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What is bakery?

« A bakery is
an establishment that
produces and sells flour-
based food baked in
an oven such
as bread, cookies, cakes
, donuts, pastries,
and pies.
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Skills do | have

v TEAMWORK

v FLEXIBILITY

v SELF-MOTIVATION
v POSITIVE ATTITUDE
v EMPATHY

v CREATIVITY

Qualifications
Level 2 Certificate in Bakery.

For a level 2 course,2 or more GCSEs at grades 9 to 3.

https://www.oneeducation.org.uk/how-to-become-a-baker/

Skills do | need

v Excellent verbal communication

v The ability to accept criticism and work well
under pressure.

v'Knowledge of food production methods.

v' The ability to use your initiative.




STRENGHTS HOW DO | KNOW WHAT TO IMPROVE?
v COLLABORATIVE

vTECHNICAL KNOW-HOW
v'POSITIVE ATTITUDE

WEAKNESSES

v SENSITIVE/EMOTIONAL
v COMPETITIVE

v UNCOMFORTABLE WITH
PUBLIC SPEAKING




LISTENING- and responding
to what people want .Adaptive
And interpersonal skill
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CONCLUSION

| really want to open my own
business and | know that I
will make it, all 1 have to do
is believe in myself and in my
work, if you are
communicative and you want
to achieve something, it is
impossible not to achieve it.
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