
Following recipes, portion controls and presentation specifications as

agreed upon with the pastry chef

Produce pastry items for our restaurants, for whole cake orders and for

events

Check product stocks and communicate these to the pastry chef

Prepare cake buffets in the restaurant for special occasions

Plan and organise your work in the pastry kitchen, making sure to

reach deadlines for external catering orders and pastry demands of the

restaurant.

Organising, supervising, and cleaning of the station, practicing

exceptional safety, sanitation, and organisational skills according to

HACCP guidelines.

Safely and appropriately use baking and measuring

tools/equipment/appliances to prepare baked foods.

Coordinating the distribution of pastry items to Dignita restaurants.

Keep up with food trends and translate them to exciting and appealing

counter items. 

Development of pastry items in line with customer requests, e.g.

wedding cakes and special event items with the pastry chef

You have completed a formal training in patisserie or have a minimum

of 1-2 years proven experience as a pastry chef.

You have an eye for detail and are precise and consistent, always

ensuring a high standard of quality is obtained. 

You are a problem solver and can adapt recipes to different equipment

and understand specific patisserie related problems and how to fix

these. 

You are familiar with HACCP and ensure a clean work environment by

working in a clean and organised manner.

You have a good knowledge of the English language and it is helpful if

you have some knowledge of the Dutch language.

You are energetic, highly organised and work well under pressure.

You have a positive personality and are a good communicator.

You work well alone and as part of a team.

You are creative and enjoy working towards developing new products

PASTRY ASSISTANT

 

Dignita Amsterdam is seeking a pastry assistant with experience or a

pastry diploma. You will be preparing our delicious pastry items under

supervision of our Pastry chef. The pastry items are produced in our

external mise-en-place kitchen in the Spaarndammerbuurt. These pastry

items will then be distributed to our Dignita Restaurants. 

 

Essential tasks

You are:

 

 

 

 


