




BREAD BAKER TASKS

Produce bread dough

Produce yeast raised products (sweet yeast including 
laminated dough i.e. Danish and Croissant)

Operate a frying process (donut)

Scale, mould and process dough

Conduct �nal mould

Conduct �nal proof of bread dough

Bake bread

Retard and/or handling of frozen dough

Slice and packaging of bread

Product costing and recipe reformulation

Food safety regulations	

Occupational Health and Safety regulations

Understanding of requirements to oversee and support 
training of apprentices and trainees

PASTRY COOK TASKS

Produce sponge and cake batter

Bake sponges and cakes batter

�Finishing� of pastries and cakes products with appropriate 
mediums: fondant, icing, cream, toppings

Decorate cakes, sponges, gateaux and tortes

Package cake slices or decorated cakes for sale

Produce pastry

Produce specialty pastries: choux, meringue based products, 
biscuits and cookies

Form and �ll pastry products: savoury and sweet pies, 
quiches and slices, biscuits and cookies

Bake pastry (including blind baking)

Slice and package pastry for sale

Product costing and recipe reformulation

Food safety regulations

Occupational Health and Safety regulations

Understanding of requirements to oversee and support 
training of apprentices and trainees




