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Bakers and pastry cooks ($180-$250)
Job description

1. Produce and follow up on orders from the manager/supervisor about presentation ,recipes ,cleanliness ,equipment , incoming and outgoing orders and insure that they meet all company standards for quality
· Minimize food waste and spoilage , by communication and instructions given by the supervisor
· Prepare , present and serve all products according to the company’s recipes ( portions different for catering, The Shop, The Shop Too, or wholesales )

· Make a clean appearance, keep equipment and bakery in an excellent working and clean condition.
· Keep up with old and new recipes and be willing to learn.
· Follow up given instructions about labor schedules, equipment ,incoming and outgoing orders, teaching programs and new implantations.
2. Receive instructions from your supervisor/manager and take  responsibility for it.
· Communicate with your manager/supervisor, he is your mentor, educator, trainer and personal coach.
· Give updates to the supervisor when asked or when needed.

· Communicate with your colleges, and work close together.
· Have a positive attitude, high energy and be part of a motivated, innovating team. 
Request
· Work flexible hours. 

· Work floating hours, according to business level and needs.
· Be able to handle last minute changes.
· Fill in when asked or needed.
· Be able to take responsibility if needed.
· Basic English.
· Minimum Grade 9

Benefit 
· Basic Salary (8h per day, 1day off per week)

· OT 

· Free lunch

· Health and Accident Insurance 24 h

· ½ month of yearly bonus.

How to Apply:

· Contact person: 095 666 570 / 096 62 78 198

· Email: gmassistant@theshop-cambodia.com
· Address: #38, St. 337, Sangkat Bueng Kok I, Khan Toul Kork, phnom Penh.
