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Personal Information
Name: Juan Carlos Mendez
Email: juan.mendez.baker@gmail.com
Phone: +51 987 654 3210
Address: Av. Los Incas, Miraflores, Lima, Peru
Date of Birth: April 5, 1985
Professional Summary
A dedicated and passionate Baker with over a decade of experience in the culinary industry, specializing in traditional and modern baked goods. Proven expertise in crafting artisanal breads, pastries, and desserts that reflect the rich cultural heritage of Peru Lima. Committed to maintaining high standards of quality, creativity, and customer satisfaction. A strong team player with a deep understanding of Peruvian ingredients and baking techniques.
Work Experience
Head Baker
Casa de Panes Limo, Miraflores, Lima, Peru | January 2018 – Present
- Supervise daily operations of the bakery, including recipe development and production of traditional Peruvian breads like pan chuta and pan de yuca.
- Lead a team of 8 bakers, ensuring efficiency and adherence to food safety standards.
- Collaborate with local farmers to source high-quality ingredients such as quinoa, maize, and native fruits for unique products.
- Introduced a seasonal menu featuring indigenous Peruvian flavors, increasing customer retention by 25%.
Baker
El Sabor de la Tierra Bakery, Barranco, Lima, Peru | June 2015 – December 2017
- Managed the preparation and baking of daily products, including empanadas, pan de coco, and dulce de leche pastries.
- Trained new staff on baking techniques and customer service protocols.
- Optimized oven usage to reduce energy costs by 15% while maintaining product quality.
- Participated in community events to promote Peruvian baked goods, enhancing brand visibility.
Apprentice Baker
Cocina de los Sueños Culinary School, Lima, Peru | January 2013 – May 2015
- Gained hands-on experience in bread and pastry production under the guidance of renowned chefs.
- Assisted in the creation of a signature "Lima Street Food" menu featuring local specialties like anticuchos and chicha morada.
- Completed a certification program in food safety and hygiene, recognized by the Peruvian Ministry of Health.
Education
Culinary Arts Degree – Baking Specialization
Cocina de los Sueños Culinary School, Lima, Peru | Graduated: 2015
- Focused on traditional and contemporary baking techniques, including fermentation science and pastry artistry.
- Completed a thesis on the role of indigenous ingredients in modern Peruvian baking.
Food Safety Certification
Peruvian Institute of Food Safety (IPES), Lima, Peru | 2015
- Advanced training in food safety protocols, allergen management, and sanitation practices.
Skills
· Technical Skills: Master of bread fermentation, pastry decoration, and dessert plating. Proficient in using commercial ovens, mixers, and baking equipment.
· Cultural Knowledge: Deep understanding of Peruvian ingredients (e.g., quinoa, ají peppers) and traditional recipes like pan de masa madre and mazamorra morada.
· Creativity: Adept at developing innovative products that blend global trends with local flavors, such as chocolate chip cookies with native cacao.
· Team Leadership: Experienced in managing bakery teams, mentoring apprentices, and fostering a collaborative work environment.
· Customer Service: Strong communication skills to engage with clients and address their needs effectively.
Languages
· Spanish: Native speaker
· English: Advanced (written and spoken)
Certifications
· Certificate in Advanced Pastry Techniques, International Baking Academy, 2019
· Peruvian Food Safety Certification (IPES), 2015
Projects & Portfolio
Casa de Panes Limo Seasonal Menu: Created a limited-time "Andean Harvest" collection featuring breads infused with quinoa and purple corn, which received positive reviews in local food blogs like "Lima Tastes."
Community Bakery Workshops: Hosted monthly baking classes in Miraflores to teach traditional Peruvian recipes, attracting over 500 participants since 2019.
Collaboration with Local Farmers: Partnered with agro-ecological farms in the Andes to source ingredients for a "Sustainable Baking" initiative, highlighting eco-friendly practices.
Professional Affiliations
· Lima Bakers Association (Asociación de Panaderos de Lima) – Member since 2016
· Peruvian Culinary Institute (Instituto Peruano de Gastronomía) – Active participant in annual baking symposiums.
References
Available upon request. Previous employers and colleagues in Peru Lima can attest to my dedication and expertise as a baker.
Curriculum Vitae for Baker in Peru Lima | Updated: April 2023
