
Name  

  Eadha Bread  

Email  

  eadhabread@gmail.com  

Phone  

  (204) 783-3064  

Company Name  

  Eadha Bread  

Company Address  

  

577 Ellice Ave 
Winnipeg, Manitoba R3B2V9 
Canada 
Map It  

Job Title  

  Baker  

Job Description  

  

Term: Permanent position. 104 hours per month, increasing up to 160 hours per month. 
 
Start Date: As soon as possible 
 
Company:  
 
Eadha Bread 
577 Ellice Ave 
204-783-3064 
eadhabread@gmail.com 
www.eadhabread.com 
 
About the Company: 
 
Eadha strives to do business with the well being of the people it touches at its centre, every step of growth is 
done with intention, working to create simple food that stimulates all of our senses, both to make and to eat. 
Food that welcomes connection, expands communities, works to dismantle the status quo and stand with 
those who are creating new ways of being in the world together. Hiring is done with an equal amount of 
intention, knowing that representation matters, and aiming to provide opportunities for skill development and 
business ownership to those who might struggle to access these opportunities because of racism, 
colonization, homophobia or the gender binary myth (for example).  
 
Eadha is in the final stages of transitioning from a sole proprietorship into a worker co-op, where the business 
will be owned equally by its worker-members. New employees should have an interest in business ownership 
and pursuing member status after a probationary period of one year. 
 
 
 
Job Duties: 
 
Operate bakery machinery 
Inspect kitchen and food service areas 
Ensure that the quality of products meets established standards 
Draw up production schedules 

mailto:eadhabread@gmail.com
http://maps.google.com/maps?q=577+Ellice+Ave+Winnipeg%2C+Manitoba+R3B2V9+Canada
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Mix, shape and bake high hydration sourdough bread 
Prepare dough for pies and scones, batters for muffins, cookies and cakes, sweet and savoury fillings and 
icings and frostings according to recipes or special customer orders 
Frost and decorate cakes and baked goods 
Prepare special orders 
 
 
Qualifications: 
 
2+ years experience working as a baker in a retail bakery  
Experience with bread and pastries 
Must be able to sustain shift work as early as 4am 
Must be able to work in a fast-paced environment 
Excellent verbal communication skills 
Must be able to multi-task and manage time effectively 
Working knowledge and experience with working in a worker co-operative a strong asset 
Must be willing to become an owner-member of the worker co-operative following a 12 month probation period 
Must have exceptional problem-solving skills 
Must be able to work independently, under supervision and collaboratively in a group 
 
Required Skills: 
 
Customer Service in a Retail Environment 
Cooking, Preparing, Serving 
Operating and Maintaining Equipment and Machinery  
Analyzing and Adjusting Recipes 
Planning and Time Management 
Information Handling  
Processing Information 
Creative Expression  
Team problem solving 
 
 
 
Pay and Benefits: $16/hr for 104 hours per month plus access to health insurance after 3 months of 
successful employment. 
 
 
How to Apply: 
 
Email resume and three professional references with the subject line “Application for Baker Position” to: 
 
eadhabread@gmail.com  
Cora Wiens 
Eadha Bread 
 
Deadline for this application closes June 15, 2022  
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