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Alex Johnson
Baker | United States Houston

Contact Information
· 📞 (713) 555-0198
· 📧 alex.johnson.baker@gmail.com
· 📍 1234 Main Street, Houston, TX 77001
Professional Summary
Dedicated and passionate baker with over seven years of experience in the culinary industry, specializing in artisanal breads, pastries, and custom cake design. A graduate of the Culinary Arts program at Houston Community College, I bring a unique blend of creativity, technical expertise, and a deep understanding of local flavor profiles to every baked good I create. My commitment to quality ingredients and innovative techniques has earned me recognition as one of the top bakers in the United States Houston area. Whether crafting traditional favorites or experimental creations, I strive to deliver exceptional results that reflect my dedication to the craft. As a baker in United States Houston, I am proud to contribute to the vibrant food culture of this dynamic city.
Work Experience
Lead Baker | The Rustic Loaf Bakery, Houston, TX
March 2018 – Present
· Managed daily operations of the bakery’s production kitchen, including recipe development, dough preparation, and baking schedules to meet customer demand.
· Supervised a team of 5 bakers and pastry chefs, providing training on techniques such as sourdough fermentation and laminated pastries to ensure consistency and quality.
· Collaborated with local farmers in the United States Houston area to source seasonal ingredients, promoting sustainability and supporting regional agriculture.
· Designed seasonal menu items for holidays (e.g., Thanksgiving pies, Christmas cookies) that increased weekend sales by 18% in 2022.
· Implemented a new inventory management system, reducing waste by 15% and improving cost control for the bakery.
· Received multiple positive reviews from customers in the United States Houston community, highlighting the store’s “warm atmosphere” and “delicious breads.”
Pastry Chef | The Sugar & Crust Café, Houston, TX
August 2015 – February 2018
· Crafted custom wedding cakes and specialty desserts for high-profile clients in the United States Houston area, including events at The Galleria and Minute Maid Park.
· Developed a signature “Houston Heat” cinnamon roll, featuring locally sourced chili powder from Texas suppliers, which became a customer favorite.
· Managed the café’s morning pastry production, ensuring 100% accuracy in orders for 350+ customers daily during peak hours.
· Trained new staff on food safety protocols and equipment operation, contributing to zero health code violations during my tenure.
· Collaborated with the marketing team to create promotional campaigns for seasonal items, such as “Summer Berry Muffins,” boosting customer foot traffic by 22%.
· Participated in community events like the Houston Food & Wine Festival, showcasing the café’s products and building brand awareness in the United States Houston market.
Skills
· Cooking Techniques: Sourdough baking, laminated doughs (e.g., croissants), sugar art, and cake decorating.
· Kitchen Equipment: Commercial ovens, mixers, stand mixers, and bakery-specific tools (e.g., proofing boxes).
· Software Proficiency: Basic knowledge of point-of-sale systems (e.g., Toast POS) and inventory management tools.
· Language Skills: Fluent in English; basic Spanish for communication with local suppliers and customers in Houston.
· Certifications: ServSafe Food Handler Certificate (2021), Texas State Food Safety Certification (2020).
Education
Houston Community College – Culinary Arts Program
Associate of Applied Science in Culinary Arts | Graduated: May 2015
· Courses included food science, baking fundamentals, and menu planning tailored to the United States Houston market.
· Gained hands-on experience in the college’s on-campus restaurant, which focuses on local ingredients and sustainable practices.
Certifications & Training
· ServSafe Food Handler Certification | Texas Department of State Health Services | 2021
· Advanced Pastry Techniques Workshop | The Culinary Institute of America (CIA), Hyde Park, NY | 2019
· Local Sourcing & Sustainability Practices Seminar | Houston Food Bank, TX | 2020
Additional Sections
Community Involvement
· Volunteer baker for the Houston Food Bank, preparing 10+ batches of bread monthly for distribution to underserved families in the United States Houston area.
· Participated in the “Bake Against Hunger” initiative, collaborating with local bakers to raise $5,000 for food security programs in 2023.
Personal Projects
· Created a YouTube channel, “Houston Bakes,” featuring tutorials on making Houston-inspired desserts like “Bluebonnet Cookies” and “Texas BBQ Bread.”
· Developed a recipe blog with over 1,000 followers, focusing on gluten-free and vegan baking options for the United States Houston community.
References
Available upon request. Contact Alex Johnson at (713) 555-0198 or alex.johnson.baker@gmail.com.
This resume is tailored for a Baker in the United States Houston, emphasizing skills, experience, and community engagement specific to the local market.
