Job Description

Position: Baker
Immediate manager: Head Chef
Additional reporting line to: Sous Chef
Position location: Edinburgh Zoo

We are looking for an experienced Baker who has experience of high-volume production to join the Heritage Portfolio
team at Edinburgh Zoo.

The primary responsibilities of the Baker are to support the Head Chef with the day-to-day operation of all catering
outlets within the Zoo by ensuring quality baked products are provided in line with agreed specifications, timelines
and volumes. The ideal candidate will ensure compliance standards are met at all times, as well as maintaining the
highest levels of quality and service within all menu delivery. Sustainability initiatives in line with both Heritage Portfolio
and RZSS ambitions must be considered at all times.

With an emphasis on fresh, seasonal, made from scratch cooking, our in-house Bakery is responsible for providing a
bespoke range of cakes for Edinburgh Zoo, with overarching support, specifications and training provided by the
wider HPL Bakery team. You will be responsible for producing a range of traybakes, biscuits, muffins, large decorated
cakes, desserts and bread to support all outlets on site as required.

Heritage portfolio was founded in Edinburgh in 2002 and since then has consistently produced outstanding catering
and event services for private dining, wedding and corporate clients throughout the UK. We have also offered
exceptional 'in-house' cafe services in some of Britain's leading visitor attractions, where we have developed a loyal
repeat customer base.

Many of our business clients and venue partners have worked with us, and only us, throughout the past decade and
more, because they know they can put their faith in our unwavering commitment to the highest possible standards of
cooking, service and imaginative event delivery.

ur mantra is ‘building a business to be proud of’, and as we grow and flourish in the world of bespoke retail
ing, events and weddings, we still remain true to our original ethos: to provide an amazing experience that
yond the remarkable food we serve.



https://www.heritageportfolio.co.uk/events/
https://www.heritageportfolio.co.uk/weddings/
https://www.heritageportfolio.co.uk/cafes/can-we-run-your-cafe/
https://www.heritageportfolio.co.uk/venues/
https://www.heritageportfolio.co.uk/events/party-stories/alice-in-the-wonderland-the-most-magical-21st-birthday-party/
https://www.heritageportfolio.co.uk/events/party-stories/alice-in-the-wonderland-the-most-magical-21st-birthday-party/
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3. Main Assignments

e  Assist in controlling kitchen labour budgets in line with agreed structure and business levels.

Ensure all H&S and Food Safety is up to date and accurate, annually updating all HACCP plans for kitchen
areas.

Assist in providing accurate recipes.

Ensure allergen management is at the forefront of all kitchen operations.

Ensure compliance of all audits such as EHO, Safegard and Unit Business Health Checks.

Ensure stock is managed by carrying out monthly stock counts accurately and within the time frames stipulated.
Effective management of suppliers, including recording and reporting any purchase or procurement issues.
Provide training as required for any new employees working within the Bakery.

Promote Heritage Portfolio as the preferred employer, internally and externally, adhering to the HPL
recruitment policies and standards.

rive all aspects of service excellence across the business area including brand integrity, quality, compliance,
orate social responsibility, and service standards.
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5. Person Specification

Essential knowledge and skills:

e Be organised and adaptable with the ability to support all aspects within the Bakery.

e Be motivated and excellent at working as part of a team with the ability to multitask and work to specific time
frames agreed.

e Be able to follow recipes and specifications to ensure quality as standard as well as bringing new recipes and
product development.

e Have a Level 2 Food Hygiene certificate.

e Be computer literate, particularly using Excel, Teams, Word and Outlook.

Desirable:

e Use of budgeting and menu planning tools.

e Advanced Food Hygiene.
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