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Gusta Delashmutt

Bakery Team Leader

Profile

A highly motivated and experienced Bakery Team Leader with over 5
years experience in the food industry. | have a proven track record in
leading successful teams and managing all aspects of bakery operations
including production, packaging, stock control and quality assurance.lam
passionate about delivering high quality products to customers and thrive
in fast paced environments. | am an excellent communicator with strong
interpersonal skills which enable me to build positive relationships with
colleagues at all levels

Employment History

Bakery Team Leader at Kroger, KY
Mar 2022 - Present
» Led ateam of 4 bakers in creating 48 different types of pastries each
day.
* Trained 2 new employees on baking techniques and safety
procedures.
» Developed a more efficient workflow for the bakery which resulted in
a 20% decrease in production time.
» Created 3 new recipes that were well received by customers.
» Maintained high standards of cleanliness and food safety throughout
the bakery.
Assistant Bakery Team Leader at Meijer, KY
Sep 2017 - Jan 2022
» Led team of 4 bakers in production of 500 loaves of bread per day.
* Trained 2 new bakers on proper baking techniques and recipes.
* Implemented new recipe for cinnamon rolls that increased customer
satisfaction by 20%.
» Decreased costs by 10% through efficient use of ingredients and
supplies.
» Maintained high standards of cleanliness and food safety throughout
the bakery.

Education
High School Diploma at University of Kentucky, Lexington, KY
Sep 2012 - May 2017

| have learned to be organized, to manage my time, and to study
effectively.

Certificates
Certified Bakery Team Leader (CBTI)
Mar 2021

TensorFlow Developer Certificate
Sep 2019

Details

gusta.delashmutt@gmail.com
(182) 987-0850

1234 Elm Street, Louisville, KY
40202

Links

linkedin.com/in/gustadelashmutt

Skills
Baking

Cake Decorating

Food Preparation

Customer Service

Leadership

Time Management

Organization

Languages

English

German

Hobbies

Organizing events such as bake
sales or competitions

Training new employees

Creating new recipes
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