NCH Bakery Full Time Baker — Job Description

NCH Bakery is looking for an experienced baker to join the baking team of this over
90-year-old Cincinnati bakery. NCH Bakery is a true artisanal bakery where we bake
the old way — we’re one of the few bakeries that still bakes from scratch.

The specific job activities include, but are not limited to, the following:

Dough make-up and laminating for various bakery goods

Dough proofing for yeast-based products

Bake a variety of products, including bread, buns, coffee cakes, rolls, etc.
Mix icing

Top and ice finished products

Package finished products

Execute a wide variety of other miscellaneous tasks

This job is full-time. The schedule is Monday through Friday 7am-3pm

Success Factors

Previous baking experience, including makeup work, proofing, baking and finishing is preferred
Excellent team working skills

Excellent inter-personal skills in dealing with other team members

Flexibility in switching between the above activities as business needs dictate

Good follow-ship skills in interactions with the general manager and owners

Punctual and reliable attendance

Physical Demands:
The candidate should be able and willing to:

Carry materials up and down stairs

Bend and lift up to 50 Ibs.

Possess hand dexterity

Able to be on your feet for the entire shift

Candidates will be asked to complete an NCH Bakery employment application and to provide at least
one reference from a previous employer.



