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Paradox Pastry at the Dairy Market 

Seeking dedicated folks to join our team at the newly reimaged Paradox Pastry 

location at the Dairy Market. Positions include Day Time Baker, Overnight Baker, 

and Retail Specialist. Compensation: $15-18/hour. 

 

For additional information or to apply Email: paradoxpastryinfo@gmail.com 

or Text/Call: (434) 484-0128 

 

Day Time Baker and Overnight Baker duties include: 

• Designing and improving recipes. 

• Measuring and combining ingredients and using mixers, blenders, heat 

sources, and other equipment to make baked goods, such as cookies, 

bread, cakes, etc. 

• Decorating and displaying finished products. 

• Testing ingredients and finished goods to ensure that each item meets 

food safety and quality controls. 

• Greeting customers, answering questions, making recommendations, 

accepting orders and payments, and providing exceptional customer 

service. 

• Keeping records relating to deliveries, inventory, and production levels. 

• Taking client information and ensuring that deliveries are fulfilled 

accurately and on time. 

• Cleaning and restocking workstations and ensuring that all equipment is 

sanitized and prepared for the next shift. 
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Retail Specialist duties include: 

• Ensure proper presentation, food quality, portion control, and serving 

temperatures. 

• Maintain sanitation, safety, and orderliness of all equipment, supplies, and 

utensils within the work area. 

• Display pastries and breads in a visually appealing manner in the market 

and other areas as assigned. 

• Handle food items appropriately and with all safety regulations in mind 

during preparation and service. 

• Interact with guests and resolve guest complaints in a friendly and 

customer-service oriented manner. Relay relevant concerns from guest 

directly to supervisors. 

• Calmly, efficiently, and accurately maintain production and service at 

peak hours. 

• Assist with the completion of production records to include waste 

tracking, used and unused portions, product shortages, and inform 

supervisors when supplies are low. 

• Assist with all other duties as assigned by Supervisor.  
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