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Job Description 

Job Title:   Assistant Baker 
Department:   Kitchen 
Supervisor:   Lead Baker / Owner 
Classifications: Non-Exempt 

Part-Time  
Regular     

Prepared By:   PLB Resources, Inc. 
Approved By:   Owner 
Approved Date:  January 30, 2021 

Summary 

Operating in a Kosher bakery, performs all functions of the baking process and operates as an effective 
contributing member to The Blessed Braid team. 

Essential Duties and Responsibilities include, but may not be limited to: 

• Demonstrates assimilation of knowledge and understanding, from job training, regarding Jewish faith and its 
significance on The Blessed Braid’s products, procedures, practice, and standards 

• Consistently adheres to safety procedures and policies, to include use of personal protective 
equipment (PPE) 

• Gathers appropriate ingredients and cooking tools (pans, utensils, etc.) to prepare for baking 

• Accurately measures and/or weighs ingredients, as applicable, in accordance with recipe 

• Safely loads ingredients into mixer 

• Safely operates mixer to accurately follow recipe  

• Safely removes dough/batter from mixer and distributes into appropriate containers 

• Places containers of dough/batter into retarder/proofer as appropriate in a timely manner 

• Safely uses divider to consistently create uniform portions and pieces of dough (for cookies, bars, and 
strands of challah) 

• Places pieces of bars/cookies on rolling rack 

• Correctly braids strands to shape into challah loaves 

• Properly loads braided loaf on to baking sheet, and places into position to rise 

• Greases pans used to mold or bake breads and lines pans with liner paper, as  appropriate 

• Safely operates oven by setting the appropriate temperature for baking  

• Safely places risen loaf into preheated oven 

• Safely removes baked loaf from oven and places loaf on baking sheet in appropriate area for cooling 

• Consistently places cooled loaves into appropriate packaging and seals accordingly 
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• Consistently, effectively, and safely cleans bakery utensils, equipment, and work area 

• Performs other routine kitchen duties 

• Works well with others; establishes and maintains effective work relationships; exhibits tact and 
consideration; offers assistance and support to co-workers; works cooperatively in group situations; 
and shows respect and sensitivity for cultural differences 

• Demonstrates understanding of how your job performance relates and effects all operations of the 

bakery 

• Understands business implications of decisions; displays orientation to profitability; aligns work with 

strategic goals 

• Exhibits sound judgment, and includes appropriate people in decision-making process 

• Consistently completes tasks on time or notifies appropriate person with an alternate plan 

• Uses resources effectively 

• Expresses ideas and thoughts verbally and in writing in fluent English  

• Consistently at work and meetings as scheduled, and on time 

• Follows instructions and responds effectively to management direction 

• Commits to long hours of work when requested by management, when necessary to reach goals 

• Follows company and regulatory policies  

• Dresses appropriately for position, wearing prescribed uniform if applicable; keeps self well groomed 

• Observes safety and security procedures, and reports potentially unsafe conditions  

• Other duties may be assigned 

Supervisory Responsibilities  

This job has no supervisory responsibilities. 

Qualifications To perform this job successfully, an individual must be able to perform each essential duty 
satisfactorily. The requirements listed below are representative of the knowledge, skill, and/or ability 
required. Reasonable accommodations may be made to enable individuals with disabilities to perform the 
essential functions. 

Education and Experience 

• High school diploma or general equivalency diploma (GED) 

• No experience needed 

Language Skills  

• Fluent in verbal and written English  

• Able to read and interpret documents such as safety rules, operating and maintenance instructions, 
and procedure manuals 

• Able to write routine reports and correspondence  

• Able to speak effectively before individual Guests and vendors, or groups of Guests and co-workers 

Mathematical Skills  

Able to add and subtract two-digit numbers and to multiply and divide with 10’s and 100’s using units of 
weight measurement, volume, and distance 
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Reasoning Ability  

• Able to solve practical problems and deal with a variety of concrete variables in situations where only 
limited standardization exists 

• Able to interpret a variety of instructions furnished in written, oral, diagram, or schedule form 

Certificates, Licenses, Registrations  

Current California Food Handlers certification/card 

Physical Demands The physical demands described here are representative of those that must be met by an employee 
to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable 
individuals with disabilities to perform the essential functions. 

While performing the duties of this Job, the employee is regularly required to stand; walk; use hands to finger, handle, 
or feel; reach with hands and arms and talk or hear.  The employee is occasionally required to sit; stoop, kneel, crouch, 
or crawl and taste or smell. The employee must regularly lift and/or move up to 10 pounds, frequently lift and/or move 
up to 25 pounds and occasionally lift and/or move up to 50 pounds.  Specific vision abilities required by this job include 
close vision, distance vision, color vision, peripheral vision, depth perception and ability to adjust focus. 

Work Environment The work environment characteristics described here are representative of those an employee 
encounters while performing the essential functions of this job. Reasonable accommodations may be made to enable 
individuals with disabilities to perform the essential functions. 

While performing the duties of this Job, the employee is frequently exposed to moving mechanical parts. The employee 
is occasionally exposed to wet and/or humid conditions; fumes or airborne particles; toxic or caustic chemicals; risk of 
electrical shock; risk of radiation and vibration. The noise level in the work environment is usually moderate. 

 


