
Hazella Bake Shop  
Lebanon, OR  
www.hazellabakeshop.com 
 
Job Description: Full-Time Baker 
 
Our first bakery opening in June, 2020 is looking for a full-time baker to join our team. You 
will be responsible for baking a variety of artisan breads each day: loaves, rolls, as well as 
various pastries, muffins, cakes, scones, brioche and more.  
 
What we are looking for in our ideal candidate:  an enthusiastic innovator with a true 
passion for the work that you do: Baking is an art. You enjoy the process of creating 
something from start to finish, while using proper techniques and honing your craft. You 
get joy out of making people happy with something you made by hand. 
 
Leadership: Being the first person to arrive at the bakery each morning who sets the tone 
for the entire staff. You understand the responsibility this entails and are willing to take this 
on with gusto. It’s the food industry and anything can happen. We can rely on you to use 
sound judgment to stay calm and troubleshoot any issue. 
 
Eye for detail: You take pride in the work that you do, are meticulous about the items you 
create and possess an understanding of the patience, knowledge and precision needed to 
create quality and consistent products. Cleanliness is paramount and you strive to keep a 
meticulous workspace. 
 
Collaborative spirit: People genuinely enjoy working with you. You are the epitome of a 
team player, always willing to lend a hand and help elevate those around you. A good sense 
of humor never hurts either! 
 
 What we offer you: 
-Dynamic work environment 
-Warm and supportive team 
-Competitive wages 
-Possibility of employee lodging and company vehicle  
-Opportunity to onboard with a small business from the beginning stages. 
-Opportunity to work alongside Culinary Institute of America trained chef 
-Opportunity to learn the aspects of restaurant management from a former Ritz-Carlton 
Front of the House employee 
College or culinary degree and previous prior baking experience preferred. 
 


