
Jeryl Neet
Bakery Clerk

jeryl.neet@gmail.com
(574) 168-7283
Indianapolis, IN

EDUCATION

High School Diploma in Baking and 
Pastry Arts at Ivy Tech Community 
College, Indianapolis, IN
Aug 2018 - May 2022

Relevant Coursework: Baking and 
Pastry Arts Theory, Baking and Pastry 
Arts Techniques, Bakery Management, 
Food Safety and Sanitation, Advanced 
Baking and Pastry Arts, and Creative 
Baking and Pastry Arts.

LINKS

linkedin.com/in/jerylneet

SKILLS

Customer Service

Cash Handling

Baking/Pastry Production

Inventory Management

Food Safety & Sanitation

Point-of-Sale (POS) Systems

Time Management

LANGUAGES

English

Mandarin

HOBBIES

Baking

Gardening

Crafting

PROFILE

I am an experienced Bakery Clerk with over a year of experience in the food 
service industry. I have a passion for baking and food preparation and have 
developed a strong knowledge of bakery products and ingredients. I have 
a strong work ethic and am capable of working independently or as part of 
a team. My skills include cake decorating, icing cakes, and creating custom 
cakes. I have excellent customer service skills, in addition to being efficient 
and organized. I am able to keep track of inventory and orders, as well as 
maintain a clean and organized work space. I am confident in my abilities to 
be an asset to any bakery.

EMPLOYMENT HISTORY

Bakery Clerk at Village Bake Shoppe (Indianapolis, IN), IN
Nov 2022 - Present

• Increased customer satisfaction ratings by 25% through 
improvements to customer service practices.

• Developed a system for tracking inventory which resulted in a 15% 
reduction in food waste.

• Collaborated with management to develop new recipes and 
products, resulting in a 12% increase in sales.

• Implemented cost-saving measures that reduced operating costs by 
10%.

Bakery Assistant at Baked! (Fishers, IN), IN
Aug 2022 - Oct 2022

• Increased customer satisfaction ratings by 10% in one year: As 
a Bakery Assistant at Baked! (Fishers, IN), I was responsible for 
ensuring that customers received the highest quality baked goods 
and excellent customer service. I worked hard to ensure that each 
customer had an enjoyable experience and their needs were met. 
After one year of working in this position, customer satisfaction 
ratings had increased by 10%.

• Developed an efficient baking process: Working as a Bakery Assistant 
at Baked! (Fishers, IN), I developed an efficient baking process that 
allowed us to produce high-quality goods in a timely manner. This 
helped our bakery to save time and money while still providing 
excellent products to our customers.

• Improved safety protocols: As a Bakery Assistant at Baked! (Fishers, 
IN), I implemented a series of safety protocols that improved the 
overall safety of our bakery. This included providing proper training to 
employees, ensuring all equipment was maintained, and instituting 
regular inspections.

• Cut waste by 20%: As a Bakery Assistant at Baked! (Fishers, IN), I 
was able to reduce the amount of waste produced by 20%. This was 
accomplished by implementing a more efficient production process, 
using fewer ingredients, and reducing packaging waste.

CERTIFICATES

ServSafe Food Handler Certificate
Apr 2021

National Bakery Certification Program
Oct 2019
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