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Professional Summary
A dedicated and passionate baker with over a decade of experience in the culinary industry, specializing in traditional Moroccan bakery techniques. As a resident of Casablanca, I have honed my craft by blending time-honored methods with modern innovations to meet the unique demands of Morocco’s vibrant food culture. My expertise spans the creation of classic breads like khobz and msemen, as well as pastries such as makroud and chebakia. With a deep understanding of local ingredients, customer preferences, and the cultural significance of baking in Morocco Casablanca, I am committed to delivering high-quality products that reflect the region’s rich heritage. This resume highlights my professional journey as a baker in Morocco Casablanca, emphasizing my skills, achievements, and dedication to excellence.
Work Experience
Mohamed Bakery & Café - Casablanca, Morocco
Baker Supervisor | January 2018 – Present
· Managed daily bakery operations, including dough preparation, baking schedules, and quality control to ensure consistency in all products.
· Developed new recipes inspired by traditional Moroccan flavors while incorporating contemporary trends to attract a broader customer base in Casablanca.
· Trained and supervised a team of 8 bakers, fostering a collaborative environment that prioritized efficiency and creativity.
· Collaborated with local suppliers to source organic ingredients, supporting the growth of Morocco’s sustainable food movement.
· Increased customer satisfaction by 20% through improved product quality and personalized service, as measured by monthly feedback surveys in Casablanca.
Al-Idrisi Bakery - Casablanca, Morocco
Journeyman Baker | June 2015 – December 2017
· Mastered the art of hand-crafted bread-making, specializing in khobz and other regional staples that are staples in Moroccan households.
· Played a key role in managing the bakery’s expansion into new neighborhoods across Casablanca, ensuring brand consistency and operational excellence.
· Participated in community events, such as the annual Casablanca Food Festival, to promote traditional Moroccan baking practices and engage with local culture.
· Implemented a system to reduce food waste by 15% through precise inventory management and creative use of leftover ingredients.
Independent Baker (Freelance)
Self-Employed | January 2012 – May 2015
· Provided custom baking services for weddings, religious celebrations, and private events in Casablanca, focusing on Moroccan specialties like brik and zlabia.
· Collaborated with local chefs to create unique dessert menus that highlighted the diversity of Moroccan cuisine.
· Established a loyal customer base by emphasizing quality, affordability, and cultural authenticity in every product.
Educational Background
Casablanca Culinary Institute – Casablanca, Morocco
Diploma in Baking & Pastry Arts | 2011 – 2014
· Gained foundational knowledge in baking techniques, food safety, and the science of dough fermentation.
· Specialized in Moroccan and Mediterranean bakery traditions, including the preparation of traditional breads and pastries.
· Completed internships at renowned bakeries across Morocco Casablanca, gaining hands-on experience in a professional kitchen environment.
Skills
· Craftsmanship: Expertise in traditional Moroccan baking methods, including sourdough fermentation and tandoor-style bread-making.
· Menu Development: Ability to create seasonal and culturally relevant baked goods that cater to both local and international tastes in Casablanca.
· Team Leadership: Proven ability to manage bakery teams, delegate tasks, and maintain high standards of hygiene and efficiency.
· Cultural Awareness: Deep understanding of Moroccan food customs, festivals, and the role of baking in social traditions.
· Technical Proficiency: Familiarity with modern bakery equipment, including commercial ovens and mixing machines.
Certifications
· Certified Food Safety Professional (CFSP) – Casablanca Food Standards Authority | 2019
· Advanced Baking Techniques Course – Moroccan Culinary Association | 2017
Languages
· Arabic (Fluent)
· French (Professional Proficiency)
· English (Intermediate)
Additional Information
Cultural Contributions: Active participant in the Casablanca Bakers’ Guild, where I advocate for preserving traditional Moroccan baking techniques. Organized a workshop on sustainable baking practices that attracted over 50 local bakers in 2021.
Community Engagement: Volunteered at the Casablanca Food Bank to provide baked goods to underprivileged families, reflecting my commitment to giving back to the community.
Professional Affiliations: Member of the Moroccan Bakers’ Association (MBA) and the International Federation of Bakers (IFB).
Closing Statement
As a baker in Morocco Casablanca, I am more than a craftsman—I am a custodian of tradition, an innovator in the culinary world, and a contributor to the city’s dynamic food culture. My resume reflects not only my technical skills but also my passion for creating baked goods that bring people together. Whether it’s the first loaf of khobz at dawn or the final pastry at sunset, I strive to make every moment of baking meaningful in Morocco Casablanca.
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