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Contact Information
Name: John Mwangi Wambua
Address: 123 Majengo Street, Nairobi, Kenya
Email: john.wambua@example.com
Phone: +254 700 123 456
Professional Summary
A passionate and skilled Baker with over a decade of experience in the culinary industry, specializing in traditional and contemporary baking techniques. Dedicated to delivering high-quality baked goods that cater to diverse tastes, particularly in the vibrant food culture of Kenya Nairobi. Proficient in managing bakery operations, training teams, and innovating recipes to meet customer demands. Committed to upholding food safety standards while contributing to the growth of local businesses in Nairobi.
Work Experience
Head Baker | Nairobi Bakery Co.
Location: Nairobi, Kenya
Date: January 2018 – Present
· Managed daily bakery operations, including ingredient procurement, recipe development, and quality control to ensure consistency in products like chapati, mandazi, and Western-style cakes.
· Supervised a team of 10 bakers and assistants, conducting regular training sessions on food safety protocols and modern baking techniques.
· Collaborated with local suppliers to source fresh ingredients, reducing costs by 15% while maintaining product quality.
· Expanded the bakery’s customer base by introducing seasonal products such as Kuti (Kenyan bread) and gluten-free options, increasing monthly sales by 20%.
· Represented Nairobi Bakery Co. at local food fairs, enhancing brand visibility and forging partnerships with cafes and restaurants in Kenya Nairobi.
Baker | Urban Bakes Ltd.
Location: Nairobi, Kenya
Date: March 2013 – December 2017
· Crafted a wide range of baked goods, including pastries, breads, and desserts tailored to Kenyan preferences and international trends.
· Implemented a customer feedback system that improved product satisfaction ratings by 25% within two years.
· Participated in the design of a mobile bakery unit that served events and weddings across Nairobi, boosting the company’s revenue by 30%.
· Mentored junior bakers, fostering a culture of innovation and excellence in the workplace.
Assistant Baker | Kenyatta Bakery
Location: Nairobi, Kenya
Date: June 2010 – February 2013
· Gained foundational skills in dough preparation, baking techniques, and inventory management.
· Assisted in the development of a signature product line that became popular among Nairobi’s middle-class clientele.
· Ensured compliance with Kenya’s food safety regulations and maintained a clean, organized workspace.
Educational Background
Diploma in Baking and Pastry Arts
Institution: Nairobi Culinary Institute, Kenya
Date: 2009 – 2010
· Coursework included advanced baking techniques, food science, and business management for small-scale bakeries.
· Gained hands-on experience in the institute’s state-of-the-art bakery lab, specializing in African-inspired desserts.
Secondary Education
Institution: St. Mary’s High School, Nairobi
Date: 2005 – 2008
Skills & Certifications
· Cooking Techniques: Mastery of traditional Kenyan baking methods and modern Western techniques.
· Recipe Development: Skilled in creating unique, culturally relevant recipes for Nairobi’s diverse population.
· Food Safety: Certified in Kenya’s Food Hygiene and Safety Standards (2015).
· Team Leadership: Proven ability to manage and motivate bakery teams in fast-paced environments.
· Craftsmanship: Expertise in decorating cakes, pastries, and breads to meet high aesthetic standards.
· Languages: Fluent in English and Swahili, with basic knowledge of Luo and Kikuyu dialects.
Achievements & Recognition
· Winner of the 2019 Nairobi Food Festival Excellence Award for Best Local Baker.
· Featured in *Kenya Daily Nation* (April 2020) for innovating a gluten-free bread line that catered to dietary restrictions in Kenya Nairobi.
· Recipient of the 2017 Kenyan Bakery Association Certificate of Merit for outstanding contributions to the baking industry.
Community Involvement
Baking Workshops for Youth: Regularly conduct free baking classes at Nairobi Community Centers to empower young people with vocational skills.
Charity Donations: Partnered with local NGOs to provide baked goods to underprivileged families during festive seasons in Kenya Nairobi.
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