
 

 
Head Baker  
 
Job Type:  Freelance/Contract 
Job Length: 9 days across 2 weeks, possibly beyond 
Starting:  8th September 2021 

Nice Bundts is exhibiting at Tom Kerridge’s Pub In The Park in September and we’re looking for 
an experienced Junior Baker to help us make the event a success for our business. 

 
A bit about us 

Nice Bundts is the home of the British mini bundt, offering deliciously different bundt cakes to our 
Buckinghamshire customers. With big plans to expand into online retail, we're leading the way in 
a new food trend in the UK. 

Established in 2021, Frankie has built up a loyal local following and a waiting list of wholesale 
clients across Buckinghamshire and Oxfordshire, and with ambitious plans to expand nationally, 
Frankie is looking to expand her kitchen team quickly.  

The business has now out-grown Frankie’s one-woman operation in her home kitchen, and the 
business is moving into a commercial kitchen to scale up production in time for a prestigious 4 
day event – Pub In The Park (Marlow) in mid September 2021.  

As Frankie will predominantly be working on the stall during the event, we need a small team of 
bakers to take the helm in the kitchen and take over production for the stall with her guidance, 
and using her recipes.  

There is also an opportunity for the right person to continue working with Nice Bundts beyond the 
event in September, helping to shape and grow Nice Bundts into a popular brand leading the 
way a growing food trend in the UK. 

At Nice Bundts, we really care about quality, flavour and innovation. You will never get a plain, dry 
bundt cake from us. All our products are designed to make customers say ‘wow!’ before and after 
they taste our cakes.  

We make a real effort to use good quality ingredients and make our own drizzles, syrups, glazes, 
curds, icing and toppings wherever possible.  

What to expect from this contract 

This event will be a first for Nice Bundts. As we’ll be forming a new team for this event, you can 
expect it to be busy and fast paced with lots of opportunity for you to input and shape the 
operation, leading the kitchen team through new experiences and processes. 

You’ll be able to input into how the kitchen is set up, choose the music we bake to and help set 
the tone and the vibes for a fun, vibrant working atmosphere.  

There’s a real opportunity for the role to expand beyond this contract as Frankie focuses more on 
sales and marketing, so if the event goes well we can start talking quite quickly about how we 
can continue working together if this suits.  



The hourly rate for this contract is £11-15 per hour dependent on experience, with the core 
working dates and hours are below. All Nice Bundts staff will also benefit from a staff discount of 
20% off all products for the duration of the contract. 

Contract Dates & Hours: 

Week 1 - Training week 
 
During these shifts we’ll run through all recipes in the event menu, baking and decorating 
together to prepare for event week. We’ll also plan out our baking agenda for event week.  
 
Weds 8th Sept   9am – 6pm  
Thurs 9th Sept   9am – 6pm   
Fri 10th Sept   9am – 6pm   
 
Week 2 – Event week 
 
During this week we’ll start by making our syrups, sauces, toppings etc, and then move onto 
batch baking for the event according to our baking agenda.  
 
Tues 14th Sept  9am – 6pm    
Weds 15th Sept   9am – 6pm  
Thurs 16th Sept   8am – 6pm   
Fri 17th Sept   7am – 5pm   
Sat 18th Sept  7am – 5pm   
Sun 19th Sept   7am – 12pm  

NB. These core hours include a 1 hour break which is unpaid. The break can be taken all at once 
at lunch time, split across the day, or reduced to 30 mins as preferred.  

 

The Ideal Person 

We are looking for an experienced cake baker and decorator, preferably with experience 
producing mini bundt cakes or another type of mini cake. 

The ideal person will: 

- Have experience running or working in a bakery environment or commercial kitchen 
- Have minimum level 2 Food Hygiene certificate 
- Have experience scaling recipes to meet production targets 
- Take pride in brand standards to make sure everything leaves the bakery perfect 
- Be a hard worker, a problem solver with a positive attitude 
- Be a great team leader – someone who can lead a team, remain calm under pressure and 

give clear direction in a cool, calm manner.  
- Whilst also a great team player - someone who is reliable, on time, shows commitment, 

respects, supports and gets along well with others. 
- Have a real passion for food and flavour with an eye for aesthetic and presentation  
- Have a willingness to do whatever it takes to meet production targets. 
- Have an ‘all hands on deck’ mentality. 
- Be flexible – adapting shift patterns and sometimes working overtime if necessary during 

crisis points.  
- Basic maths and English to GCSE grade C (desirable but not essential). 
- Full UK driving license (desirable but not essential). 

Key Tasks/Responsibilities 

• Responsible for the output of the bakery. 



• Creation, preparation, baking of all baked goods, fillings and toppings in line with owner’s 
recipes, with help from Junior Baker.  

• Decoration of all baked goods in line with owner’s recipes and direction, with help from 
Junior Baker. 

• Work with the business owner in creating production targets and working processes.  
• Working with the owner to ensure the kitchen is stocked at all times.  
• Managing the Junior Baker. 
• Using correct food handling practices and maintain good personal hygiene. 
• Washing up, drying up, cleaning and organising kitchen equipment. 
• Measuring, weighing, labelling and dating ingredients and bakery goods. 

 

To apply please send a CV and a cover letter to frankie@nicebundts.com 

The deadline for applications is midnight on Thursday 2nd August 2021 with interviews taking 
place in Marlow on Monday 6th September.  

As the shifts start on Weds 8th September please do not apply unless you can make the interview 
date. If necessary Zoom interviews may be possible but face to face meetings are preferred – 
thank you! 

PLEASE NOTE: 

You must be already based in and have the right to work in the UK and able to speak English to a 
good standard. 

Please do not apply if you have no experience in a professional bakery environment of any kind.  

 

Thank you, looking forward to hearing from you! 
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