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Career opportunities
SAMPLE JOB TITLES:      
• apprentice baker
• baker
• kitchen supervisor
• self-employed
• specialty baker
• supervisor (in large factories)

POTENTIAL EMPLOYERS:     
• bakeries (wholesale, retail, in-store,
	 franchise)
• banquet halls
• cruise ships
• hospitals
• hotels and resorts
• nursing and retirement homes
• restaurants

EMPLOYMENT RATE
This is a new program, no graduate data is 
available at this time

AVERAGE STARTING SALARY
$23,000 - $41,000 CAD

Information provided by Co-operative 
Education and Career Success

AVERAGE ANNUAL SALARY 
$30,828 CAD*

*Information provided by the Government of 
Ontario website

GeorgianCollege.ca/BAKE

Baking & Pastry Arts 
BAKE
Ontario College Certificate
1 year (2 semesters)

Campus	 Intake	
Barrie	 September	
			 
Make a lot of dough! Rise from basics to whole bakery 
business development in just eight months.

Begin your career as a baker or pastry chef! Through hands-on training, students 
will study traditional and contemporary baking methods, the basics of pastry, 
cake decorating and contemporary dessert plating. Through classroom lectures, 
students learn baking theory, nutrition, trade calculations, sanitation, food safety 
and business concepts to support skills used in the daily operation of a bakery. 
Using global industry trends, graduates are prepared to think critically, innovate and 
to professionally apply business management skills for lifelong career success as a 
baking professional in all sectors of the food service industry or as entrepreneurs.

Admission requirements
•	 secondary or high school transcripts with proof of graduation, subjects taken
	 and grades received
•	 English credit is required at the Grade 12 level
•	 Grade 11 or 12 Mathematics (C, M or U)
	 for requirements from your country visit georgiancollege.ca/international/future-students
•	 English language proficiency (see page 6) 
• 	for general admission requirements for all programs, see page 5

Mandatory courses
ENTR1002	 Introduction to Entrepreneurship
ENTR2003	 Small Business Operations
BAKE1000	 Baking Ingredients and Equipment Technology
BAKE1001	 Baker’s Formulas and Bake Shop Management
BAKE1002	 Basic Baking Production
BAKE1003	 Basic Pastry Production
BAKE1004	 Baking Science and Food Safety
BAKE1005	 Nutrition and Business Practices
BAKE1006	 Advanced Baking Production
BAKE1007	 Advanced Pastry Production
SANI1000	 Basic Food Service Safety and Certification
SANI1001	 Advanced Food Service Safety and Certification

Accreditation
This program is accredited by the Canadian Association for Co-operative Education (CAFCE).
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