Internship Application Letter: Baker Position - Berlin
Internship Application Letter for Baker Position
Date: October 26, 2023
Ms. Lena Müller
Head of Personnel & Training
Bäckerei Köstlichkeiten GmbH
Am Kurfürstendamm 120
10707 Berlin, Germany
Subject: Internship Application Letter for Baker Intern Position
Dear Ms. Müller,
With profound admiration for Berlin’s vibrant baking heritage and the unparalleled craftsmanship of your esteemed establishment, I am writing to formally submit my Internship Application Letter for the Baker Intern position at Bäckerei Köstlichkeiten GmbH. As a dedicated culinary student with three years of foundational training in artisanal bread production, I am eager to immerse myself in Berlin’s dynamic food culture under the mentorship of your master bakers—a unique opportunity that aligns perfectly with my professional aspirations as a future Baker in Germany.
Why Berlin? Why Bäckerei Köstlichkeiten?
My journey toward becoming a master baker has been deeply influenced by the cultural significance of bread in German society. The tradition of "Brotkultur" – where bread is not merely sustenance but a cornerstone of community and heritage – resonates powerfully with me. Berlin, as Germany’s creative capital, embodies this tradition while innovating with global influences. Your bakery’s reputation for reviving historical recipes like "Roggenbrot aus der alten Backstube" and pioneering sustainable sourdough starters in neighborhoods like Kreuzberg and Friedrichshain has inspired my career path. I have spent hours studying your Instagram feed, observing how you blend centuries-old techniques with modern eco-conscious practices – a philosophy I aspire to embody.
My Technical Foundation: Beyond the Basics
My academic training at the Berliner Institut für Konditorei- und Bäckereikunst equipped me with rigorous technical skills directly transferable to your workshop. I’ve mastered German certification standards including: - Precise calculation of fermentation times using traditional "Starter" cultures (e.g., 100% rye sourdough for Vollkornbrot) - Compliance with EU food safety protocols (HACCP, allergen management) during dough preparation and baking - Mastery of mechanical processes: scaling, laminating, proofing in controlled humidity environments - Specialty techniques: Viennese croissant lamination, pretzel shaping (*Brezeln*), and seasonal holiday breads like *Stollen*
Most significantly, I completed a 6-month apprenticeship at Bäckerei Müller in Potsdam, where I assisted in daily production of 500+ artisanal loaves. This included maintaining temperature-sensitive fermentation rooms (24°C for sourdough), troubleshooting yeast activity during Berlin’s variable winters, and learning to adjust recipes based on grain quality – skills critical for success in your Berlin operations.
Why I’m Prepared for the German Workplace
I understand that a Baker internship in Germany demands more than technical skill. I’ve actively cultivated cultural fluency: - Advanced German (C1 level) with professional vocabulary for bakery workflows ("Gärung", "Teigführung", "Backofen") - Awareness of German workplace etiquette: punctuality is sacred, communication is direct yet respectful, and hierarchy matters in master-apprentice relationships - Familiarity with local supply chains (e.g., sourcing spelt flour from regional mills like Spreewaldmühle) and Berlin’s strict waste-reduction regulations (Abfallvermeidung)
I’ve also researched your bakery’s specific challenges. In an interview with a former intern on LinkedIn, I learned that seasonal demand spikes during Berlin’s Christmas markets strain your production schedule. I propose leveraging my experience from the Potsdam internship – where we developed a dynamic scheduling system for holiday rushes – to contribute immediately to your operational efficiency.
My Vision: Contributing to Berlin’s Baking Legacy
To me, being a Baker in Berlin isn’t just about kneading dough; it’s about preserving cultural identity through daily craft. I envision myself not merely as an intern, but as a future colleague who will: 1) Document and optimize your sourdough starter propagation methods for consistency across your Berlin locations 2) Develop a "Brotkultur" educational mini-lesson for customers (in German), highlighting how regional grains shape Berliner breads 3) Help expand your eco-friendly initiatives by repurposing spent grain into bakery snacks – a project I piloted at my academy
I’m particularly drawn to Bäckerei Köstlichkeiten’ commitment to community. Your partnership with the "Brot für Berlin" initiative (providing discounted bread to refugees) mirrors my belief that baking should serve society. As someone who volunteered at a Berlin migrant kitchen, I understand how food bridges cultural divides – a value I’ll bring to your team.
Why This Internship Matters
This isn’t just another internship for me. It’s the essential next step toward earning my *Bäckermeisterbrief* (master baker certification), which requires hands-on experience at a certified German bakery. Your workshop is ideal because it operates at the intersection of tradition and innovation – exactly where Germany’s baking future is being forged. I’ve already reviewed your 2023 production calendar and noted your focus on regional grain partnerships; I’m ready to contribute to that mission from day one.
I am available for an interview at your earliest convenience, including weekend shifts (a necessity for bakery operations in Berlin). My resume provides further detail about my skills, but I hope this letter demonstrates my passion for the craft and deep respect for Berlin’s baking culture. Thank you for considering my Internship Application Letter. I look forward to discussing how my dedication to becoming a master Baker can support Bäckerei Köstlichkeiten’ legacy in Germany Berlin.
Sincerely,
Alexandra Schmidt
+49 157 8234567 | alexandra.schmidt@email.de
Student of Artisan Baking, Berliner Institut für Konditorei- und Bäckereikunst (Current: Semester 6)
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