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Date: October 26, 2023
Ms. Anja Van der Berg
Head of Operations
Bakkerij de Zon & Brood
Oudezijds Voorburgwal 126, Amsterdam, Netherlands 1012 EZ
Subject: Application for Baker Internship Position
Dear Ms. Van der Berg,
I am writing to express my profound enthusiasm for the Baker Internship position at Bakkerij de Zon & Brood in Amsterdam, Netherlands, as advertised on the Dutch Culinary Network Portal. As a dedicated culinary student with two years of hands-on experience in artisanal bread production and a deep admiration for Dutch baking traditions, I am confident that my passion aligns seamlessly with your esteemed bakery’s reputation for excellence and sustainability. This Internship Application Letter represents not merely an application, but a heartfelt commitment to joining Amsterdam’s vibrant food culture as an aspiring Baker.
Growing up in Utrecht, I developed an early fascination with the alchemy of bread-making – how simple ingredients like flour, water, and yeast transform into creations that nourish communities. My academic journey at Leiden University’s Culinary Arts Program has been deeply enriched by courses on fermentation science and European baking heritage. However, it was my recent visit to Amsterdam that cemented my desire to train under Dutch masters. Walking through the Jordaan district at dawn, I witnessed bakers preparing traditional rolletjes, oliebollen, and sourdough loaves – a sensory experience that ignited my professional purpose. This is why I am drawn specifically to Bakkerij de Zon & Brood’s commitment to preserving heritage recipes while innovating with locally sourced organic grains, a philosophy that mirrors my own culinary values.
In my previous role as a junior baker at Bakers’ Guild Utrecht, I mastered foundational techniques essential for this Internship Application Letter, including: mastering sourdough starter maintenance (with precise 24-hour fermentation cycles), tempering dough to optimal hydration levels, and producing consistent batches of rye breads and multigrain loaves. I also managed inventory systems for seasonal ingredients, ensuring minimal waste – a practice deeply valued in Dutch culinary ethics. What excites me most about Amsterdam is its unique position as Europe’s hub for sustainable baking: the city’s emphasis on lokaal en duurzaam (local and sustainable) sourcing aligns perfectly with my belief that exceptional bread must begin with respect for terroir. I am eager to learn how Bakkerij de Zon & Brood collaborates with Dutch farmers like De Vries Granen for heritage wheat varieties, a practice that elevates both flavor and community impact.
My proficiency extends beyond technical skills. I have immersed myself in Amsterdam’s food culture: attending the annual Bakkerijen en Brood festival at NDSM Wharf, studying Dutch baking history through resources like "De Geschiedenis van Brood" by Pieter Kooijmans, and even volunteering at the Amsterdam Food Bank to deliver fresh loaves to homeless shelters. This cultural engagement has taught me that Dutch baking is a dialogue between past and present – where stamppot (mashed potatoes) pairs with crusty baklava, and every baguette carries centuries of tradition. In the Netherlands, bread is never just sustenance; it’s a thread connecting families, neighborhoods, and national identity. I want to contribute to this legacy by becoming a skilled Baker in Amsterdam.
I am particularly drawn to your bakery’s innovative approach to community engagement through "Bread & Beyond" workshops for local schools – an initiative that embodies the Dutch spirit of social responsibility. During my internship, I aim to assist in developing these programs, teaching children about grain diversity while emphasizing nutrition. I also hope to contribute fresh perspectives on digital marketing for artisanal bakeries, having managed Instagram accounts for three student-run food projects with 5k+ followers each. This blend of traditional craftsmanship and modern communication skills would allow me to support Bakkerij de Zon & Brood in reaching new generations of bread lovers across Amsterdam.
As a non-EU national, I am prepared to secure the necessary internship visa through the Dutch government’s "Orientation Year" program. I have researched Amsterdam’s work culture thoroughly: Dutch workplaces value punctuality (I arrive 30 minutes early for all shifts), humility ("geen overdrijving"), and collaborative problem-solving – qualities I consistently embody. My willingness to work early morning hours (4:00 AM - 12:00 PM), including weekends during peak season, ensures I can fully support your team’s operational rhythm.
The Netherlands Amsterdam represents the ideal environment for my growth as a baker because of its unwavering commitment to culinary excellence and social cohesion. Unlike other European cities, Amsterdam’s baking scene thrives on small-scale craftsmanship – where every bakery is a community anchor. Bakkerij de Zon & Brood’s location near the Anne Frank House offers not just a workplace, but a front-row seat to history made tangible through daily bread-making rituals. I visualize myself here: kneading dough alongside your team, learning from master bakers who’ve spent 30 years perfecting zijde (a buttery pastry), and contributing to Amsterdam’s identity as a city where food is both art and solidarity.
I am deeply grateful for your consideration of this Internship Application Letter. My resume, attached, details my qualifications in greater depth. I would welcome the opportunity to discuss how my dedication to artisanal baking – and my eagerness to become part of Amsterdam’s culinary heartbeat – aligns with Bakkerij de Zon & Brood’s vision. Thank you for investing your time in reviewing this application. I look forward to the possibility of contributing fresh energy and passion to your esteemed bakery in the Netherlands.
With sincere appreciation,
Marieke Jansen
Culinary Arts Student, Leiden University
Amsterdam, Netherlands
+31 6 12345678 | marieke.jansen@email.com
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