge  

Basic knowledge of food safety is helpful 

Basic knowledge of cleaning equipment helpful 

Experience is helpful 

Must have valid driver’s license and reliable transportation 

 

 


