
 

Pastry & Bakery Chef 

 

 
Qualifications: 

 O’ Level standard. 

 Able to work on shift duty. 

 Have the knowledge of pastry & bakery 

Added advantage during shortlisting for candidates with 

 Knowledge of fruit or vegetable carving 

 Certification in culinary arts OR 2 – 3 years of experience in pastry 

& bakery 

Responsibilities: 

 Preparation of food, setting up and replenishing the food and beverages 

at the buffet counter. 

 Maintain and monitor the quality of food prepared and presented. 

 Ensure standard of hygiene in the Kitchen as well as the buffet counter. 

 Carryout stock-taking, assist in the purchasing of food ingredients, kitchen 

equipment and Utensils when necessary. 

 Always check the arrangement of bakery and pastry items displayed on 

the buffet. 

Passenger & Terminal Services / Lounges 

 

DEADLINE: 1600HRS, 13th February 2018 

Interested Candidates, please send in your Job Application Form to 

Corporate, Office, Maldives Airports Company Ltd. 

 

Ref: 116-K1/IL/2018/7 

 

 


