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There are many different positions in the kitchen of every restaurant. Each position is equally important to ensure the costumer has the best experience possible. Each position has unique tools and uniforms which are indicators of what position each chef has specialized. A pastry chef gets the privilege of being one of the most creative chefs in the culinary business. There are many culinary colleges throughout the world where a chef can learn from the best. Salaries are different for every chef depending on where they want to work. Pastry chefs make the last impression on the customer before they leave the restaurant. Each position in a kitchen has a distinct uniform and even though it is a uniform this is an occasion for uniqueness.  

Uniforms are as unique as the people inside them and there are many different variations of the traditional uniform for a chef. Chefs have hats, coats, shirts, pants or shorts, Shoes, and accessories. Hats range from the traditional chef’s hat (1), Dickies chef floppy hat (2), Beanie Cap (3), chefwrap hats (4), professional chef’s toque (5), to even baseball caps (6) for the chef with a sporty side. Chefs have traditional coats and jackets for each position from traditional (7), grand master (8), executive (9), master (10), tunics (11) and women’s coats (12); each has a short sleeves and long sleeves version. Women chefs have different coats and jackets than men. Accessories would include a neckerchief (13), bowties (14), chef’s neck tie (15), and belts (16). Look at page six for an example of all numbered items. The chef’s uniform has many options to personalize a chef’s look. As for the tools which are different for each chefs position.  Every culinary institute has many different courses to choose from to fit the needs of every chef. 

Most culinary institutes have programs which specialize in every type of culinary arts such as; art of cooking, baking & pastry, culinary arts, and restaurant management these are just a few of the vase number of courses available. In most institutes the basics are taught in the first month then the students have classes in all areas of the culinary arts program. Once the trial period is over the students have a chose of what area they want to pursue. The students who chose to pursue a career as pastry chefs start to take specialized classes to improve their basic skills. The cost of the institute all depending on what institute a student is trying to get into. There are institutes all over the world where an up coming chef can learn from the best in any area of the culinary art program. 


Just like the institute costs, there are many different salaries which a chef can be paid, weather as a lower level chef or a professional. Pastry chefs are paid between $6.50 and $20.00 an hour. The salary range is from $28,000 to $50,000 for an above average chef. In Western Australia alone there are over 1,300 bakers and pastry chefs, 90% of the bakers and 65% of pastry chefs are males, however, females are also suited for these occupation. 

Pastry chefs prepare many varieties of breads, loaves, cakes and pastries. First of all, a pastry chef creates or selects a recipe, then makes the items they have selected, and decorates them accordingly. Every morning, early in the morning, a pastry chef gets to the shop to prepare the days inventory. This does not mean the rest of the day the pastry chef get to do nothing, they are constantly working and putting out new items. When it comes to any culinary career it is imperative to do well at school, yet realize that school is almost irrelevant to the kind of jobs which a chef will pursue. After school is over finding a good working environment with a chef who will teach you can be hard. Getting real life experiences in the real world and realizing the value of tedious, boring repetitive work is key to an up coming chef. No one starts at the top, no matter how good the person is or what they have heard. 


When talking with a pastry chef there are too many questions and not enough time for the chef to be away from work to answer them. Jacquay Pfeiffer started his apprenticeships when he was 15 years old, in his father’s pastry shop, in Strasbourg, France (1979). His biggest inspirations were Yves Thuries, Gaston Lenotre, Pascal Caffet, Olivier Bajard, and Pascal Brunstein. His favorite thing about being a pastry chef is that there are so many aspects to the profession that a chef can’t get bored. Every occupation has its successes and its downfalls. The biggest success was opening his own pastry school in Chicago; he has been very fortunate and has had no major setbacks as of now.  

The tools which a chef uses differ with each specialized chef’s perfection. Most of the tools a pastry chef would use would not appear in a poultry chef’s kitchen. Each type of chef has special tools such as; a spun sugar tool (17), revolving cake-pro (18), expandable cutter (19), cherry stoner (20), comma cakes rings (21), and display stand (22).One of the most important tools a pastry chef uses are Silpat and Flexipan rubber mats (23). Look to page six for an example of all numbered items. These are just a few of the many tools which are used in the kitchen of a pastry chef. Some of these same tools maybe found in the kitchen of a bakery. 
A common myth which is thought to be true is that a pastry chef doesn’t do much. This is truly a myth, when it comes to preparation the pastry chef has everything set up earlier in the day and has planned ahead for what should be expected of the day. So when it comes down to it the pastry chef has done most of the work before any other chef is in the kitchen. A pastry chef can not get emotional about anything in the kitchen; all chefs should keep a level head in the kitchen and learn from their mishaps, and who knows maybe the thing done wrong is a better way of doing the same thing the right way or even better then the original way. 


A career as a pastry chef can be very demanding. If a student is truly interested in becoming a pastry chef they need to be willing to sacrifice short term goals to insure the long term dream will be fulfilled. When thinking about any career in culinary arts a person has to ask themselves, can I do this every day? Pastry chefs do the same things everyday the same way it is a repetitive cycle. Pastry chefs have a rewarding job as well as a fun job it worked right. The last impression is always the strangest, it will decide if the business will continue to exist or if it will crash or if it will become one of the top restaurants in the world.
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