Internship Application Letter - Baker Position in Seoul
October 26, 2023
Ms. Yoon Ji-hye
Human Resources Manager
Patisserie Lumière Seoul
55 Gangnam-daero, Gangnam-gu, Seoul 06177, South Korea
Internship Application Letter for Baker Position
Dear Ms. Yoon Ji-hye,
It is with profound enthusiasm that I submit my Internship Application Letter for the Baker Intern position at Patisserie Lumière Seoul, a name synonymous with culinary excellence and cultural fusion in South Korea's vibrant food scene. As a dedicated baking student currently completing my Food Science degree at Sungkyunkwan University, I have long admired your bakery's innovative approach to blending French patisserie traditions with Korean seasonal ingredients—a philosophy that resonates deeply with my own culinary aspirations. This opportunity represents the perfect convergence of my academic training, passion for artisanal bread-making, and desire to immerse myself in the dynamic food culture of South Korea Seoul.
My journey toward becoming a skilled Baker began during childhood visits to my grandmother's bakery in Busan, where I learned that true craftsmanship transcends mere technique—it embodies patience, cultural understanding, and emotional connection. This early exposure ignited my fascination with how ingredients transform through time and skill. Since then, I have pursued formal education at Sungkyunkwan University's Culinary Arts program, specializing in fermentation science and gluten development. My academic work culminated in a research project on optimizing sourdough cultures using Korean black rice flour—a study that not only earned departmental recognition but also deepened my appreciation for how regional ingredients shape global baking traditions. I have since honed these skills through part-time roles at The Daily Loaf in Mapo-gu, where I mastered techniques ranging from laminated dough production to intricate pastry assembly, consistently receiving praise for my attention to texture and flavor balance.
What truly sets Patisserie Lumière apart in my eyes is your commitment to community integration through baking. Your "Neighborhood Sourdough Project" that partners with local farms across Seoul—such as the recent collaboration with Jeju Island's organic apple orchards—exemplifies how modern Baker culture can foster sustainable relationships while celebrating Korean terroir. I am eager to contribute my knowledge of fermentation science to this mission, particularly through developing new seasonal products that honor traditional Korean ingredients like yuzu, pear, and black bean paste while maintaining technical precision. For instance, I recently created a prototype using steamed rice flour and chestnut honey for a "Banchan Bread" line—a concept that aligns perfectly with your innovative spirit. This experience has taught me that the role of a Baker extends beyond the kitchen; it requires cultural humility to adapt recipes while preserving authenticity.
My decision to pursue this internship specifically in South Korea Seoul stems from a deeper conviction: culinary arts are inseparable from cultural context. Having lived in Seoul for two years as an international student, I've witnessed how food serves as the heartbeat of Korean social rituals—from the communal baking during Chuseok festivals to the quiet intimacy of morning coffee with freshly baked kimbap rolls. I am not merely seeking to work as a Baker in Seoul; I aim to become a cultural bridge between Western techniques and Korean culinary heritage. The chance to learn under your team's guidance would allow me to understand how Korean palates perceive texture and sweetness—a nuance critical for any Baker operating in this market. For example, I’ve observed that Korean consumers often prefer less sweet pastries than European counterparts, requiring subtle adjustments in sugar ratios that I hope to master through hands-on experience.
As someone who has navigated language barriers while working with diverse teams across Seoul's food industry, I bring not only technical skills but also adaptability and cross-cultural communication abilities. During my semester abroad in Busan, I collaborated with Japanese pastry chefs on a kimchi-inspired croissant project—requiring meticulous translation of terms like "dough windowpane test" into Korean for team alignment. This experience taught me that the most successful Baker interns possess both precision in technique and patience in cultural exchange. I am fluent in Korean (TOPIK Level 4), which enables me to read recipes, understand customer preferences, and contribute meaningfully to your team's daily operations without relying on interpreters.
Looking ahead, my long-term goal is to establish a bakery concept that reimagines Korean street food traditions through artisanal baking—such as transforming *bungeo-ppang* (fish-shaped pastry) into a modern sourdough version using local barley. This vision aligns directly with Patisserie Lumière's reputation for pioneering approaches, and I am confident that your internship program would provide the ideal foundation. I have attached my detailed resume highlighting certifications in Food Safety Management (HACCP) and advanced bread-baking workshops at Seoul Baking School, alongside letters of recommendation from professors who witnessed my leadership during campus food festivals.
Thank you for considering this Internship Application Letter. I am eager to discuss how my background in fermentation science, passion for Korean culinary traditions, and dedication to the artistry of Bakering can contribute to Patisserie Lumière's legacy of excellence. I would welcome the opportunity to visit your Seoul location at your convenience and learn from your master Bakers firsthand. My contact information is provided below for immediate follow-up.
Sincerely,
Min-Ji Park
Student ID: S123456 | Sungkyunkwan University, Seoul
Email: minji.park@student.skku.ac.kr | Mobile: +82-10-9876-5432
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