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Overview
 
This autumn Fitzbillies will be launching our new Bakery & Hospitality 
Trainee Programme. 
 
Trainees will have the opportunity to experience all areas of the 
business and then to specialise in one of three main areas:
-         Artisan Bakery
-         Professional Cookery
-         Barista & Front of House
 
The Traineeship lasts for 12 months and it is anticipated that at the 
end of that time permanent positions will be offered to trainees 
meeting the required standard.

The Trainees will spend time at our 3 locations: Fitzbillies Trumpington 
Street, Fitzbillies Bridge Street & Fitzbillies Artisan Bakery, 31B&C 
Clifton Road
 
At the end of the traineeship all trainees will have gained a broad 
understanding of how a bakery and hospitality business works as well 
as deep skills in their chosen area.
 
We are offering 5 traineeships this autumn, with the expectation that 
2 will specialise in Artisan Bakery, 2 in Barista & Front of House skills 
and 1 in Professional Cookery. 
 
The programme start date is Monday 31 October 2022 (with the 
opportunity to start work at Fitzbillies sooner if you wish).
 
 



Background on Fitzbillies
Fitzbillies bakery is a Cambridge institution, founded over 100 years 
ago and best known for its ultra-sticky Chelsea buns. 

Nowadays Fitzbillies is a thriving, local, independent bakery and 
hospitality group. The business is built around: a central, artisan bakery, 
housed in a light, modern building on Clifton Road, supplying two 
branches of Fitzbillies in central Cambridge: the original branch in 
Trumpington Street, which includes the original cake shop, a large full-
service café/restaurant serving brunch and afternoon tea and a 
counter-service coffee shop, the smaller branch in Bridge Street and 
the online business. It also supplies, Scott’s All Day, a brunch and 
artisan pizza restaurant on Mill Road (also part of the group), a 
number of external wholesale customers including farm shops, 
colleges and local restaurants, and online orders.

There are currently 85 team members across the group. It’s a family 
business with the owners Alison Wright and Tim Hayward involved in 
the day-to-day running of the business. They are supported by an 
extremely skilled and dedicated team of Head Bakers, Head Chef and 
Managers.

We are passionate about great quality bakery, café food and coffee. 
We serve what we would like to eat and drink, in an environment 
which makes the most of our historic buildings in central Cambridge. 

We have an unparalleled range of bakery and hospitality skills within 
one organisation, making it a perfect training ground for aspiring 
artisan bakers, chefs, baristas and front of house professionals. 



Who Should Apply?
 
We are an inclusive employer and welcome applications from people 
at all stages of life and regardless of formal qualifications. 
 
We welcome applications from school or college leavers, people who 
have been working in baking or hospitality and would like to build on 
and formalise their skills and people looking for a change of direction.
 
What is absolutely essential is that you are enthusiastic about 
pursuing a career in baking and hospitality, keen to get fully involved in 
a busy local business and hard working. 
 
 

Combining the Fitzbillies Trainee 
Programme with an Apprenticeship
 
Trainees will have the opportunity to convert their Traineeship into a 
formal Apprenticeship if they wish, but there is no obligation to do so. 
We recognise that for some people, particularly in the early stages of 
their careers, the formal qualification is extremely important, whereas 
for others they may prefer not to pursue that route.
 
For Hospitality and Professional Cookery Apprenticeships our 
training partner is Cambridge Regional College (CRC). For Bakery 
Apprenticeships our training partner is National Food & Drink 
Training (NFDT).
 
Trainees who are interested in following an apprenticeship route 
would be enrolled on an apprenticeship programme starting January.
 



 
 

More Detail on the Programme
 
 
Whole Business Learning
 
During the course of the year all trainees will cover the following:
- Introduction to customer service
- Introduction to production bakery
- Introduction to food preparation and service
- Introduction to coffee (level 1) with our coffee partner Caravan at 

their roastery in London
- Level 2 Food Hygiene Qualification
- Allergen training
- Introduction to the business side of Hospitality and Baking
- Fitzbillies Brand & History
- Marketing & social media
- Ecommerce operations and despatch
 
They will pursue one of the following three areas much more deeply, 
spending the majority of their time on that:
 
1.  Artisan Bakery
- Scaling and preparing ingredients
- Bread – mixing and shaping doughs for yeasted and sourdough 

bread
- Making Chelsea buns
- Oven management
- Making cake bases and traybakes
- Cake finishing and decorating
- Viennoisserie production – dough lamination and shaping
- Developing and costing a new product
- Bakery production management



2.  Professional Cookery
- Structure of professional kitchens and principles of working as a 

Professional Chef
- Kitchen equipment use & safety
- Food preparation methods
- Cooking methods – boiling, poaching, grilling, steaming, cold food 

preparation
- How to run a section – preparation work, par levels, organisation
- Restaurant service and ticket management 
- Recipe building and food costing
 
 
3.  Barista & Front of House
- Coffee tasting & appreciation
- Espresso extraction
- Basic latte art
- How to dial in & set up coffee machine & grinder
- Bakery product knowledge and understanding
- Food & drinks service
- Recognising and anticipating customer needs
- Selling & upselling skills
 
 
 

 



The Practical Details
 
 
Remuneration
 
All trainees will be paid the national living/minimum wage for their 
age group or £8.50 per hour, whichever is higher
 
Other benefits include:
- Share of service charge
- 50% staff discount card for use at Fitzbillies and Scott’s Allday 
- 28 days holiday
- Staff events – Sports Day, Christmas Party
- A Fitzbillies Birthday Cake on your Birthday
- Free food and coffee on shift

Working Hours
 
40 hours a week over 5 days.
 
Shift patterns will vary depending on the area of training at any given 
time.
 
Start times in the bakery vary between 4am and 7am
Start times for baristas and café chefs are from 7am

 We are a 362 day a year, 7 day a week business so you should expect 
to work a share of weekend days and bank holidays. (We are closed 
Christmas Day, Boxing Day & New Year’s Day)



Application Process & Timings
 
 
Please send your application by email to bakery@fitzbillies.com
 
It should include a CV and a covering letter explaining why you are 
interested in pursuing the traineeship. Please do include any extra 
material that brings to life your enthusiasm for baking and/or 
hospitality, for instance photos of your baking, or cooking.
 
We will review applications as they come in and applications will 
remain open until Sunday 25 September. 
 
We will conduct interviews between 14 September and 30 
September and successful candidates will be informed after that.
 
The programme will begin formally on 31 October, however there 
will be an opportunity to start work at Fitzbillies earlier for successful 
candidates who wish to do so.
 
 

 

 
 
 


