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Potential General Questions: 

● Tell me more about yourself and your background. 

● Please walk me through your resume. 

● What have you done in the last five years? 

● How many years of experience do you have? 

● Could you provide me with an exact number of years of experience you have in this role? 

● Why does your current job not align with your educational qualifications? 

● Can you tell me about one day at work? 

● Could you please describe a typical workday involving various tasks for me? 

● What is the first thing you do at work every day? 

● What is the last thing you do at work? 

● How long have you been at this job? 

● Do you prefer working alone or as a team? 

● What do you do to stay punctual? 

● What do you enjoy doing outside of work? 

● Where do you see yourself in 10 years? 

● Could you get a recommendation letter/reference letter from your current employer? 

 

Potential Technical Questions for Baker, Pastry Maker, and Cake Decorator Positions: 

● What inspired you to become a baker? 

● What is your experience working with different types of flour and yeast? 

● Can you walk us through the steps of making your favorite baked good? 

● How do you ensure that your baked goods are consistently high quality? 

● How do you adjust recipes to meet special dietary needs, such as gluten-free or vegan? 

● Can you give an example of a time when you had to troubleshoot a recipe that wasn't turning out as 

expected? 

● What is your experience with using baking equipment such as mixers, ovens, and proofing cabinets? 

● How do you ensure food safety and sanitation practices are followed in the kitchen? 

● Have you ever managed inventory and ordering supplies for a bakery? 

● What do you consider to be your greatest strength as a baker? 
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● How do you prioritize and manage your workload during busy periods in the bakery? 

● Have you ever created a new bakery item or adapted an existing recipe? Can you tell us about it? 

● Can you work with special requests for customized baked goods? 

● What are your long-term career goals in the baking industry? 

● Can you give an example of a time when you had to communicate effectively with team members in a 

bakery setting? 

● What makes you want to pursue a bakery position? 

● Describe a positive achievement that you've earned in baking. 

● Tell us about a time when a customer felt disappointed by one of your baked goods. How did you resolve 

this situation? 

● How do you manage several baking tasks throughout a shift? 

● How do you ensure that your workplace meets the proper safety regulations and standards? 

● Please share with me the key ingredients of making a cream roll. 

● How are you more effective – working in a team or individually? 

● Can You Work Under Pressure Situations? 

● How do you prioritize between several tasks assigned to you? 

● What advice would you like to extend to the owner of a bakery shop? 

● What are your strengths? 

● How innovative are you? Rate yourself on a scale of one to five. 

● What motivates you to work? 

● What is your major weakness? 

● What makes you the best candidate for this job? 

● Have you ever had a rude customer? How did you deal with them? 

● How well do you follow recipes? 

● If I were to give you a recipe to follow but you felt your own method was better, how would you handle 

that? 

● What inspires your cake designs? 

● Can you work under tight deadlines? 

● Tell us about the most challenging cake you have decorated 
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● How do you deal with an unsatisfied customer? 

● How do you manage time effectively? 

● How much experience do you have with fondant and buttercream? 

● How do you stay abreast of cake decorating trends? 

● Could you describe an instance where you had to meet a demanding deadline and maintain quality? 

● What is the most rewarding aspect of being a cake decorator? 

● What is your approach to maintaining hygiene? 

● How do you ensure uniformity when you’re repeating a pattern on a cake? 

● Can you describe a time where you had to handle multiple orders at the same time? 

● Can you work with dietary restrictions, such as gluten-free or sugar-free recipes? 

● Have you had experience with designing and executing a cake for a large event? 

● How would you fix a decorating error without compromising on the overall design of the cake? 

● What are your thoughts on edible decorations versus non-edible decorations? 

● How would you handle a situation where a customer isn’t sure about what they want? 

● What role does colour play in your design process? 

● Can you share your experience with different cultural cake requests? 

● How do you handle a situation where the taste does not match the client's expectation, but the design is 

as requested? 

Technical & Practical Skills (Baking/Pastry) 

● Have you ever had to scale a recipe up or down? How did you ensure accuracy? 

● What methods do you use to test if your baked goods are done? 

● How do you handle ingredient substitutions when items are unavailable? 

● What do you know about temperature and humidity’s effect on baking? 

Cake Decorating Specific 

● How do you transport delicate cakes safely for events? 

● What’s your experience with airbrushing or advanced decorating techniques (e.g., sugar work, chocolate 

art)? 

● How do you manage color consistency in buttercream or fondant? 
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Problem-Solving & Adaptability 

● Describe a time when you had to improvise due to a last-minute order change. 

● Have you ever had to work with unfamiliar ingredients or equipment? How did you adapt? 

● Tell us about a situation where your time estimate was off. How did you handle it? 

Team Dynamics & Communication 

● How do you ensure smooth communication with front-of-house staff or delivery drivers? 

● What do you do when your coworker’s pace is slowing down a team effort? 

Business Awareness 

● How do you balance quality and cost when developing new recipes? 

● What trends in baking or decorating do you think attract more customers today? 

 


