


Roles and Responsibilities 

Daily Kitchen Production 


HGS Bakery Kitchen Team Members are responsible for performing daily tasks with attention 
to detail and emphasis on accuracy to ensure a confidence in our product that yields a positive 
customer experience. These tasks include:


• Ingredient preparation and staging

• Working knowledge and competence in using a digital kitchen scale

• Accurate measurement, selection, and weighing of ingredients


• Mixing dough

• Operate and understanding of commercial mixer and attachments

• Lift and maneuver mixing bowl 

• Accuracy in recipe execution


• Scone rolling (weighing/shaping dough after mixing)

• Working knowledge and competence in using a digital kitchen scale

• Learn/utilize proper handling techniques to effectively shape dough


• Baking

• Working knowledge and competence in operating a commercial convection oven

• Ability to lift, insert, and remove loaded trays from oven racks


• Scone packaging

• Attention to detail to ensure product is packaged accurately and professionally


• Cleaning

• Familiarity with standard dish washing and sanitizing procedures


• Ingredient/inventory management


Commercial kitchen experience is a plus but not required. Formal culinary training is a plus but 
not required. ServSafe certification a plus but not required.


