Responsibilities for Subject Lead in Food, Hospitality & Catering
TLR 2.1

This role, alongside the Director of Technology will:
· Plan and implement an engaging food and nutrition curriculum, to include extracurricular activities and trips, for Key Stage 3.

· Plan and implement an engaging Hospitality and Catering curriculum, to include extracurricular activities and trips, for Key Stage 4.

· Monitor the success of the lessons and delivery from other members of the department.

·         Monitor progress data across all year groups, and development of strategies on how to grow attainment.

[bookmark: _GoBack]·         Deliver training to non-specialist colleagues to upskill their ability to deliver highly effective lessons. 
 
Work effectively with the Food Technician to: 

·        Plan the curriculum food orders for the year/term, including costings, so the department can successfully manage the curriculum budget. 

·        Line manage the Food Technician to ensure daily/weekly/termly tasks are completed, lessons are well prepared, and all equipment and resources are managed effectively, and Health and Safety Standards are maintained.

