Job Description:

- Prepares, produces, and bakes dough according to company’s recipe.

- Sets time and speed controls for mixing machines so that ingredients will be mixed or cooked
according to instructions.

- Operates expensive machinery to mix dough.

- Accomplishes all job duties while adhering to all safety guidelines and practices throughout the shift.

- Maintains adequate supply of all prepared products on hand and ensures proper storage and
refrigeration.

- Keeps spoilage/waste to a minimum by ordering and utilizing proper quantities and rotating
products.

- Cleans, breaks down, and puts away all baking equipment.

Dough Person 9:00am — 5:00pm // 5:00pm — 12:00am (Bar Closing Hours Available 1:00am)
Qualifications / Skills:

- Proficient Reading Comprehension
- Ability to Lift 50+ pounds

- Following Written Instructions

- Flexibility

- Energy Level

- Positive Attitude

- Teamwork

- Compliant to Company Policies

- Communication Skills

- Customer Service

Must be 16+ to apply.



