Mehmet Pacheco

Baker's Assistant

Entry-level bakery professional with 2 years of experience in ingredient
preparation, batch production, and workstation sanitation. Raised inventory
accuracy from 91.2% to 97.16% by tracking and verifying ingredient deliveries
using digital scales and FIFO rotation, and cut food waste by 16.5% by
reviewing daily order sheets and scaling batch sizes on slower weekdays.

PROFESSIONAL EXPERIENCE

2025 - Present
Baker's Assistant | Shenandoah Crust Bakery, Staunton, VA

CONTACT INFORMATION

(540) 555-0118 e Tracked and verified ingredient deliveries using digital scales and FIFO

rotation, raising inventory accuracy from 91.2% to 97.16% over 8 months.
mehmet.pacheco@example.

com e Cut food waste by 16.5% by reviewing daily order sheets before each bake
cycle and scaling batch sizes down on slower weekdays to eliminate
Staunton, VA 12345 surplus product.

e Passed 3 consecutive health and safety inspections with zero critical
violations by cleaning and sanitizing workstations, mixers, and sheet pans
after every bake cycle.

e Set oven temperatures for 4 daily bake rounds and monitored crust color on
rolls, scones, and sandwich loaves, adjusting rack positions to prevent

Commercial mixers over-browning.

Commercial ovens 2024 - 2025

Digital scales Bakery Prep Worker | Blue Ridge Morning Bake Shop, Waynesboro, VA

FIFO ingredient rotation e \Weighed and staged dry and wet ingredients for 9 recipes each morning,

Food safety and sanitation keeping inventory counts within $1,050 of expected stock value per weekly
audit.

Cake and pastry decoration
pastry e Passed 2 unannounced health inspections by following food safety and

Dough sheeters sanitation practices, including proper glove use, temperature logging, and
Temperature monitoring equipment sanitization.

Microsoft Excel e Decorated 35 to 40 cakes and pastries per week with buttercream borders,
fruit toppings, and fondant accents under lead baker direction.

EDUCATION

AAS, Culinary Arts
Virginia Western Community College, Roanoke, VA | 2022 - 2024




