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The Bread Peddler – Bread Baker

Artisan Bread Baker

Applicants should have a serious interest in artisan and naturally leavened breads and be able to demonstrate a solid understanding of the fermentation process. Experience in mixing, shaping, and scoring is necessary.

Key Skills:

· Strong ability to judge and react to doughs during the fermentation process.

· Ability to easily add formulas, figure percentages, weigh and measure using a balance scale.

· Fast, motivated and focused – able to get a lot of work done under fixed time constraints.

· Physically able – the position requires long hours on your feet and frequent lifting.

· Reliable and high-functioning early morning person.

The Bread Peddler is a premier source for traditional artisan bread. Located in downtown Olympia we boast a lively café that is popular with a diverse and loyal crowd. Busy year round, in addition to bread, we offer pastries, coffee and lunch. This is great opportunity for a focused baker to work with pre-ferments and all the stages of traditional bread baking, at a moderate volume. 

Applicants should have 2+ years shaping/baking bread from scratch in a commercial or professional setting. We will consider interns and other cooks/pastry professionals with 2+years in the industry (not counting culinary school) if you have a serious interest in artisan breads and can demonstrate a technical understanding of basic fermentation principles.

SHIFT : 3 or 4 10hr. Shifts – Overnight and early morning hours.

HOURS:  30+ (40 available w/ pastry work) 10 hr. shifts.

PAY RATE: DOE

MORE DETAILS / TO APPLY

For questions and a more detailed job description please request an application at baguette@breadpeddler.com subject: BREAD (this is important – we have other postings on CL)

If you haven’t had a chance to visit us, please come in look around and try our bread and pastries. If we are there we will be happy to answer any questions you may have.

Applicants must be at least 18. Non-smokers only.

THE BREAD PEDDLER ARTISAN BAKESHOP AND CAFÉ  -- GENERAL APPLICATION for Employment

	About You


NAME:_________________________________________       DATE________________________________

CONTACT PHONE:_____________________________CONTACT E-MAIL:________________________
Contact Address:

Would you be relocating for this job? ( YES     (  NO

Do you have reliable transportation to meet any scheduled shift?

Please provide brief details of any felony you have been convicted of?


Are you over 18?    ( YES     (  NO


Over 21?   ( YES     (  NO

Can you perform all physical aspects of this job (including lifting up to 30# regularly, bending, reaching,  on your feet all day, in a hot kitchen, without whining)?

Can you perform all mental aspects of this job (including smiling at about 100-200 people and being nice to people who try to order soup while on their cell phone?)

You’ll have to provide documentation of your legal right to work in the U.S. Is that cool? ______________________________

Have you applied with us before?

	About the Job


What position are you applying for?                                                                                    

Within the company, is this position your first choice? ___________________________

Is there another position you would accept? (be honest, or we might call you)___________________________

When are you available to start?_____________________________

Will you be a student in the next 6 months?

	· NO
	· YES
	· Yes, but on individual contract (TESC) and fairly flexible schedule.
	· Yes, but need full time work anyway.


Will your availability change in the next 6 months (including number of hours)?_____________________________________

What are some of your other interests or activities? ​​​​​​​​________________________________________________

If we can’t hire you now, would you be interested in a position later? ____________(Hey be honest, we know you need to find a job like, yesterday, but we can’t hire every great person right this minute.  We now keep applications for 3 months and will get a hold of our favorite ones as positions open.)

Why do you want to work here?

List 3  personal strengths that will contribute to your success in life?

In other jobs, what work habits really tick you off? 

	Where do you see yourself in 1year?


	In 5 years?
	In 20 years?


What is your favorite:

	Book?


	Amendment?
	Puzzle/Game?
	Super power?


MANDATORY Please detail your availability using the chart below. If you have an open schedule write open. We toss many applications because their availability is unclear.  Some hiring decisions are based on schedule, our expectations are that you can commit to what you put down for at least 3 months (retail) 6 months (kitchen)

	
	Sunday
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday

	Early Morning
	
	
	
	
	
	
	

	Mid Day
	
	
	
	
	
	
	

	Late Afternoon
	
	
	
	
	
	
	


List any planned absences in the next 6 months:

	


Anything else you want us to know? 

	THE BREAD PEDDLER BAKESHOP AND CAFÉ – BREAD APPLICATION


	Why do you bake bread professionally? –or- Why do you want to bake bread professionally?

	

	

	If you have previous experience please detail some of your typical daily tasks or responsibilities. What kind of volume? What are some of your favorite? Least favorite?



	

	What are some general skills or personality traits that you feel will contribute to your success in the position?




	Briefly describe the “leavening” process?

	

	

	What types of pre-ferments have you worked with: 

What is the importance of scoring bread?

What does steaming do?

Have you ever made bread without adding yeast or sugar?




	Your current formula makes 171#/ A last minute order comes in for 5 more 2# loaves. How do you figure the new formula”

171 # of dough                %                  ? # of dough

	100 # Flour
	
	
	

	66#  Water
	
	
	

	2#   Salt
	
	
	

	3#  Yeast
	
	
	


	When preparing a biga for the next days batch, what considerations or actions do you need to take if:

1. It has been raining all week?

2. Temperatures are expected to soar above 80(?

3. A cold spell is expected.


	Where do you get your technical information? What are some of the books, or bakeries that inspire you? Or that you reference for theory or formulas?

	

	

	What laminated doughs have you worked with (from scratch - Mixed, Laminated, Shaped, Proofed, Baked)?

(Croissant           (Puff Pastry               (Danish         (  Other _(please specify) _____________


Have you ever worked with:

	Balance Scale______

Reversible Sheeter_____

60-qt+ Mixer_____

Convection Oven_____

Deck Oven_____

Recipes in #s and oz._____
	Often the bread position entails helping out in with prep in other departments, tasks like mixing/rolling cookie doughs, laminating, pastry filling prep, slicing deli meats and cheeses. Etc.. Is this work you are prepared to do/ comfortable doing?


