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So, you’re frustrated that you can’t go study baking. 

I’m totally with you on that.  

Maybe you don’t have heaps of time available to study at an institution. Or maybe 

you just don’t have the $1000’s it costs… Perhaps you’re experiencing BOTH these 

struggles at the same time (like I did)! It feels unfair, right? 

Education has become a business and if you want to learn skills, you need big bucks. 

It really sucks (accidental rhyme!). But today I’m here to give you some GREAT news...  

 

Baking is different 

Lucky for us, baking is one of those trades where you don’t need an official degree or 

diploma before you are ALLOWED to sell a cake to someone!  

Here’s the truth: I haven’t studied or taken ANY courses in Baking at all. Ever. So 

HOW did I develop my skills and baking quality to a point where people PAY good 

money for my bakes (enough to bake full time for over 6 years now)? 

Here’s how I did it  

https://homebakerystartup.com/
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1. Apply weekly baking related habits 

It’s very important to realize that any lasting growth takes TIME. It might not cost you 

money, but it always takes time. Be patient and EMBRACE the learning process 

because that’s the secret of being a GREAT Home Baker!  

This tip links very strongly to “5 Weekly Habits to Make you a Better Baker”. These 

Habits will undoubtedly grow your skills substantially!  

Great Home Bakers understand that they will be students for the rest of their lives. 

The beauty and enjoyment lies in the constant discovery and learning! 

Here’s a quick recap of those 5 weekly baking related habits: (For an in depth 

explanation, download the PDF in the Free Resource Library) 

1. Watch an Inspirational Dessert Show 

2. Conquer something technical that has epic flavour 

3. Eat something that gives you a “yum-high” 

4. Follow great Bakers online 

5. Use seasonal ingredients for inspiration 

 

2. Learn from the REAL baking heroes 

You’re going to learn from the people who’ve studied and/or have heaps of 

experience in baking. But YES, this isn’t going to cost you a thing – except a bit of 

time. 

This basically comes down to volunteering. Very strategic volunteering mixed with a 

dash of “trade exchange”. 

PHASE 1: 

Social media comes in handy here. One amazing opportunity it presents is to connect 

with Bakers/Chefs/Cooks you admire. Note - you need to go very local on this one. 

I’m sure that there are small suppliers, eateries & restaurants you admire in your 

town/city. If you’re here reading this guide, you probably appreciate great food, right? 

https://homebakerystartup.com/
https://philosophyofyum.com/free-resources/
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Pick 5 of these places you love and then get to work. These 5 can include ANYTHING 

remotely related to baking; Bread, pizza, doughnuts, cake, pastry etc.!  

Now even if you don’t plan on baking and selling bread in your Home-Bakery (for 

example), you have a GREAT DEAL to learn from ALL bakers. 

It helps if you warm them up a bit with a month or so of Instagram comments, a 

Direct Message or two, Facebook post likes etc. But be sincere in your comments. It 

has to be from your heart.  

 

 

 

 

 

 

You can also send them a short email to share how much you enjoy their food and 

how it inspires you! Any creator really appreciates a sincere word of thanks.  

Also, don’t “fan-girl” them! If you shower them with too much adoration, they’ll start to 

feel awkward. The idea is to START building up a very slight, casual relationship with 

them  

When you’ve built up a bit of an online relationship over the course of 1 month, you 

can reach out to them for the next phase. 

PHASE 2: 

Send the person an email explaining that you love what they do and would love to 

learn from them. Offer them your help FOR FREE. Work for FREE in other words. 

Keep your day job please! This is just something extra to do on weekends. 

Considering that you are still working full time on your day job, the agreement has to 

be sustainable. Suggest working for them every second weekend or even just one 

weekend per month. It can even be a once-off thing!  

https://homebakerystartup.com/
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Since it is volunteering and they won’t be paying you at all, they can’t exactly make 

demands on your time. 

So you grow your skills for FREE and they get FREE labour! TOTAL WIN-WIN! I’ve 

done this a few times before and it’s been absolutely life changing!  

 

But what if they say “No”? 

Bear in mind that even though you might be sincere and eager to learn, the other 

person might still say “no”. That’s totally okay.  

You can offer to sign a confidentiality agreement with them if they’re concerned 

about their trade secrets, but if they still say “no”, it’s totally fine.  

Move on to the next one on your list until you find a place or person that is open to 

the idea. And that’s how you grow your baking skills for FREE! 

 

BONUS TIP! 

It’s great that you want to grow your baking skills and I’m so proud of you for 

searching for a way to make it work.  

But honestly, a successful Baking Business is made up of only 30% great baking skills 

and 70% great business strategy! 

That’s why bakeries with average baking remain successful – because they’re skilled 

in business and marketing. Make sense? 

If you’d like to grow your business skills so that you can become a confident Home 

Bakery Business owner, I’d like to invite you to my next free class to get you started!  

See you there! 

Aurelia 

https://homebakerystartup.com/
https://homebakerystartup.com/

