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This annotated bibliography explores the multifaceted role of the baker within the specific cultural, economic, and environmental context of Wellington, New Zealand. The capital city, known for its vibrant café culture, strong artisanal food movements, and unique microclimate, presents a distinct landscape for baking practices. The following sources examine the history of baking in the region, the impact of local ingredients, the socio-economic status of the baker in Wellington’s urban fabric, and the contemporary shift toward sustainable and indigenous baking methods. These references are curated to provide a comprehensive understanding of how the profession of the baker is defined, practiced, and perceived in Wellington today.
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