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CHAPTER ONE
New Yorker bakery a grocery chain founded in Nigeria. First store was opened on Sept. 30th, 2022.
The New Yorker bakery! Philosophy
! offers a limited assortment of food and non-food products for you and your family. Our low prices make a big impact in your wallet. You can expect the highest quality at the lowest possible price every day.
We carefully select each of our products

VISION:
Our limited assortment allows us to select each product with great care, keeping a close eye on the ingredients and even testing products regularly in independent laboratories. Our private labels are developed according to the highest quality standards.

MISSION:
We provide you with an unconditional return guarantee: If you are not satisfied with any of our products, simply return it to any of our stores for a full refund. No questions asked, no receipt or explanation needed. 





CHAPTER TWO
DEPARTMENT AND RESPONSIBILITIES
1. Chief Executive Officer – CEO:
Responsible for providing direction for the business creating, communicating, and implementing the organization’s vision, mission, and overall direction – i.e. leading the development and implementation of the overall organization’s strategy.
Responsible for the day to day running of the business
Responsible for handling high profile clients and deals
Responsible for fixing prices and signing business deals
Responsible for recruitment
Responsible for payment of salaries
Responsible for signing checks and documents on behalf of the company
Evaluates the success of the organization
Reports to the board
2. Bakery Manager:
Responsible for managing the daily activities in the bakery
Ensures that the bakery facility is in tip top shape and conducive enough to welcome customers
Interfaces with third – party providers (vendors)
Reports to the Chief Executive Officer
Attends to Customers complaints and enquiries
Prepares budget and reports for the organization
Any other duty as assigned by the CEO
3. Chief Chef:
Responsible for preparing different flavor and style for all our bakery products
Make lists and budget for bakery supplies
Oversees the entire bakery process
Responsible for training new bakers
Makes sure that quality in maintained at all times
4. Sales and Marketing Officer:
Responsible for marketing the company’s products and services
Responsible for promoting the company
Responsible for creating marketing and sales strategies, etc.
Represents the organization in some strategic business meetings
Ensures that our wholesale Customers get supplies of our products as at when due
Any other duty as assigned by the Chief Operating Officer / Bakery manager
5. Accountant / Cashier:
Receives payments on behalf of the bakery
Issues receipt to customers
Prepares financial report at the end of every working week
Handles all financial transaction on behalf of the bakery
Interfaces with our bankers
Responsible for payment of tax, levies and utility bills
Any other duty as assigned by the CEO / manager
6. Distribution Van Drivers:
Delivers customer’s orders promptly
Runs errand for the organization
Any other duty as assigned by the sales and marketing executive / bakery manage
7. Security Officers
Ensures that the facility is secure at all time
Controls traffic and organize parking
Gives security tips to staff members from time to time
Patrols around the building on a 24 hours basis
Submits security reports weekly
Any other duty as assigned by the manager
8. Cleaners:
Responsible for cleaning the facility at all times
Ensures that toiletries and supplies don’t run out of stock
Cleans both the interior and exterior of the building
Any other duty as assigned by the manager







CHAPTER THREE
Every bakery kitchen requires four sections: cleaning, storage, food preparation, and meal cooking. Bakery cafes and bakeries with a front-of-house area will also have a service station, where they deliver food to customers
Things I learned:
Production planning and demand forecasting
Team work with Sales Department
Raw materials and ingredients supply
MRP (materials requirement planning)
Negotiations with suppliers (minimum order quantity, prices per lb or Kg, bulk or discrete amount deliveries, lead times based on bakery’s needs, specifications)
Periodic purchasing (purchase orders, communication with suppliers)
Stock / inventory management (FIFO rotation, minimum stock according to internal policies, material’s shelf life, and storage space available in racks)
Material receiving standards and procedures according to specifications.
I was able to: 
Preventive maintenance
Corrective maintenance (urgent mechanical repairs, parts replacement, general interventions on essential production equipment to avoid line stoppages)
Equipment and parts purchasing
Participation in bakery engineering projects (new oven, new mixer, equipment overhauling, etc.)
Participation in plant meetings to improve any condition in the production process (material- or equipment-related) that may impact productivity positively
Application of statistical tools to current processes in order to find improvement opportunities and take actions based on findings.
Quality assurance on: 
Specifications for raw materials (wheat flour, yeast, sugar, etc.)
Specifications for finished products (bread, buns, cakes, etc.)
Specifications for packaging materials (boxes, bags, etc.)
Lab analysis (moisture content, pH, water activity, nutrient composition, colorimetry, rheological assessment of doughs and batters)
Documentation, implementation and control of food safety management systems)











CHAPTER FOUR 
PRACTICALS OF WHAT I LEARNT 
1. Start with the Correct Sugar
Before you start baking, you need to make sure you have the right ingredients. A common mistake made by many home bakers is using the wrong type of sugar. It carries a wide selection, so make sure you select the correct sugar for your recipe. 
For example, when you’re preparing Classic Buttercream Frosting, you’ll need to use Powdered Sugar instead of our granulated varieties. Its fine, powdered consistency makes it ideal for creating smooth frostings and glazes.
2. Room Temperature Ingredients
Most recipes call for ingredients at room temperature. Allow butter, eggs, and dairy products to come to room temperature before using. This will help your ingredients mix evenly, creating a uniform texture throughout your baked goods.
3. Measure Accurately 
When baking, there’s nothing more important than getting your measurements right. Sweet success for recipes like our Classic Sugar Cookies often depends on knowing how to measure correctly.
4. Weigh Your Ingredients
Using the correct measuring tools and techniques is needed to ensure precise measurements. Some ingredients like crushed nuts can be challenging to measure using a traditional measuring cup. 
5. Combine Ingredients Before Mixing
Do not mix all your ingredients at once. First, combine your dry ingredients in one bowl. Then, make a well in the center that you pour your wet ingredients down into. Home bakers should also avoid over-mixing their recipe. This can lead to tough baked goods. Mix ingredients just until combined.
6. Let Your Dough Rest 
By allowing your cookie dough to rest, you'll be rewarded with more flavorful, evenly baked, and beautifully shaped cookies. To do this, cover your dough in plastic wrap and allow it to cool for 24 hours in the fridge.
7. The Right Pan Size
Selecting the right pan size will safeguard recipes like Brown Sugar Brownies from burning or brimming over when baking. If you’re unsure about your pan’s dimensions, you can calculate the pan’s width by measuring from inside edge to inside edge. 
8. Double Check the Temperature
For bakers who use their ovens often, it may be a good idea to use an oven thermometer. Over time, the temperature control in your stove will become inaccurate. If you use an oven thermometer, you’ll ensure your baked goods come out just right. This will help you avoid overbaking your recipes, which can dry out your baked goods.
9. When you baked product is ready
Before you take your treats out of the oven, you need to check that they’re all the way baked. the easiest way to do this is with a toothpick. Just insert the toothpick into the cupcakes, and if it comes out clean, they’re ready to be cooled.
10.  Package the product
I learnt to package the product and distribute to the riders to give the retailer and the consumers
[bookmark: _GoBack]
