Pastry chef < Objectif
(6321) Tourisme

Une initiative du CQRHT

A pastry chef is a food production employee whose job is to
prepare various pastry products (cookies, pies, cakes, specialty
pastries, etc.) for consumption or retail sale. This position is
mainly found in the catering sub-sector. A person holding this
title works in the following types of establishments: restaurants,
hotel dining rooms, private clubs, banqueting services, catering
services, resorts and other food service establishments.

Responsibilities
PLANNING AND ORGANIZING WORK 50 %

Analyzing and planning the work to be done

Organizing your service area

Examining available supplies and ingredients
Maintaining inventories of equipment, bakery and pastry
supplies, as required

Ordering food and supplies as needed FR
Keeping work areas and tools clean and tidy EN
Maintaining the workstation, tools and equipment

Establishing the production schedule and determining the range
and quantity of items to be produced

Selecting or creating recipes

Language levels

. . . Functional
® OO -aic

Working conditions

Day, evening and weekends

Fixed hours

A role that requires long hours on your
PREPARING PASTRIES 50 % feet

Hourly wage between $20 and $30

Preparing recipes or special orders
Cooking prepared products
Icing or decorating pastries

Hiring criteria

Designing and crafting piéces montées, cakes for special
occasions and presentation pieces

Preparing iced products and creams

Making chocolates and items

Wrapping pastry products or having them wrapped

Diploma in cooking and 2 years'
experience in a kitchen or 5 years'
experience in a kitchen

Leadership, autonomy and decision-
making skills

Teamwork skills

Good physical condition, speed of
implementation

Ability to multi-task

Great ability to concentrate in a noisy,
hectic environment Knowledge and
application of the basic principles of
health and safety, WHMIS, as well as
hygiene and sanitation

Knowledge of food allergies

Basic culinary knowledge and vocabulary

The information contained in this block is exclusive and specifically taken from the Objectif Tourisme project




Skills and qualifications

GENERAL SKILLS

Teamwork skills

Flexibility

Organizational skills

Manual dexterity and speed of implementation
Attention to detail

SKILLS

Linguistic:

Fluency in spoken and written French

Knowledge or fluency in English is an asset

Fluency in other languages is an asset

Using effective communication strategies and techniques
Professional communication

KNOWLEDGE

<

Knowledge of semi-finished product transformation processes
Basic culinary skills

Knowledge and application of the basic principles of health and
safety, WHMIS, as well as hygiene and sanitation

QUALITIES

Autonomy —
Sense of initiative
Versatility
Tolerating stress
Dynamism
Creativity
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*The masculine form is used only to simplify the
text

The information provided in this document is
indicative and non-contractual. It is presented as
part of the pilot project for integrating asylum
seekers in tourism through employment.



