	
	
	



Birmingham, UK                                                 CV
  074078999390
 abcd07@gmail.com
  Applying for: Baker – Dolce Bakery, Birmingham

Personal Profile
I am a passionate and committed baker with hands-on experience in preparing a wide range of baked goods including bread, pastries, and cakes. I have thoroughly researched what Dolce looks for in its bakery team—high standards, attention to detail, creativity, and time management. Through previous work and personal experience, I’ve developed the skills necessary to meet and exceed these expectations. I’m excited to contribute to Dolce’s reputation for excellence.

Key Skills & Strengths
	Skill
	Example

	Time Management
	Successfully managed early-morning baking routines in previous job

	Attention to Detail
	Decorated cakes to customer specifications with consistent quality

	Hygiene & Safety
	Trained in food safety and cleanliness in busy kitchen settings

	Creativity
	Designed seasonal pastries for special menu events

	Teamwork
	Worked effectively with kitchen staff under pressure during peak hours


  

Preparation for the Role at Dolce
I studied the typical responsibilities of a Dolce baker by visiting the store, reviewing online job ads, and watching videos of artisan baking methods. I understand the importance of precision, creativity, and customer presentation.
 I reviewed my past experiences in bakery environments and identified the strengths I can bring, such as speed, discipline, and pride in presentation.
 I prepared for the application by writing down common interview questions and practicing answers with a family member to build confidence and improve my communication.
Work Experience
· Assistant Baker
 Sweet Crust Bakery – [Birmingham]
 Feb 2022 – Sept 2024
· Baked fresh breads, pastries, and cakes daily following detailed recipes
· Ensured consistent product quality and presentation
· Maintained a clean, safe, and organized work area
· Assisted with inventory checks and ingredient prep
· Received positive customer feedback for custom birthday cakes

Education 
UWTSD – 
Level 4 - Certificate of Higher of Education – Business

Hobbies 
Cooking 
Cleaning 
Family
Tring new resplice 
Cook for a family in church 
Local communicating 







                                                                                                                                                      Casandra Tanase 2410900 
                                                                                                                                                       B4Q33  
                                                                                                                                                       Birmingham, UK  
                                                                                                                                                       0740785663737  
                                                                                                                                                       Abcd07@gmail.com  
                                                                                                                                                      Date: 12/10/2025  
Hiring Manager  
 Dolce Bakery  
 Birmingham, UK  
Dear Hiring Manager,  
I am writing to express my interest in the Baker position at Dolce Bakery in Birmingham. With over two years of hands-on experience in producing high-quality baked goods and a strong commitment to food safety, consistency, and creativity, I am confident that I would make a valuable addition to your team.  
During my time as an Assistant Baker at Sweet Crust Bakery, I gained experience baking fresh breads, pastries, and custom-decorated cakes in a fast-paced kitchen. I consistently maintained high standards of quality, cleanliness, and efficiency while also receiving positive customer feedback for my custom cake designs. I have completed a Level 2 Food Hygiene Certificate and have worked early morning shifts to meet tight deadlines, demonstrating both my reliability and time management skills.  
I’ve taken time to research Dolce’s reputation for quality and presentation, and I am especially drawn to your blend of traditional and creative baking. To prepare for this opportunity, I have reviewed the key skills required for the role, reflected on my own experiences, and practiced common interview questions with a family member to improve my readiness and communication. I would welcome the chance to contribute my baking skills and enthusiasm to Dolce’s team and would be thrilled to continue growing in a professional and inspiring environment like yours.  
Thank you for considering my application. I am available at your convenience for an interview and can be reached by phone or email.                                                                              
yours   Sincerely,  
 Casandra Tanase


Job Advertisement 

ABOUT THE ROLE
The Pastry Chef de Partie is responsible for the supervision, preparation and service of all bakery and pastry items within Corinthia London, including breads, plated desserts, cakes, and afternoon tea items.
The Pastry Chef needs to ensure that the highest standards are maintained at all times in keeping with a luxury hotel whilst ensuring the brigade maximizes their resources.
ABOUT YOU
· Demonstrates excellent skills and creativity in one or more aspects of pastry (e.g. sugar, chocolate, bread, plated desserts, Banqueting and/or afternoon tea)
· A strong desire to learn and develop a career within luxury hospitality
· Flexibility to work varied hours
· Good level of written and spoken English
· Exceptional customer care skills
· Empathy for your guests and colleagues
· Ability to work under pressure
· Pride and attention to detail in your work
· The finest personal presentation
· Distinctive, professional and warm personality
· Confidence & professionalism when interacting with high profile guests



















 



	
	
	



