
 

 

Harvest Kitchen Production Bakery Assistant  
 

 

 
Job Summary 

The bakery assistant will work with a small team to bake and package seasonal products (farm-

made cookies, sweet breads, scones, etc). With the kitchen team, the bakery assistant will also help 

in the preparation of seasonal light-fare to be served at our Winery, such as cheese and 

charcuterie plates. The position could also include front-of-the-house hospitality service on the 

weekends, assisting with the sale and service of seasonal treats to farm guests. 

 

Essential Duties 

• Follow prep list created by Harvest Kitchen manager or supervisory staff. 

• Prepare baked goods according to farm recipes. Be able to properly measure and weigh 

ingredients. 

• Maintain a clean and orderly kitchen, following food safety standards. Daily tasks will include 

sanitizing food prep areas, washing dishes, sweeping, mopping floors, and removing trash. 

• Proper labeling and storage of ingredients and finished products. 

 

Additional Tasks 

• Set-up, clean-up, and in-person assistance with special farm events and meetings. 

• Guest services, with special focus on tasks related to the service and sale of kitchen products. 

 

Qualifications 

• Team player with a positive can-do attitude who works well with a people from a diverse 

background, including a range of culinary skills. 

• Ability to follow kitchen supervisor instructions and recipes to create consistent products. 

• Must be able to lift 50 pounds, bend, stretch, climb stairs, and stand for extended periods of 

time in a fast-paced environment. 

• Flexibility to assist with additional projects as requested. 

• Experience and interest in making and baking wood-fired pizza is a plus, but not a 

requirement. 

 

Schedule: 

Part-time September-December on weekdays. Potential for more hours if also available to assist 

with weekend sales and food service of farm treats. Hours/days flexible around employee’s 

schedule and availability of projects. Potential for limited winter work with more work potentially 

available starting the spring/summer. 


