Hello!
Thank you for your interest in The Bread Peddler. We are a popular meeting and eating place for visitors to, and the community of, downtown Olympia. We have a reputation of offering excellent pastries, interesting sandwiches, great coffee, professional service, and the best artisan bread around. We cater to a diverse group: professionals, students, state workers and legislators, retired, and families. Most of our clients are regulars; many of them work downtown, at the capitol, or in the surrounding professional buildings. We are open seven days a week and stay open until early evening. In the coming months we plan to expand our food menu and offer wine. If you haven’t had a chance to visit us, we encourage you to do so. Get a feel for who we are and what we do and see if it is somewhere you would like to work.

Please read through the application completely, take time to decide if you think that you would be a good fit. Ask questions if you have them (our staff is friendly, they only bite when it is busy) and fill it out the best you can. You are welcome to take it home and return later, there are no extra points completing it here. Keep in mind, for each job posting we usually receive between 75-100 applications. What stands out? Besides skills and experience? Professionalism. Make sure we know you are interested in the company and will make a good fit. Okay, we know our application is a bit on the tedious side but look behind the counter, and in the kitchen; we hire some of the best people in town. 

Availability is important to us. Please be very clear in the days and times you are available. Often we toss applications because it isn’t clear. We hire lots of students unfortunately this makes for some tricky scheduling and we can’t always take on more student schedules. 

We don’t need a resume but if you want to attach one, attach it (behind; we prefer staples), and make sure it speaks to the position you are applying for. Due to the sheer number of applications we receive we cannot respond to each one; if we are interested in an interview we will usually contact you within 2 weeks. However retail/counter hiring needs constantly change it is very possible we may contact you at a later date. STARTING JUNE 2008 WE WILL KEEP APPLICATIONS ON FILE FOR 3 MONTHS. 
This opening requires open availability (at least really flexable).

PROFESSIONAL FIT

Recently we have become a popular place to work, this is flattering. There is a romance attached with working in a bakery and for a small business. However we also feel it is only fair you know what is expected. We only have room to hire outstanding people. Individuals who are mentally and physically prepared not only to do their best, but to be the best, each day. We are old-fashioned when it comes to professionalism, attitude and appearance. There is an expectation of timeliness, low absences, and self-responsibility. Our dress code is “business casual”. While we don’t expect a job to be your only, or top priority, we are looking for those people who can commit, and follow through, to a regular schedule.

THE JOB DUTIES:

· Cheerful, upbeat, professional and mature customer service. The kind that makes every customer feel welcome (even when their not), and respects the limitations of the bakery.

· Informed and skilled selling, packaging, and plating of pastries, breads, lunch items, cheese and wine.

· French press coffee and espresso drinks that contribute to our reputation for being the best.

· Opening/Closing cleaning duties; typical side work, dishes, and deep cleaning and keeping work area constantly clean and neat even when it is busy.

Experienced required: Enough to know what you are getting into and to be able to keep up.

Bagging cookies, making mochas, plating sandwiches, bussing tables, sweeping, and answering a customer’s question, washing cups… none of these tasks are, in themselves, hard, but doing them all at the same time during a rush, when the line is out the door takes speed, organization, superior multi-tasking abilities, physical stamina and a stellar attitude. The “café” is more like a restaurant and is consistently busy.  While this can be exciting and often means good tips, it also means there is little room for slacking. Our employees are excellent at working together- just as the kitchen helps with customers, you may be asked to wash dishes or bus tables- it is all part of the job.  

Note to students: 

We realize that many students need to work while going to school, and we admire those who do. We have several 3-day-a-week shifts available all year; however our flexibility is limited. Additional time off (field trips, vacations, family trips etc…) will be your responsibility to arrange. 

Holiday Disclaimer:

We are a bakery.  We are busiest, and the lines are longest, at holiday times. WE DO NOT GIVE TIME OFF AROUND THANKSGIVING OR CHRISTMAS. Often we schedule additional people during these times as well as extra shifts for everyone. It is almost impossible to arrange time off around these dates. Your interest in this position is an awareness of this policy.

We are closed: Thanksgiving Day, Christmas Day, and the 26th, and 27th of December.

The Bakery Smell Disclaimer:

It seems the number one reason people want to work at a bakery is because of the way it smells. This is just fair warning that you won’t notice the smell after about 30 minutes of working here. 

Thank you – We look forward to hearing from you.

	Shannon Marie Prescott and André Le Rest
	DO NOT SUBMIT THESE PAGES


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, my availability will be limited.
	· Yes, but on individual contract (TESC) and so a flexible schedule.
	· Yes,  but part time or individual contract.


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

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

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? 

For this position what do you consider to be elements of (or big No’s) “professional dress”?

	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 (6-1)
	
	
	
	
	
	
	

	Mid Day (8-5)
	
	
	
	
	
	
	

	Evening (1-8)
	
	
	
	
	
	
	


List any planned absences in the next 6 months:

	


Anything else you want us to know? 
	THE BREAD PEDDLER BAKESHOP AND CAFÉ – RETAIL Application


	Have you ever prepared espresso drinks before? _______________________________________

If you don’t already have one, you will be required to obtain a Class 12/13 license, for serving wine, within 21 days of employment ($30-$40). 

Have you ever waited on tables before? ______________

Do you have any knowledge/experience with artisan cheeses or wines? ______________

Have you ever worked a closing shift in a café/bakery or restaurant before?_______________

What were some of your duties?:



	Please list your experience in the busiest place you have worked for more than 6 months. 



	Are you comfortable with a “business casual” dress code? Keeping your hair a “natural” color? Removing your facial peircings while at work, not wearing scents or nail polish, and not wearing boas or albatrosses around your neck?



	What strengths, personally and professionally, will make you outstanding in the retail position?



	Relevant to this position list three (3) specific actions that demonstrate “taking ownership” for your job?

1.

2.

3.



	Please comment on the most physical job you have ever had?



	This job is all about noticing and acting on the details both in service and in cleaning.  What are some of the details that you notice either as a customer or in a job?



	Without naming names what is the best and worst employment situation you have been in? What made it the:

Best:

Worst:




Please fill this form out completely – chronological resumes only please (not required)

