
Opportunity to join Yellow Submarine! 
 

Registered company No: 6619694     Registered charity No: 1136735 

 

Job title: Production Baker 
Salary: £9.90 - £10.24 p/hr  
Contract Type: Part-time 16 - 32 hours  
Working Hours: The role requires a flexible working schedule, including some work outside 
of the cafés’ operating hours  
Location:  Predominantly Witney Café, with flexibility to work in Oxford if needed  
 
 
Overview 
 
Yellow Submarine is an award winning charity, supporting people with additional needs 
and their families. We run two social enterprise cafes, within which we support and train 
members and prepare them for employment and independence moving into adulthood. 
Search ‘Yellow Submarine Cafes’ to learn more.  
 
Life Changing Bakes is our most recent enterprise project, providing all baked goods sold 
in both of our cafes and via our online shop. In order to expand the project, increase our 
range and provide more training opportunities to our members, we are looking to employ 
a production baker to assist and ultimately lead the production of all bakes.  
 
If you want the opportunity to join a small, supportive and friendly team, where you’ll get 
to see the impact of the charity’s work first-hand, this is the job for you.  
 
 
Job Description 
 
We are looking for someone to join our existing baker working within our Witney café to 
produce our full range of bakes, in order to maintain the increasing demand of both 
cafes’. On completion of successful training, the candidate would be able to work 
independently to produce all bakes and will also be able to assist with the development 
of new products. Initially the role would involve a minimal level of supporting our trainees 
with additional needs, but there could be the opportunity to take on teaching of baking 
to our trainees in the near future, if appropriate.  
 
The successful applicant is proactive, can work flexibly and efficiently, as well as having a 
calm and compassionate nature. A sense of fun is a must! 
 
 
Key Duties 
 

- We pride ourselves on creating ‘Life Changing Bakes’ – it will be your job to make 
these to our recipes and high standard! (batch-baking traybakes, cookies, cakes) 

- Motivated, organised, and able to manage own workload  
- Fulfilling appropriate tasks e.g Ordering of ingredients - working alongside and 

communicating with the café team, packaging, logistics 
- Clear written and verbal communication with the wider team 
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- Maintaining Health + Safety standards, including completing necessary records 
- Delivering some training activities one-to-one to our trainees during their café shifts 
- Communication with the whole enterprise team in order to ensure continuity 
- To carry out any other duties within the general scope of the post, as directed by 

your line manager/the Co-Directors 
- Every Yellow Submarine employee is required to uphold equal opportunities and 

anti-oppressive practice; whilst upholding safeguarding policies and procedures as 
set out by the organisation. 

 
This is an outline job description and should not be regarded as an inflexible specification. 
Responsibilities will be reviewed periodically in line with organisational priorities and duties 
may change or new duties be introduced after consultation with the post holder. 
 
 
Benefits 
 
Staff centred training - with regular supervision and appraisal 
Shape strategy – be a part of whole charity team meetings 
Social events - activities organised by staff, for staff 
Career progression – opportunities for staff to work towards their own professional goals 
Job satisfaction – be a part of something amazing, help to change people’s lives 
Café ‘perks’ – food and drink provided for free during shifts, 25% staff discount when 
visiting and a paid lunch break! 
 
 
Requirements: 
 Essential Desirable 

 
Experience - Working as part of a team 

- Production of baked goods 
(hobby/home-bakers will be 
considered) 

 

- Experience in a professional 
kitchen 

- Batch-baking in high volumes 
- Training/coaching experience 
- Working with adults or children 

with learning disabilities/ 
Autism 

Skills - Able to read, write and 
speak English fluently 

- Demonstrate effective verbal 
communication skills 

- Competent at baking a 
range of products to a high 
standard 

- Efficient and able to work in a 
timely way 

- Able to follow instructions 
and work to expected 
standards 

- Produce baked goods at a 
professional level 

- Knowledge of food safety 
- First Aid trained 
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Application process 
 
We welcome applications from all people regardless of race, gender, disability, religion, 
belief, sexual orientation or age and we are committed to providing under-represented 
groups with the help and support they need to apply. 
 
To apply, you must complete an application form (available on the ‘Join our Team’ page 
of our website https://www.yellowsubmarineshop.org/jobs)  
You can request an application form via email from sophie@yellowsubmarine.org.uk  
Successful applicants will require a DBS check. 
 
Application deadline: 27th May 2022 
Start date: As soon as possible! 
 
Initial interviews will be scheduled upon receipt of completed application forms; format 
TBC.  
 
If you have any questions, please contact Sophie Williamson - 
sophie@yellowsubmarine.org.uk    

Personal 
Attributes 

- Be able to ‘get on’ with 
people from all walks of life 
and a ‘can do’ attitude 

- Be able to work under 
pressure and multi-task 

- Be able to work as part of a 
team  

- Have an eye for detail 
- Hard-working, conscientious 

and commited 
- Able to handle and lift some 

heavy items  
- Be able to handle situations 

with tact, sensitivity and 
compassion 

- Be confidential  
- A willingness to undertake 

training where necessary 
 

- Have a proven reliability, 
excellent time keeping and 
attendance record  

- Willingness to work flexible and 
variable hours dependant on 
the needs of the business 
 


