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HENRY WALKER
Assistant Baker

support@qwikresume.com

(123) 456 7899

Los Angeles

www.qwikresume.com

SKILLS

Batch Preparation

Seasonal Baking

Menu Planning

Recipe Development

Promotional Displays

Rolling And Shaping

INTERESTS

 Language
Learning

 Architecture

 Community
Service

 Travel

STRENGTHS

 Forward-thinking

 Assertiveness  Intuition

 Humility

LANGUAGES

English German Russian

ACHIEVEMENTS

Consistently achieved a 95%
customer satisfaction rating through
attentive service and quality product
delivery.

PROFESSIONAL SUMMARY

Enthusiastic Bakery Assistant with a solid background in baking and pastry 
preparation. Proficient in mixing, baking, and decorating a variety of baked 
goods. Excellent organizational skills and ability to work efficiently under 
pressure. Committed to delivering exceptional quality and customer 
satisfaction. Eager to contribute to a dynamic bakery team and enhance 
product offerings.

WORK EXPERIENCE

 Apr / 2024-Ongoing



Assistant Baker
WidgetWorks Inc. Denver, CO

1. Assisted the head baker in preparing bread and pastries, ensuring 
adherence to recipes and quality standards.

2. Participated in the entire baking process, from dough preparation to 
baking and packaging.

3. Coordinated the delivery of baked goods to various stores, ensuring 
timely supply.

4. Provided training and support to new kitchen staff on baking procedures 
and safety protocols.

5. Collaborated with bakers to brainstorm and test new product ideas, 
enhancing the menu.

6. Maintained cleanliness and organization in the baking area, adhering to 
food safety regulations.

7. Managed inventory levels, ensuring proper stock of ingredients and 
supplies for daily operations.

 Apr / 2023-Apr / 2024



Assistant Baker
Summit Peak Industries Denver, CO

1. Prepared, wrapped, and labeled baked goods for display and sale, 
ensuring appealing presentation.

2. Monitored baking times and temperatures to ensure optimal product 
quality.

3. Engaged with customers, assisting with inquiries and providing product 
recommendations.

4. Documented inventory levels and restocked supplies after business 
hours.

5. Assisted in all other bakery duties as required to support team 
operations.

6. Ensured compliance with health and safety standards in all bakery 
activities.

EDUCATION

 Apr / 2022-Apr / 2023



Associate of Applied Science in Baking
Culinary Arts Institute Toronto, ON

Focused on baking techniques, food safety, and pastry arts.
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