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Curriculum Vitae
Baker | Belgium Brussels
Personal Information
Name: Jean-Luc Dubois
Address: 12 Rue des Boulangeries, 1000 Brussels, Belgium
Email: jeanluc.dubois@boulangerie.be
Phone: +32 478 987 654
Professional Summary
A dedicated and passionate Baker with over a decade of experience in the culinary arts, specializing in traditional and contemporary baking techniques. Proficient in creating a wide array of breads, pastries, and confections tailored to the diverse tastes of Belgium Brussels residents. Committed to upholding the highest standards of quality, hygiene, and customer satisfaction while contributing to the vibrant food culture of this historic city.
Work Experience
Maison du Pain – Certified Baker
Brussels, Belgium | 2018 – Present
· Managed daily operations of the bakery, including dough preparation, baking schedules, and inventory management.
· Specialized in traditional Belgian breads such as baguettes, croissants, and pain de campagne while innovating with seasonal pastries like chocolate mille-feuille and almond galettes.
· Collaborated with local farmers to source organic flour, fresh fruits, and premium ingredients for authentic recipes.
· Provided exceptional customer service, offering personalized recommendations and educating clients on baking techniques specific to Belgium Brussels cuisine.
· Trained junior bakers in hygiene protocols, equipment maintenance, and the art of creating artisanal breads using time-honored methods.
Chef de Boulangerie – Le P’tit Pain
Brussels, Belgium | 2013 – 2018
· Reorganized the bakery’s workflow to enhance efficiency, reducing preparation time by 20% without compromising quality.
· Introduced a line of gluten-free and vegan baked goods to cater to modern dietary preferences, expanding the customer base in Belgium Brussels.
· Maintained compliance with Belgian food safety regulations and ensured all products met EU standards for hygiene and labeling.
· Participated in local food festivals in Brussels, showcasing the bakery’s signature creations and building a loyal community following.
Apprentice Baker – La Maison de la Boulangerie
Brussels, Belgium | 2010 – 2013
· Gained foundational skills in kneading, fermentation, and oven management under the mentorship of master bakers.
· Assisted in the production of over 50 varieties of breads and pastries, including regional specialties like waffles and galletas de Bruxelles.
· Learned to adapt recipes for different climates and seasons, ensuring consistent results in Belgium Brussels’s variable weather conditions.
Education & Certifications
Diplôme de Boulangerie – École de Cuisine Belge
Brussels, Belgium | 2010
· Coursework included advanced baking techniques, pastry arts, and food science tailored to Belgian traditions.
· Received certification in the production of sourdough breads, laminated pastries, and sugar-based confections.
Food Safety Certification – HACCP Standards
Brussels, Belgium | 2015
· Demonstrated expertise in hazard analysis and critical control points to ensure safe food handling practices.
Continuing Education – Belgian Bakers Association
Brussels, Belgium | Ongoing
· Attended workshops on emerging trends in baking, including sustainable ingredient sourcing and eco-friendly packaging solutions.
· Participated in regional competitions to refine skills and stay updated with innovations in the field of Belgian bakery products.
Skills & Expertise
· Technical Skills: Mastery of traditional baking methods, including sourdough fermentation, laminating, and sugar work. Proficient in operating industrial ovens and mixing equipment.
· Culinary Knowledge: Deep understanding of Belgian breads (e.g., pain de seigle, brioche), pastries (e.g., financiers, mille-feuille), and desserts. Familiarity with French and Italian baking techniques.
· Customer Service: Excellent communication skills to engage with customers in both French and Dutch, reflecting Belgium Brussels’s bilingual environment.
· Leadership: Proven ability to lead teams, mentor apprentices, and maintain a productive bakery atmosphere under pressure.
· Cultural Awareness: Deep appreciation for the historical significance of baking in Belgian culture, with a focus on preserving time-honored recipes.
Languages & Cultural Competence
· French: Native speaker, with fluency in regional dialects and culinary terminology specific to Belgium Brussels.
· Dutch: Advanced proficiency, enabling effective communication with customers and suppliers in the Flemish community.
· English: Intermediate level for international collaborations and documentation.
· Cultural Competence: Experienced working in a multicultural environment, understanding the diverse tastes of Brussels’s expatriate communities and local residents.
Additional Information
Community Involvement: Regularly participates in charity bake sales and food drives for Brussels shelters, supporting the city’s mission to combat food insecurity.
Hobbies: Enjoys experimenting with new recipes, visiting local markets in Belgium Brussels, and sharing baking tips on social media platforms.
Awards: Recognized as “Best Baker in Brussels” by the Belgian Culinary Association in 2021 for innovation and dedication to quality.
This Curriculum Vitae highlights the expertise of a dedicated Baker in Belgium Brussels, emphasizing their commitment to excellence, cultural heritage, and community engagement.
