Cake Decorator
Fatherson Bakery
Alcester B49
Job details
Job type
Full-time
Qualifications
· Baking: 1 year (Preferred)
Benefits
Pulled from the full job description
Company pension
Discounted or free food
Flexible schedule
On-site parking
Referral programme
Full Job Description
We now have a fantastic opportunity for experienced Cake Decorators to join our growing team producing Handmade, Hand Decorated Classic Cakes and Amazing Cupcakes.
As part of the team, you will work with colleagues to maintain our high standards of product quality and cleanliness whilst delivering your unique signature to the cakes you decorate.
To be a successful Fatherson Cake Decorator, you must demonstrate efficiency and high standards while focussing on food quality. You will be passionate about food, well organised, decisive, driven, and possess a keen attitude to learn and develop your decorating experience and techniques.
Responsibilities:
· Utilising our equipment to create fantastic cakes including sponge cakes, loaf cakes, tray bakes, cupcakes, butterfly cakes fruit pies and so much more for our customers across the UK and internationally.
· Ability to be flexible to develop your skills and support our team of bakers and be trained in all areas of the bakery.
· Working closely with our technical and quality team through testing ingredients and finished goods to ensure that each item meets our stringent food safety and quality controls.
· Maintaining our food safety quality records.
Skills required:
· A passion for baking.
· Commitment to developing a career in bakery.
· Good communication skills and being a team player.
· Focus on product quality and attention to detail.
· Ability to focus on quality inspections on ingredients and products. Would I be happy to buy this?
· Flexibility as necessary to work outside of hours on overtime: early morning, night, weekend and holiday availability.
· Happy to work in in a busy environment which can include busy conditions, high volume environments.
Job Type: Full-time
Salary: £9.65-£10.30 per hour
Benefits:
· Company pension
· Discounted or free food
· Flexible schedule
· On-site parking
· Referral programme
Schedule:
· 8 hour shift
· Monday to Friday
· Overtime
· Weekend availability
Ability to commute/relocate:
· Alcester, B49 6EP: reliably commute or plan to relocate before starting work (required)
Experience:
· Baking: 1 year (preferred)
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Personal statement
I am a passionate and creative confectioner, with extensive experience in the confectionery industry with a background in bakery, cake decoration, chocolate, and sweets. I am fully dedicated to maintaining very high standards in food safety in general, but also with relevant sub-products and ancillaries. I pride myself on providing first-class customer service and being a great team worker through my passion and dedication. 
With 7 years of experience in the field of confectionery, I have been involved in creating range of delicious, sweet products. My experience in the industry includes the preparation of special occasion cakes, wholesale market products, and sweet bakeries including traditional and well-known favorites. I have also produced a number of bespoke cakes and recipes for special occasions such as birthdays and weddings.
I am experienced in icing, decorating, packaging, labelling, pricing, and cost and quality control of bakery products. As well as being completely conversant with traditional recipes, I also take every opportunity to experiment and produce something unique. Baking and cake decoration is my true passion.
Education
University of Wales Trinity Saint David － Birmingham
NVQ Level 4 Skills for the Workplace ( Managing Enterprise in the 21st Century,  Professional Career Development Module, Academic and Employability Skills, Effective Team Working and Communication, Digital Skills and Research Methods, Problem Solving and Decision Making)
Manicure and pedicure technology － Bulgaria
NVQ Level 1
Makeup artist － Bulgaria
NVQ Level 1
Evesham college － Evesham, Worcestershire
NVQ Level 1 ESOL LEVEL 1
Essential food hygiene
NVQ Level 2 Level 2 food hygiene & safety (catering)
Experience 
Cake Decorator, 02/2021 － 09/2022 
Drapers bakery － Tewkesbury 
· preparation of products by following given recipes, decoration, packaging by machine and by hand and placing a correct label

· Worked with common cake decorating and baking tools, such as mixers and carving tools.

Production Operator and deputy team leader, 11/2010 － 07/2020 
Four Angels Ltd bakery － Moreton-Marsh 
Closely monitored operations to ensure compliance with health and safety regulations.
Setting up and working on flow wrapping machine, chocolate machine, biscuits machine, cutting machine, ovens, and metal detector mining products for recipes Printing labels, gluten-free and diary-free tests
Food Production Worker, 10/2015 － 10/2016 
Kanes foods LTD － Evesham, Worcestershire
· Picked and packaged fresh produce in line with safe food handling regulations
· Working as boxing staff in the stirred-fry department

Farm Worker, 04/2012 － 10/2015 
ZENITH NURSERY LTD － Evesham, Worcestershire 
· Planted, tended, and harvested crops using tractors and combine harvesters.
Fed, watered, and cleaned animals to guarantee their health and wellbeing
Skills
	· Icing methods
· Cake carving
· Design methods
· Standardized recipe proficiency
· Production and processing
· Colour-mixing skills
· Quality control analysis
· Baking Equipment
· Wave picking
· Chocolate trend knowledge
· Recipe following
· Chocolate-making processes
· Training and mentoring
	· Chocolate decorating
· Inventing recipes
· Stock management
· Artisan bread making
· Product personalization
· Kitchen safety
· Excellent math skills
· Vegan baking
· Opening and closing duties
· Weights and measures
· Sanitation and cleanliness
· Food trend knowledge



Languages
	Bulgarian: First Language 
	
	
	

	English: 	C1 
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Advanced 
	
	Greek: 	A1 
[image: Graphical user interface, application, Word, Teams

Description automatically generated]
Beginner 
	
	
	

	Turkish: 	A1 
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Beginner 
	
	
	




Reference:
Details are available on request
























Hristina Bufi
67, Larkspur drive, Evesham
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To Mr. Laurens Smith
16 Tything Road West Tything Road West, Kinwarton, Alcester, England, B49 6EP

Dear Mr. Smith,
Re: Cake Decorator Job opportunity at Fatherson Bakery

Further to the above job vacancy for a cake decorator at Fatherson Bakery, I am delighted to have the opportunity to apply for this vacancy and have enclosed my CV for your consideration.

I am a cake decorator with 7 years of experience. I have been heavily involved in all aspects of cake baking and decorating to producing bespoke products for various occasions. I trust you will find my skills completely conversant with the requirements of the role and you will recognize the value I can bring with my experience and qualifications to the business. I am fully committed to excellent performance in any aspect of my work, I am an extremely reliable person and a great team player. I have no doubt my performance will exceed any expectations set out in the job description.

When working in my previous company as a cake decorator, I developed my experience in decorating with icing, chocolate, cream, etc. While developing these skills, I stood out because of my character and dedication, creativity, and ability to learn quickly and adapt to various conditions. I also completed a Level 2 degree in food hygiene and safety (catering). My goal is to further apply these abilities as a cake decorator while learning new skills in the field of cake decorating.

I trust you will find my qualifications and my potential as a candidate for this role completely in line with the requirements. I would be grateful to meet you and discuss in more detail how my specific skills and professional experience can benefit your business. I would be grateful if you could get in touch with me to arrange a meeting at a convenient date and time for you. Please do not hesitate to contact me if you may require any further information such as references from my previous employers and look forward to hearing from you in due course. Thank you for your time and attention.
                                                                                           
                                                                                              
 Yours sincerely
 
Hristina Bufi
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