
The Sidwell Street Bakehouse is on the 
lookout for a community sourdough baker. 
• 15-20 hours per week 
• £10-12/hour depending on experience 
• Must be available for Saturday shifts (3 per month) 
• Early morning shifts (from 5:30am) required 

We have an exciting opportunity to get involved with The Sidwell Street Bakehouse. We 
are looking for a passionate baker, who also enjoys working with volunteers and sharing 
their skills with others. Our ideal candidate will want to get stuck into the baking, help us 
develop the project and business, and get involved with other projects at St Sid’s.   

St Sidwell’s Community Centre 

St Sidwell's is a diverse and vibrant community centre in the heart of Exeter. We offer 
volunteering and work-experience placements, run a community cafe, bakery and cookery 
school, hire rooms to local organisations, grow veg, compost food waste, run ESOL 
classes - and lots more. We have a small staff team, and lots of committed volunteers. You 
can find out more about our work on our website: www.stsidwells.org.uk 

The Sidwell Street Bakehouse  

In 2018 we set up a micro-bakery at the community centre to provide more volunteering 
placements as well as working towards a sustainable income stream for the centre. We 
make sourdough bread and sourdough sweet treats, savoury snacks and a range of cakes, 
all using stoneground organic flour. After running a crowdfunding campaign last year, we 
moved the bakery across the road to much larger premises at 178/179 Sidwell Street. 
Although we are in a new location, we continue to be part of St Sidwell’s Community 
Centre.  

The successful candidate will work with the Bakehouse Manager in supporting the smooth 
operation and development of The Sidwell Street Bakehouse. The role will also involve 
supervising and supporting individuals who will be on volunteer placements. 
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Bakery Responsibilities 
• General sourdough bread production responsibilities: sourdough starter maintenance, 

mixing, bench, and oven work 
• General cake production responsibilities: mixing, scaling, baking  
• Flexible support of bakery functioning including deliveries, retail and market  
• Management of the bakery space - including COSHH and HACCP compliance 
• Product development 
• Taking and managing wholesale orders 
• Supervising market stalls 
• Identifying new sales opportunities 
• Managing and ordering stock, taking deliveries 

General responsibilities 
• Supervision, mentoring and training of bakery volunteers/trainees 
• Management of other bakery staff 
• Contribution to team meetings and project development 
• Able to work shifts – we currently operate 5 days a week, but this will expand and early 

shifts are essential 
• Other duties as required by St Sidwell’s Centre 

The job description is not exhaustive and may change depending on the need and 
development of the project and organisation. 

Supervision 
The baker will be responsible to the Bakehouse Manager. The baker will be expected to 
lead shifts at least one day per week and manage bakery assistants and volunteers.  

The post is subject to an enhanced DBS disclosure 

Skills, experience, qualifications etc. 

We are looking for someone with as many of the following personal qualities, skills and 
experiences as possible. We don’t expect candidates to have all of the below, but these 
are the things we are looking for across the whole team:  

• Professional sourdough baking experience or experienced home baker 
• Café/catering experience 
• Confident and creative cook and/or baker 
• Experience working with and supporting volunteers 
• Experience supporting individuals facing barriers to participation 
• Experience working in a community organisation  
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• Teaching or training experience or qualifications 
• Experience with EPOS systems such as iZettle 
• Strong numeracy skills 
• Confident user of Microsoft Excel basic functions 
• Passion for good food 
• Interest in sustainable and local food, and creating better food systems for the 

community and environment 
• Food hygiene qualification 
• Awareness of health and safety legislation  
• Able to ride a bicycle for our wholesale deliveries - we have an electric cargo bike  

Contract: Initially one year fixed term, with an aim to become permanent and/or 
increased hours depending on financial viability of the project. 

Pay: £10-12/hour depending on experience 

Start date: ASAP  

Expected Hours: 15-20 hours per week, however there is the possibility for this to 
become full-time as the bakery develops. Early bake shifts from 5.30am. We currently 
operate Tuesday - Saturday, and we are looking for someone to work three Saturdays/
month.  

Applications: To apply, please send a CV and cover letter to iona@stsidwells.org.uk. Your 
CV should include all relevant experience to help demonstrate that you have the skills we 
have described as necessary and your supporting letter should expand on why that 
experience is particularly relevant and why you would like this role.   

Application deadline: 5pm on 30th September 

Interviews: Week commencing 4th October 
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