
Position: Prep Baker 
Start Date:  Flexible, but hopefully by January 1, 2022 
 
Monuts is currently looking for a full-time experienced baker or pastry chef to join our team.  After almost ten years of 
existence, we have finally hit a growth point and admitted that we need to add a second bake-shift to our production 
schedule.  Instead of coming in before the crack of dawn to bake-off today’s breads and pastries, the person who fills this 
position will work a slightly later shift, and play the critical role of restocking our pantry, freezers and refrigerators.  The 
person who fills this position will be expected to produce anything from large batches of scones and cookies, to quiches 
and pies, to jams or granolas that will be packaged and sold at retail.  The work will be both monotonous and varied, 
technical and mundane and at a scale that matches the high volume of our shop.   
 
The next part of this post is going to sound almost too good to be true, but it’s true.  This position will work a 10am-6pm 
schedule Monday through Friday.  There will be times when this person will have to provide coverage for the opening 
team, meaning 4am mornings or an occasional weekend, but that will be the exception, not the normal.  In exchange for 
the primo schedule, we’re looking for a self-directed, experienced baker who can nail almost any recipe on the first try 
and hit the ground running.  We know mistakes happen, but we’re looking for someone who is confident and skilled at 
independently troubleshooting and not making the same mistake twice.  Although a large portion of the menu is set, 
there is both room for and a hope that the person in this role will bring ideas and creativity to the table and ultimately 
help us to expand and improve our offerings of baked goods and pastries.   
 
We are a from-scratch kitchen, so attention to detail is a must!  Although not the same as our AM crew, this is still a fast-
paced position responsible for producing a lot of food each day.  We appreciate attention to detail, working clean, and the 
pursuit of excellence.  We constantly seek to make our products the best they can be, and we value this trait in all new 
hires.  We also value honesty, solid communication skills, kindness and the ability to make others laugh.  The person in 
this role will report to our bakery manager and will be relied on for special projects related to building out the production 
of packaged and retail provisions.  There will be built in overlap daily to maintain pathways for communication between 
this person and the rest of the bakery (and kitchen) team, but this person will work a large portion of their shift 
independently.  Our daytime kitchen staff heads home at 4:30PM each day, so a portion of this shift will be entirely 
independent and you will be responsible for cleaning your station (wiping tables, sweeping floors, and taking out your 
remaining trash) at the end of each day. 
 
Starting pay is between $16/hr and $18/hr plus benefits (see below).  Every employee is eligible for annual raises, and 
long-term employees in good standing participate in our profit sharing program in which they receive a share of the 
restaurant’s profits. 
 
Reliable transportation is a must.  You will usually work 39 to 41 hours a week over five days, with two consecutive days 
off each week.  Our schedules are consistent all year; we never cut hours during the slow season.  All overtime is paid at 
time-and-a-half.  Although this is mostly a weekday, daylight position, you must be available to work the occasional early 
morning or weekend shift a few times each year.  You will earn two weeks paid time off each year, receive an extra $225 
each month toward health insurance or other health expenses, be able to participate in our staff retirement plan with a 
3% employer match, and get free meals during every shift. 
 
All new hires must present proof of Covid-19 vaccination within 30 days of employment.  We are take-out only, and will 
continue to be take-out only until it is safe for customers to remove their masks.  All employees, vendors, and customers 
must wear a mask at all times when they are in our building. 
 
To apply, please respond to this email with an up-to-date resume that includes all of your most recent jobs.  If you do not 
have bakery experience, we recommend also writing a few sentences about why you are interested in this job. 

 

 

 


