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D Do you know, my son, what a bakery ®
@ )
< @ ?worker's uniform is ® )
% A bakery worker's uniform is the §
@ D clothing worn by the people who make ® &
4 and bake bread and pastries every day. )
¥ @
% This uniform is designed to keep the gﬁ
@ v @ )
6
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@ v may wear gloves when handling some o &
: ) .baked goods or while packaging them ® 2
& @ Bakery workers use many tools, such as @ &
@ mixing bowls, electric mixers, work &
& @ tables, trays, the oven, scales to measure ® ®
% ingredients, dough cutters, and cooling g)
N L) racks where baked goods are placed @ &
& @ after coming out of the oven to cool . ®
@ slightly &
: L) The worker starts their day very early, @ 2)
& sometimes before sunrise, so that the &
% D bread is fresh when people wake up. He ® g)
@ v @ )
8
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@ ® measures the flour, water, yeast, and salt, v )
: @ then kneads the ingredients well until a ® ®
4 smooth dough forms. He then lets it rise, g3
N L) shapes it into different sizes and forms (4

& @ .before baking it in the oven g)
% Once the bread and pastries are baked, ¢ g)
N L) the baker carefully removes them and @

& @ places them on shelves to cool slightly. é)
@ He then arranges them attractively in ® &
é @ display areas or packages them, making @ )
% them ready for sale. He also ensures that &
N 9)) all baked goods are fresh and of high o ®
& .quality g)
@ v @ )
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D @
@ )
4 _ )
® D Bakery workers pay close attention to 4 &
& @ hygiene. They wash their hands . ®
@ frequently, clean their tools and work )
4 @ surfaces, and maintain the cleanliness of ® ®
% the floors and oven, as cleanliness g)
N L) contributes to preparing healthy and @ &
& @ .safe food for everyone . ®
% A bakery worker needs important g)
@ L) qualities such as energy, patience, @ &
& precision, punctuality, a love of work, &
% D the ability to cooperate with colleagues, ® g)
L\ @
@ 10 )
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@ v and a commitment to cleanliness, as o )
& @ these qualities help him produce ® ®
% delicious bread every day. Bakery g3
N L) workers are employed in traditional and (4 &
& modern bakeries, restaurants, hotels, &
@ A and factories that produce bread and ® &
& @ pastries. Some also work in small ® )
% bakeries within markets and shopping g)
)] .centers (2
@
é @ The bakery worker's uniform is a @ g)
% symbol of cleanliness and hard work. It &
N 9)) helps protect both the worker and the o ®
& ® food, and gives customers confidence in g)
N @
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@ ® the quality of the baked goods. Thanks v )
& @ to bakery workers, we enjoy fresh bread, ® ®
% delicious pastries, cakes, and pies every g)
N L) day, which are an important part of our (4 &
& .daily meals ®
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