
 

 
 

 
Baker in a Mental Health Social Enterprise 
Full Time/ Part-Time 
 
 
The Centre for Better Health (CBH) is a charity that supports people in their personal recovery from 
mental ill health and that promotes well-being.  As part of this, our artisan Sourdough bakery in 
Hackney produces quality bread using mainly long-fermentation methods while at the same time 
providing training placements for individuals recovering from mental ill-health. 
 
Job Purpose 
Better Health Bakery is a social enterprise based in Haggerston (Hackney) where we make Real 
Bread (sourdough), promote well-being and support recovery from mental ill-health. Everything is 
made on-site and sold wholesale, through our retail space at the front of the bakery and at Stoke 
Newington Farmers’ Market on Saturdays.   
 
As a baker, you’ll be working on a practical level making sourdough for our wholesale and retail 
customers across the production process from mixing to shaping to baking. You’ll also be working to 
manage teams of trainees and volunteers who support us with our production during the day. Ideally 
you will have some experience of bread baking in a commercial environment. You will also need to 
be a people-person and have a commitment to our mission by supporting trainees during their 
placements with us. 
 
The atmosphere is friendly and our hours are reasonable (for a bakery!). You’ll need to be diligent, 
have an eye for detail, enjoy problem solving and be comfortable with managing teams. 
 
Main Duties  

 General bread production responsibilities: mixing, bench, and oven work 

 Managing teams: Mentoring and training of bakery trainees & working with volunteers 

 Support a safe workplace and food environment – including COSHH and HACCP compliance 

 Flexible support of bakery functions such as deliveries, retail and market 

 Contribution to team meetings and bakery development 

 Ability to work shifts, the bakery operates 7 days a week and some early/late bake shifts are to be 

expected 

 
Starting salary: £19,000; 33 days paid holiday per year including bank holidays for a full time position. 
Salary and paid annual leave pro-rata for part-time position  
 
This job description is not exhaustive and may change depending on the needs and development of 
the project and organisation. 
 
 
To Apply 
If you would like to apply for this post please send a CV and covering letter to 
recruitment@centreforbetterhealth.org.uk with Bakery in the subject line of your email. 
 
We are looking to fill this post(s) as soon as possible, with candidates being called for interview if 
their application is suitable. If interested, we would advise you to get an application in as soon as 
possible. 



 
 

 
 

 
We recruit based upon equality of opportunity for all and candidates will be selected for interview 
based upon their skills, qualifications and experience.  This post is subject to an enhanced DBS  
Disclosure and is exempt from the Rehabilitation of Offenders Act. 

 
 
 
 
Person specification 
 
 Essential (E) and desirable (D) qualities required  

Job Knowledge & Experience  

qualifications and/or practical 

knowledge and experience 

Worked in a commercial food preparation/bakery 

environment (E) 

 

Some knowledge of sourdough and long fermentation 

bread techniques (E) 

 

Experience of working in a community setting (D)  

 

Skills  

 

Baking (E) 

 

Ability to engage and develop others (E) 

 

Diligence and attention to detail (E) 

 

Good communication and teamwork skills (E) 

 

Management and delegation skills (E)  

 

Attitude and Approach to Work 

 
 
  

Flexible and motivated team member with an interest in 

developing a team of trainees (E) 

 

Proactive in getting the job done and able to take on 

responsibility (E) 

 

Awareness of diversity issues and works in a positive 

non-discriminatory way, empathetic to the mental health 

needs of others (E) 

 

Ability to be discreet and hold confidential information (E) 

 

To be honest, reliable and flexible (E) 

 

Able to work in a team (E) 

 

 
 


