
Job Title: Pastry Chef 

Job Summary: The Pastry Chef prepares a variety of desserts, pastries, or other sweet goods. Their skills 

in baking high quality treats is matched by their creativity to develop new delicious tastes and recipes. 

The Pastry Chef is well versed in culinary arts with a passion for sweet and delicious creations. Must 

possess a positive attitude, confidence, patience and an ability to think quickly whilst managing many 

tasks simultaneously. 

Job Description: 

 Prepare a wide variety of goods such as cakes, cookies, pies, breads, etc following traditional 
and modern recipes. 

 Create new and exciting desserts to renew our menus and engage the interest of guests. 
 Decorate pastries using different icings, toppings, etc to ensure the presentation is esthetically 

pleasing. 
 Monitor stocks for baking ingredients such as flour, sugar, etc and make appropriate orders within 

budget. 
 Check quality of material and condition of equipment and devices used for cooking. 
 Guide and motivate kitchen team members to work more efficiently. 
 Maintain a lean and orderly cooking station. 
 Comply with health and safety policies and procedures. 
 Develop comprehensive understanding of Best Western philosophies, and outstanding hospitality 

standard. 
 Perform other duties as assigned. 

Qualifications: 

 5 years or more experience as Pastry Chef, baker 
 Preference given with Diploma in Baking & Pastry Arts 
 5 years Baking experience focusing on doughs, and sourdoughs 
 Food Safety Certification 
 Customer focused approach and patience 
 Great attention to detail and creativity 
 Organizing and leadership skills 
 In depth knowledge of sanitation principles, food preparation and baking techniques and nutrition 
 Working knowledge of baking with ingredient limitations (pastries that are gluten free, sugarless, 

etc) 
 Customer focused approach and patience 
 Problem solving and decision-making skills 
 Excellent presentation skills 
 Strong organizational and multitasking skills, with the ability to perform well in a fast-paced 

environment 
 Active listening and effective communication skills 
 Team spirit 
 Flexibility to work in shifts with ability to work days, evenings, weekends, holidays 

Please send your resume to manager@tinwis.ca 
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