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Lecturer: Scott James
Deadline: 6 July 2026 23:59 pm



1. Job Description 
Job Title: Bakery Assistant 
Company: Sweet Crumbs Bakery
Location: Swansea
Contract Type: Full Time. Permanent
Salary: £2,500 monthly
About the Company:
A dedicated and creative baker responsible for producing high‑quality baked goods that reflect Sweet Crumbs Bakery’s standards for freshness, flavour, and presentation. This role combines hands‑on baking expertise with strong time‑management, consistency, and a passion for artisanal products.
Key Responsibilities:
· Prepare and bake a variety of products including breads, pastries, cakes, cookies, and specialty items according to bakery recipes and quality standards.
· Measure, mix, and prepare doughs and batters using professional baking equipment.
· Decorate and finish baked goods with attention to detail and creativity.
· Monitor baking processes, adjusting temperatures, timings, and methods to ensure consistent results.
· Maintain cleanliness and hygiene across all workstations in compliance with food safety regulations.
· Manage inventory, including ordering ingredients, rotating stock, and minimizing waste.
· Collaborate with the bakery team to plan daily production schedules and meet customer demand.
· Assist with customer orders, including custom cakes and special-event baked goods.
· Ensure product freshness, quality, and attractive display in the bakery shop.


Essential Skills and Requirements
· Strong knowledge of baking techniques, ingredients, and food safety standards.
· Ability to work efficiently in a fast-paced, early-morning environment.
· Excellent attention to detail and commitment to product consistency.
· Creativity in flavour combinations and product presentation.
· Physical stamina for standing, lifting, and working with commercial baking equipment.
· Strong teamwork and communication skills.

Desirable Skills: 
· Previous experience in a bakery ,commercial kitchen or  home kitchen.
· Experience with cake decorating or artisan bread making.










2. Cover Letter 
Mihaela Carmen Tutu
55 Denbigh Crescent ,Swansea ,SA66TH
carmen.mihaela1996@yahoo.com
07394431618

Hiring Manager
Sweet Crumbs Bakery
	                              06 JULY 2026
        Dear Hiring Manager,
 I am interested in applying for Bakery Assistant at Sweet Crumbs Bakery. Baking has always been my passion and I am looking forward to starting my professional career in a bakery, where I can continue to practice my art and make a positive impact in your team. I really appreciate your bakery for its dedication to quality and freshly baked products and fantastic customer service. I am sure I am going to learn and grow in your bakery.
In the last few years, I have learned a lot about baking at home, and it has been a lot of fun with my family, for birthdays, festivals, special occasions, and for a good time. This experience has taught me good baking skills, how to measure ingredients accurately, cake decorating skills and how to be clean and take responsibility for food hygiene the whole baking process. This has also helped me to improve my organisation, detail and time management skills with making multiple orders and always producing good baked goods.
In addition to my technical skills in baking, I am a dependable, diligent and passionate person who enjoys working with people and providing great customer service. Good learner, can communicate well, am calm and organised when working under pressure. These are the attributes I believe I would bring to your bakery team to be a great asset.
I am especially interested in working at Sweet Crumbs Bakery as I wish to experience the business of a bakery first hand, such as working with stock, food safety, and working with customers, as well as commercial baking techniques. I will gain knowledge and confidence from other experienced bakers to advance in the bakery profession.
My dream is to own and run my own bakery company. I feel my first job will give me the experience and professional training I need to reach this milestone and I will be a positive part of your business.
Your application is appreciated. I would be happy to discuss the reasons I am a good candidate for the Bakery Assistant role as I am enthusiastic, experienced, and I am learning to bake. I hope you will reach out to me.
Yours faithfully ,
Mihaela Carmen Tutu












3. CV 

Full Name: Mihaela Carmen Tutu
Location: 55 Denbigh Crescent ,Swansea, SA66TH
Email: carmen.mihaela1996@yahooo.com
Phone Number: 07394431618
Personal Statement
A strong and enthusiastic candidate seeking a career in Bakery Assistant with hands-on experience in making family cakes, cookies, cupcakes and conventional sweets for family gatherings and local events. Enthusiastic about baking and dedicated to the production of good quality products in accordance with great food hygiene and safety. Excellent attention to detail, strong organisational skills, quick learner and able to work in a fast-paced environment. Looking for a place to get started in my career in the baking industry within a professional bakery where I am able to learn commercial baking skills, add a positive team member, and get valuable experience. My passion is to start and run my own lucrative bakery.
Key Skills
Bakery and technical:
· Preparing cakes, cupcakes, cookies and pastries
· Decorating cakes, icing and frosting skills
· Careful weighing and measuring of ingredients.
· The preparation and presentation of food.
· Understanding of the importance of food hygiene and kitchen cleanliness
· Operating baking equipment and equipment safely.
· Stock organisation and preparing ingredients.
· Quality checking completed baked products.
Employment Skills:
· Excellent customer service
· Strong communication skills
· Teamwork and collaboration
· Time management
· Attention to detail.
· Reliability and punctuality
· Problem-solving
· Ability to work under pressure.
· A positive attitude and desire to learn.
· Adaptability and flexibility
Employment History
Home Baker (Self-Employed) 
January 2023 – Present
· Made many different types of homemade cakes, cupcakes, cookies and traditional sweets for birthdays, family dinners and special events.
· Accurately measure ingredients to ensure consistency, quality and excellent taste.
· Decorate cakes using buttercream, icing and simple techniques to make attractive finished cakes.
· Kept the kitchen clean and tidy, practicing proper food hygiene and safety.
· Scheduled baking times and booked several orders to complete all baking products on time.
· Oversaw the procurement of ingredients and maintained stock levels to guarantee ingredients were in stock.
· Had positive feedback from customers for product quality, presentation and reliability.
Education:
Diploma in Banking and Pastry Arts
London Culinary Institute
Transferable skills:
· Communication
· Organisation
· Teamworking
· Time management
· Problem-solving
· Time management 
· Critical thinking 
· Creative and business 
I would like to work at the Bakery Assistant position to gain professional baking experience, increase my practical understanding of bakery operations and customer service and learn from the experienced Bakery professionals. I want to build the skills technically and, in the business, to eventually start my own bakery and make a difference for your bakery team.
Additional Information:
Enthusiastic about baking and new decorating ideas for cake.
Enjoy working early mornings and weekends, as well as during busy seasons.
Committed to the high standard of food safety, cleanliness and Customer Service.
Interested in continuing bakery and food hygiene courses.
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