Luisa De Almeida 
UWTSD Birmingham Quay Place ,9-10 Edward Street (B1 2SJ)
2423048@student.ac.uk
Personal Profile
Motivated and reliable student with strong experience in the bakery and hospitality industry. Currently working as Head Bakey at Gail’s, with proven leadership, teamwork and customer service skills. Highly organised,adaptable,and capable of working effectively in fast-paced environments while maintaining high standards of quality and safety.
Work Experience
Head Baker
Gail’s Baker - Leamington Spa
30 – 12 – 2024/ Present.
·  Lead daily baker production, maintaining high quality and company standards
·  Supervised and trained team members in a fast – paced environment 
·  Ensured full compliance with food safety and hygiene regulations 
Education
Trinity Saint David University Birmingham Level 4 BSc (Hons) Business Management.
16 – 05 – 2025/ 2026.
Key Achievements as Head Baker at Gail’s
·  Successfully lead and supervised a bakery team to ensure smooth daily production      and high operational standards.
· Improveed team performance by training new bakery and developing staff skills in dough handing baking techniques, and product consistency.
Key skills 
·  Team leadership & supervision
· Time management & organisation 
·  Food safety & hygiene compliance
References 
Sonal Patil, Gail’s Bakery Manager 
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Manager Bakery                                                                            Phone 074040755790
Email 2423048student@ac.uk                                                            Address Birmingham (B1 2SJ)                                                                                                   
                                                                                        
February 23,2026
Sonal Patil
Gail’s 
Leamington Spa (CV32 4NT)
 
Dear Patil 
I am writing to apply for the Manager Position at Gail’s. Currently being advertised on Indeed.com. working as Head Bakery at Gail’s, where I have gained extensive experience in leading teams, managing daily operations.
In my currently role, I oversee bakery production, support and train team members, and ensuring consistency in quality, food safety, and presentation. I work closely with colleagues across the shop floor manage time critical tasks and lead by example during busy, this role has strengthened my leadership, communication, and problem-solving skills.
I am confident that I can bring this level of success with me to your organisation and help Gail’s company build upon their reputation as state their position in market – learned through your research. With my previous experience and expertise, I believe my contribution.
Thank you for taking the time to consider my application.  I look forward to the opportunity to discuss how my experience and skills, can contribute to your team at Gail’s.
 
Yours sincerely 
Luisa De Almeida 
             


 



