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Cairo, Egypt 11571
+20 100 345 6789 | ahmed.hassan@email.com
October 26, 2023
Hiring Manager
Al-Rahma Bakery & Pastry House
15 Salah Salem Street, Downtown Cairo
Cairo, Egypt
Dear Hiring Manager,
With profound enthusiasm and unwavering dedication to the art of breadmaking, I am writing to express my earnest interest in the Baker Internship position at Al-Rahma Bakery & Pastry House in Egypt Cairo, as advertised on your company website. As a passionate culinary student deeply immersed in the cultural significance of traditional Egyptian baking, I have long admired Al-Rahma's legacy of crafting authentic breads that form the heartbeat of Cairo's culinary identity. This Internship Application Letter serves as my formal submission for this opportunity to learn under your esteemed team and contribute to preserving Egypt’s rich baking heritage in the vibrant heart of Cairo.
My academic journey at the Egyptian Academy of Culinary Arts has equipped me with both theoretical knowledge and practical skills essential for excellence in baking. I have completed advanced coursework in dough chemistry, fermentation techniques, and traditional Egyptian bread varieties including aysh baladi, mishmishia, and sambusak. During my final year project, I conducted extensive research on the historical evolution of Cairo's bakeries (the most iconic culinary landmarks in Egypt Cairo) and their role in community cohesion. This project required me to document the precise techniques used by master bakers across generations—particularly those employed in historic neighborhoods like Khan el-Khalili and Bulaq—and I was honored to present my findings at the 2023 Cairo Culinary Symposium. My academic rigor is matched by hands-on experience: I volunteered at my family's modest neighborhood bakery in Giza for three years, where I mastered the art of kneading baladi dough from scratch and learned to identify subtle indicators of perfect fermentation through sensory evaluation.
What truly sets me apart is my profound understanding of Egypt Cairo's unique baking ecosystem. Unlike commercial bakeries elsewhere, Egyptian breadmaking operates within a deeply communal framework where the mashrabia (bread basket) symbolizes hospitality and social harmony. I have studied how Al-Rahma's commitment to using locally milled bahr al-gharbi wheat flour directly supports rural farmers in Minufiya Governorate—a practice that aligns with my belief in sustainable, community-rooted food systems. During a recent field study across 12 Cairo bakeries, I documented how traditional ovens (the heart of Egyptian bakeries since Mamluk times) maintain humidity levels critical for achieving the perfect crust on souf. This experience cemented my conviction that mastering the craft requires not just technical skill but cultural empathy—an insight I am eager to apply at Al-Rahma.
I understand that this Baker Internship is more than a learning opportunity; it is an immersion into Egypt Cairo's culinary soul. I am particularly drawn to your bakery’s recent initiatives in reviving ancient recipes like khobz al-falafel, which uses stone-ground grains and natural sourdough starters. Having grown up hearing my grandmother recount how her father—a Baker in the 1950s—used river water from the Nile to activate his yeast, I carry this legacy of intergenerational knowledge. I would be honored to assist your team in modernizing these traditions without compromising authenticity, such as developing gluten-free baladi variants for diabetic communities or optimizing production during Ramadan’s intense baking schedules.
My technical competencies include proficiency with industrial mixers, temperature-controlled proofing chambers, and quality control protocols. I am fluent in reading dough hydration levels (typically 65-70% in Egyptian bread) and possess certification in HACCP food safety standards from the Egyptian Ministry of Health. During my internship at Cairo's Heritage Kitchen, I reduced waste by 18% through precise ingredient batching—a metric directly applicable to Al-Rahma’s operational excellence. Crucially, I speak Arabic with native fluency (including local Cairo dialect) and have basic English communication skills for international collaborations—essential for a bakery serving both domestic patrons and tourists in the capital city.
What excites me most about this internship is the chance to contribute to Egypt Cairo's living food culture. In my research, I discovered that Al-Rahma’s signature khushk (cinnamon-infused bread) was once sold from a street cart near Tahrir Square—a story that embodies how bakeries anchor our national identity. I have meticulously studied your bakery’s social media archives showing how you partner with local schools to teach children about breadmaking, and I wish to support these initiatives by developing accessible workshop materials for underprivileged neighborhoods in Cairo. As an intern, I would not only absorb skills but actively help document traditional techniques before they fade—a mission deeply aligned with my personal commitment to preserving Egypt’s culinary patrimony.
My application is more than a request for training; it is a promise to honor the sacred trust of Egyptian baking. Having witnessed firsthand how Cairo's bakeries are where neighbors greet each other at dawn, where families gather over fresh bread, and where tradition nourishes community—this internship represents my most meaningful professional aspiration. I am prepared to work diligently in your bustling kitchen from 4:00 AM until noon daily (mirroring the schedule of historic Egyptian Bakers), and I bring not just skill but the cultural respect essential for this role.
I have attached my resume detailing academic achievements, certifications, and references from two master bakers who can vouch for my work ethic. I would welcome the opportunity to discuss how my dedication to Egyptian baking traditions—specifically in Egypt Cairo’s dynamic culinary landscape—aligns with Al-Rahma's vision. Thank you for considering this Internship Application Letter and for your vital role in sustaining a practice that nourishes both bodies and national spirit.
Sincerely,

Ahmed Mohamed Hassan
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