
 

Requirements: 
 Specified preparation of all menu items, cooking 

skills, which include quality as well as timeliness. 

 Maintain high quality standards to include a safe 
working environment 

 Must be able to lift and carry fifty (50) pounds, 
also twist, bend, push, pull, turn and reach. 

 Must be able to work in an environment that 
requires temperature changes (going into cold 
freezers, walk-ins and hot kitchens) 

 Must be able to work in a kitchen environment 
that is often smoky, hot and slippery floors from 
unexpected spills. 

 
Job Duties: 

 Perform bakery production functions including 
mixing, portioning, proofing, baking, packaging, 
storing and preparing for delivery, all following 
standard procedures and recipes  

 Sanitation- (clean station, sanitation buckets, 
temperatures) 

 Rotation of all stock F.I.F.O. (first in, first out) 

 Assist Chef in ordering of food supplies for their 
station 

 Complete all assigned tasks 

 Clean station at the end of each shift 

 Sign in and out at the prescribed location 

 Ensure station is checked by supervisor for 
cleanliness and proper food storage, labeling 
and rotation prior to leaving for the day. 

 Other duties as directed by management 

Now Hiring 
 

Email Resume to:  

tafanador@goodwillsocal.org 
 

For additional information contact:   
Tony Afanador 
626-258-0365 Ext: 277 

 

Central San Gabriel Valley’s   

 
Goodwill Southern California 

11635 E. Valley Blvd. #G 
El Monte, CA 91732 

 

 
 

Posted: October 1, 2016 BSR / TEA 

 

 

Posted: October 1, 2016 BSR / TEA 

 

Hospitality Department 
Now Hiring:     “Baker” 

The Baker is responsible for assisting cooks, kitchen supervisors and 
Executive Chef in the preparation of all bakery food products for 
concessions, outlets and catering events. Also many other duties as 
they arise, to be determined by the Executive Chef and his staff. 


