Job Description 

Date                                             
Job Title Bakery Scaler 
Employer       
Contact Person       
Contact Number      
Work Hours per Day        Days per Week              
Percent of Time Spent:







Comments

	
Sitting:

0%
	     

	
Standing:
40%
	     

	
Walking:
60%
	     


For the following: Never 0% of time; Occasionally 1% – 33% of time; Frequently 34% - 66% of time; Continuously 67% - 100% of time

While working, the employee must:
	
	
	Frequency
	Comments

	A.
	Hand/Wrist Work
	
	     

	B.
	Grasping
	
	     

	C.
	Pushing/Pulling
	
	     

	D.
	Fine Manipulation
	
	     

	E.
	Reaching
	
	below waist, scooping and filling bins

	F.
	Bend
	
	scooping and filling bins

	G.
	Kneel
	
	     

	H.
	Squat
	
	     

	I.
	Climb
	
	ladder or mobile stairs

	J.
	Lift 01-10 lbs
	
	continually lifting bags and scoops of ingredients

	
	Lift 11‑20 lbs
	
	     

	
	Lift 21‑50 lbs
	
	     

	
	Lift 51-70 lbs
	
	     


General Description of the Job:

Prepares ingredient mixes for baked goods at a commercial bakery. 
Essential Functions of the Job:
1. Reviews production schedule to determine the amount of ingredients needed and obtains formulas for product batches. 2. Fills ingredient bins using appropriate measurements.  Opens bags on the floor, lifts the bag and bends slightly to empty the bag into a wheeled bin.  Continue to fill bins throughout the shift and store them until ready for use.  3. Measure each ingredient using a scale and then dump the measured ingredient into a mix bucket.  Measure and add each ingredient into the mix bucket until the mix is completed.  Place a lid on the bucket and identify the mix.  Place bucket on pallet.  
Types of Machines, Tools, Special Equipment:

scoops, scales, carts, buckets
Vehicles or Moving Equipment Operated:

pallet jack
