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What to expect
Bakery Assistant interviews are usually practical and conversational. Employers want to know you can
work safely with food, handle early starts, and stay calm when the morning rush hits.

* Process and technical: Questions about how you mix, prove, bake and finish products, and how
you use commercial ovens, mixers and scales.

» Food safety and hygiene: Questions about HACCP, allergen management, cleaning routines and
the Food Standards Code.

» Customer service: Questions about serving customers, handling complaints and giving accurate
allergen advice.

* Behavioural and reliability: Questions that ask for examples of teamwork, punctuality and staying
calm under pressure.

» Scenario and problem solving: Questions about what you would do if stock ran low, equipment
failed or a product looked unsafe.

Typically a short interview with the bakery manager or owner, often followed by a paid trial shift.
Questions cover your baking experience, food safety knowledge, availability for early starts, and how
you handle busy periods. The trial shift assesses your pace, cleanliness and ability to follow recipes.

1. Walk me through how you prepare a batch of bread dough from start to
finish.

Why they ask

This shows whether you understand the full baking process and can follow a recipe without cutting
corners.

How to structure your answer
A process walk-through: list the steps in order, name the equipment and temperatures you use, and
explain how you check the dough is ready.

Example answer

“I start by checking the recipe and weighing flour, yeast, salt, sugar and water on digital scales. | add
them to the mixer and mix on low speed until the dough comes together, then on medium until it is
smooth and elastic. | cover it and let it prove until doubled in size, then knock it back, shape it and
place it in tins or on trays. After a second prove, | bake it in a preheated commercial oven, checking
the colour and internal temperature before cooling it on racks. | record the batch and clean the mixer
and bench straight away.”

2. Tell me about a time you had to keep up with a rush of customers while
still finishing a bake.

Why they ask

This tests your ability to prioritise and stay calm when front and back of house are both busy.

How to structure your answer
STAR: describe the situation, the task, the action you took to prioritise, and the result.

Example answer

“At my last bakery, the Saturday morning rush hit while | had two trays of croissants in the oven and a
queue at the counter. | asked a colleague to take over the till for a few minutes so | could pull the trays
at the right time, then | jumped back on the counter. | kept communicating with the front-of-house



team about what was still baking and what we had ready. We served the queue without burning the
bake, and the croissants sold out by mid-morning.”

3. What would you do if you noticed a tray of pastries had been left out of the
fridge too long?

Why they ask

This is a food safety judgement question. Employers want to see you follow the rules and speak up.

How to structure your answer
A judgement-under-pressure structure: identify the risk, check what the procedure says, take the safe
action, and report it.

Example answer

“I would check how long they had been out and what the temperature was. If they had been in the
danger zone longer than the food safety procedure allows, | would discard them rather than risk
serving unsafe food. | would tell my supervisor straight away and record it in the food safety log so we
could review what happened. | would not guess or put them back on display.”

4. How do you make sure customers with allergies get accurate information
about your products?

Why they ask

Allergen management is a critical part of retail baking, and this question checks you do not guess.

How to structure your answer
A customer-facing structure: describe how you find the information, how you communicate it, and what
you do if you are unsure.

Example answer

“I always check the product labels and the ingredient list, and if a customer asks about something like
nuts or gluten, | do not guess. | ask the baker or check the recipe file if | am not certain. | tell the
customer exactly what | know and if there is any risk of cross-contamination, | explain that clearly. If |
cannot confirm it is safe, | say so and suggest an alternative.”

ShDescribe your approach to keeping your work area clean during a busy
shift.

Why they ask
This shows whether you clean as you go or leave mess for others, which matters in a food business.

How to structure your answer
A process and habit structure: outline your routine, how you separate tasks, and how you keep up when
it is busy.

Example answer

“I clean as | go rather than waiting until the end of the shift. | keep a sanitising cloth and a separate
cloth for benches, and | wash my hands between handling raw dough and serving customers. When it
gets busy, | still wipe down the bench after each batch and put trays and moulds away as | finish with
them. At the end of the shift, | do a full clean of the mixers, ovens and floors, and | check the cleaning
schedule is signed off.”

6. Why do you want to work in a bakery, and how do you handle the early
starts?

Why they ask

Employers want to know you will turn up on time and stick with the role.

How to structure your answer



A motivation and reliability structure: give a genuine reason, then explain your practical routine for early
shifts.

Example answer

“I enjoy working with food and seeing a product come together from dough to finished loaf. | like the
pace of a bakery and the fact that every morning is different. For early starts, | plan ahead: | set my
alarm, prepare my clothes and lunch the night before, and | aim to arrive ten minutes early so | can
check the production list before we open. | have worked early shifts before and | know how to manage
my energy through the morning.”



