
Early-morning Bakery Production (Cary) 

Would you like to join a high energy, fun loving team to bake phenomenal bread to serve the community?  Professional 

experience not required as long as you have generous home baking experience or passionate about bread.  We’ll teach 

you.  And if you're a detailed oriented person with strong math skills (add/subtract/multiply/divide fraction, 

percentages), please join our team by applying online or drop off your resume at the bakery, 1240 NW Maynard Rd, 

Cary. 

Job Description 

We’re looking for one  5 days a week part time employee, Saturdays plus 4 various weekdays.  Hours are typically 1am to 

7am.  You’ll be part of the early production team to bake various breads using fresh milled flour.  You must be able to 

work on your feet for a minimum of 6 hours/shift. 

Key Responsibilities 

● Follow recipes, measure dry and wet ingredients to bake bread from sponge to kneading and baking.  And 

including sweets and cookies.  

● Operate commercial mixer, oven, bread slicer following the safe instructions 

● Schedule multiple productions simultaneously 

● Perform daily inventory of supplies and cleaning 

● Work with teams to calculate the productions required for the day 

Requirements: 

● Must be very good in math (add/sub./multi. /div. fractions, percentages) 

● Must know how to read recipes and measure dry and wet ingredients 

● Require multitasking and working independently 

● Able to lift and carry 60lbs. up steps 

● Must be 21 yrs. or older, have reliable transportation, punctual & GREAT attendance 

● Able to work in very fast-paced and highly physical, but it is a team environment and we have lots of fun 

● We are Retail: there is no time off during Easter week, Thanksgiving week, and Dec 1-31 

Perks for working at Great Harvest include toe-tapping music, a fun energetic work team, and free bread/sweets to take 

home each time you work!  

● Compensation: $9.50/hr (higher pay commensurate with demonstrated skills/knowledge/experience) 


