
                                                               
 
 
 
 

 
 

Senior Baker 
 

Location: Better Health Bakery, London E8 
Hours: The bakery operates between 6am and 10pm. Bakers work 8 hours with an hour break 
per shift. This role requires a minimum of 4 shifts per week.  
Salary: £21k pro-rata 

 
 
Our vision is for individuals to lead satisfying and hopeful lives without the stigma of mental 
ill health. The Centre for Better Health is a community charity that supports wellbeing and recovery 
from mental ill health. Our services include a low-cost counselling service; the Better Health Hub, 
which offers movement, craft and therapeutic courses; and our social enterprise (comprising of Better 
Health Bikes, Better Health Bakery and Better Health Products), which offers work-skills training 
placements for individuals that have been distanced from employment owing to mental ill-health.  
 

Job Purpose 
We are looking for an experienced baker to take on responsibility for our bakery production 
processes including quality assurance, management of the bakery space, leading and training the 
bakery team and, importantly, to work with trainees and volunteers on placement in developing their 
work skills. 
 
The ideal candidate will be a flexible individual whose focus will be the success of the project in its 
vision as well as on a practical day to day level. This requires someone with excellent communication 
skills and an organised, professional approach to carrying out administrative tasks such as rota 
planning, production scheduling, writing up recipes and monitoring processes, etc. 

 
Main Duties  
 Working alongside other Senior Bakers to ensure the efficient running of the bakery and creation 

of a safe space for trainees 

 Supervision of general bread and pastry production responsibilities: mixing, bench, and oven 

work 

 Management of the daily production schedule 

 Bakery team leadership 

 Management of the bakery space - including COSHH and HACCP compliance 

 Stock management  

 Product development 

 Mentoring and training of bakery trainees, volunteers and staff 

 
Person specification 
Each criterion is marked with an E for essential and D for desirable.  

 
Qualifications  Food safety L2 (D) 

Skills   Baking (E) 

 Leadership (E) 

 Ability to inspire, support and develop others (E) 

 Diligence and attention to detail (E) 

 Good communication and teamwork skills (E) 

 Management and delegation skills (E)  

 Admin & IT skills (D) 
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Knowledge  
 

 Knowledge of sourdough and long fermentation bread making techniques (E) 

 Knowledge of pastry making and techniques (D) 

Experience  Worked in a commercial bakery (E) 

 Experience of working in a community setting (D) 

Competencies 
 

 Open, co-operative attitude – a strong team player who will work well in a team 

of Senior Bakers (E) 

 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) 

 Excellent time management skills (E) 

 Awareness of diversity issues and works in a positive non-discriminatory way 

(E)  

 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) 

 

Why work for us 
The Centre for Better Health is embedded in the local community and has a strong track record of 
delivering effective services to support wellbeing and recovery from mental ill health. We offer a 
professional, supportive and friendly working environment and rewarding roles that have a direct 
impact on the community we serve. We strive to provide diverse and varied opportunities within roles 
and create a good work/life balance for our staff team.  

 
Application process 
If you would like to apply for this post, please download and complete the application form on our 
website, detailing how your skills, knowledge and experience meet the requirements of this post.  
 
Applications should be emailed to recruitment@centreforbetterhealth.org.uk with the post you are 
applying for in the subject line of your email. The deadline for applications is 5pm on the 21st May 
2021. 
 
The recruitment process is formed of two stages; following application, shortlisted candidates will be 
invited to attend an interview. Following interview, the successful candidate(s) will be invited to 
complete a trial shift at our bakery. 
 
We particularly encourage applicants from underrepresented groups. We recruit based upon equality 
of opportunity for all and candidates will be selected for interview based on their skills, knowledge 
and experience. Please also note that this post is subject to an enhanced DBS Check and is exempt 
from Rehabilitation of Offenders Act. 

 
 
 
 
  


