Pastry chef job description
· Prepare pastries, cakes, breads, desserts, fillings, and decorative elements. 
· Follow recipes precisely while maintaining consistency across large volumes. 
· Manage prep for daily service, special orders, and events. 
· Monitor baking times, temperatures, stock levels, and ingredient freshness. 
· Decorate and finish products to presentation standards. 
· Keep the pastry section clean, organized, and compliant with food safety standards. 
· Coordinate with the wider kitchen team so desserts are ready during peak service.
· 2–5 years of pastry or bakery experience, especially in a high-volume restaurant, hotel, or bakery. 
· Experience working under pressure during service rushes. 
· Strong knowledge of pastry techniques especially in cake making, bread making and presentation.
· Good time management, speed, and multitasking. 
· Ability to work early mornings, role is from 7am -3pm
· Stay calm during high-volume service. 
· Produce quickly without sacrificing quality. 
· Prioritize multiple prep tasks at once. 
· Communicate clearly with chefs, servers, and other kitchen staff. 


