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			JOB DESCRIPTION
Role: Food Technician 
Grade: Local Government Services (NJC) Scale points 4-6 
[bookmark: _gjdgxs]Terms/Hours: Permanent, term time only, 18 hours per week
Reporting to: Head of Design Technology and 2nd in Department.
 ____________________________________________________________________________________________________ 
Main purpose and object of the role:
To provide technical support to the food department through the preparation of equipment and ingredients for all KS3 lessons and KS4 when appropriate.

To assist teaching staff in providing safe, clean working areas for students and teaching staff. 

To undertake a practical health & safety role for the food department. 

Key Responsibilities: 
Support in the classroom

· Preparation and assembly of apparatus and components for demonstration & class practical work (weighing & measuring ingredients, setting up rooms with tea towels and dishcloths and equipment).
· To ensure equipment and utensils are left/stored in a safe and secure condition, ready for reuse.
· Where applicable, to undertake reprographic duties and routine ‘resource’ tasks, as determined by the needs of the department.
· Provide support and assistance to the classroom teacher during practical lessons.
· To clean apparatus and to clear out cupboards, cutlery trays etc on a regular basis. Check dates on cupboard ingredients regularly. 
· To ensure that washing up liquid, anti-bacterial spray and handwash are available in all kitchen areas and these are topped up regularly.






Maintaining work areas

· To ensure that the food room equipment is kept clean and tidy and that health & safety regulations are met - cleaning & sterilising equipment, advising students on safety aspects in practical lessons if required.
· The cleaning and maintenance of equipment, washing and laundering of dishcloths, tea towels and tablecloths (put out tea towels, cloths etc ready for practicals).
· Ensure that fridge/freezer/cookers are kept clean and deep cleans undertaken when required - at least every half term.
· Ensure all equipment is accounted for and in the correct place. Checking cutlery trays, bowls, chopping boards, measuring jugs, trays etc have been cleaned and dried thoroughly and put away safely to reduce bacterial growth.
· Maintenance and upkeep of food rooms and advise the Head of Department of any improvements which can be made in this respect.

Other responsibilities

· Place a Tesco delivery order every week and collect it from reception. Also to purchase consumables from local shops as required.
· Liaise with staff and check practical planning sheets to complete ordering of food ingredients for practicals.
· Filling in purchase forms and ordering equipment for the department as requested.
· Check stocks of ingredients are adequate for student requirements and re-order when necessary.
· Maintain a safe and clean environment at all times.
· Work on your own initiative as well as a member of a team.
· Plan and prioritise your work effectively.
· Assist in the organisation and presentation of the food rooms.
· To attend and participate in relevant meetings as required.
· To carry out any additional duties as reasonably requested by the Headteacher.
Knowledge, Skills and Experience:
· Experience of working in a school environment in a Food Technology setting.
· To be able to work with initiative and be self motivated.
· Good communication skills - with adults and children.
· Friendly and approachable, enjoys working with young people.
· Good practical skills (weighing & measuring) and numeracy skills, experience of ordering and stock checking.
· Core ICT skills involving spreadsheets and costings.

Qualifications:
Level 2 Certificate in Food Hygiene and Safety
DBS Certificate

This is a description of the job as it is at present, it is the practice of this school periodically to examine employees’ job descriptions and to update them to ensure that they relate to the job as then being performed, or to incorporate whatever changes are being proposed.
This procedure is jointly conducted by each manager in consultation with those working directly to him or her.  You will therefore be expected to participate fully in such discussions.  It is the school’s aim to reach agreement to reasonable changes, but if agreement is not possible management reserves the right to insist on changes in your job description after consultation with you.
All posts at the school are subject to a 6 month probationary period.  Confirmation of the position is subject to satisfactory completion of this period.

Signed…………………………………………
Dated……………………………………..

image1.png
L
\ ; lb'h y




image2.png
w thestreetlyacademy




