
Bakery and Pastry Chef Assistant job description for HTLC Ventures 
 

---Why work for Hollerbachs? 

We are consistently growing!  

We hold many awards and continually provide our guests with high quality food and drinks that keeps 

people coming back for years and bringing new people in daily. 

We run on 3 major beliefs and it has made us as successful as we are!  

Are you able to  

1) help to exceed guest expectations  
2) help the company to return a profit 

3) and always keep in mind we are to create a benefit  

our newest member of the Bakery department will need to posses and be able to perform the following  

1) Possess a strong sense of teamwork 

2) Willingness to cooperate and follow instructions 
3) Ability to read recipes 
4) Takes initiative while remembering our 3 major beliefs  

5) Has the ability to work well under pressure 
6) Able to perform tasks in a timely manner  
7) Possesses strong physical stamina 

8) Is able to perform repetitive work 
9) Is able to be organized and keep a clean, sanitary workstation 
10) Ability to multitask while paying special attention to detail 

11) Abide by all Hollerbach policies and procedures 

Job Duties 

● Maintain a clean and sanitary station and adhere to food safety laws 

● Come to work on time with a clean uniform 
● Maintain and sanitize baking and pastry utensils, tools, implements and machinery  
● Scale, mix and bake cakes, bread, pastries for final production 

● Make mousses, pastry creams, whipped cream and more 
● Cut and decorate cakes start to finish in accordance to the bakery and Hollerbach standards 
● Be able to safely use all machinery including commercial mixers and ovens 

● Be able to FIFO products and ingredients to ensure freshness and use of product 
● Must be able to lift 50 lbs and stand for long periods of time 
● Available to work weekends some holidays and all festivals held by Hollerbachs 

 

 

 


