
 

 

 

Brio Bakery is one of Edmonton’s most respected independently owned bakeries, known for our 

naturally leavened sourdough breads and high-quality viennoiserie. Located in the vibrant Oliver / 

Exchange Building, we are a craft-focused bakery dedicated to traditional methods, exceptional 

ingredients, and a high standard of quality. 

 

We are looking for a full-time Pastry Chef to join our team. The ideal candidate brings education 

and/or hands-on experience in pastry or bread production. We provide additional training in our 

processes, including naturally leavened doughs, hand shaping, and viennoiserie production. 

If you are passionate about baking and want to grow your skills in a supportive, craft-driven 

environment, we’d love to hear from you. 

 

Compensation 

• $20–$24/hour + tips 

• Full benefits (health, dental, prescriptions, life insurance) 

 

Job Responsibilities 

Working as part of a collaborative bakery team, responsibilities may include: 

• Scaling and preparing ingredients with accuracy 

• Mixing, sheeting, laminating, and shaping croissants and other viennoiserie 

• Preparing fillings, doughs, cookies, and assorted pastry items 

• Preparing inclusions for breads and baked goods 

• Dividing and shaping bread dough  

• Baking bread, pastries, and other products  

• Finishing and assembling viennoiserie and pastries 

• Maintaining a clean, organized, and sanitary workspace 

• Supporting a positive, professional, and fun team environment 

• Pitching in wherever needed to support daily production 

 

Qualifications 

• Diploma in Baking & Pastry Arts or equivalent experience 

• 2–5 years professional baking or pastry experience 

• Strong physical stamina, able to lift up to 20 kg 

• Excellent teamwork and communication skills 

• Strong time management and ability to work efficiently 

• High attention to detail and problem-solving ability 

• Ability to maintain a positive attitude in a busy environment 

• Passion for baking and supporting an independent, craft-focused business 

• Willingness to work varied shifts (weekdays & weekends) between 6:00 AM and 5:00 PM 

o Most shifts fall between 5:00 AM and 4:00 PM 

To Apply 

Please send your resume and a brief description of your baking or pastry experience to: 📧 

info@briobakery.com 


