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Job Description


	Job Title:
	Instructor for Food Technology

	Responsible to:
	Headteacher & SLT

	Working Hours:
	Term Time + 3 training days – 18.75 hours per week
Permanent

	Pay Range:
	4ES point 20 - 24

	Date Prepared:
	April 2026



Main duties and responsibilities:

1. To effectively fulfil the role in order that all pupils of all abilities, including disadvantaged pupils, make at least good progress related to their starting points.

2. To deliver learning which provides consistently effective support and challenge for all learners.

3. To assess, record and report on the development, progress and attainment of pupils.

4. To organise events based around cooking and healthy eating.

5. Design practical lessons aimed at enhancing pupils' independence, self-care abilities, and confidence in the kitchen.

6. Integrate lessons on balanced diets, food hygiene, and the importance of making nutritious food choices into curriculum.

7. Adapt and modify lesson plans, recipes, and teaching methods to suit the diverse needs of pupils.

8. To facilitate regular and high quality home-school liaison.

9. To discharge all safeguarding responsibilities effectively and in line with the school’s Child Protection (Safeguarding) Policy and Procedure

10. To attend whole school, team, and teachers’ meeting as requested by the Headteacher.

11. Develop pupils’ understanding of British values and strengthen Social, Moral, Spiritual and Cultural development

12. To provide senior staff with any required information necessary to up-date an individual’s statement of special educational need or EHCP

13. To effectively liaise with department staff and subject leaders as and when necessary to support learning and development 

14. Manage behaviour effectively and in line with whole school policy and procedure.

15. Track pupil progress in Food technology in order that learning can be continuously reshaped to maximise progress, and to ensure learning gains over time are explicit. 

16. Lead on the organisation of the pupil kitchen and food ordering and liaise effectively with outside organisations which can enhance the delivery of Food Technology.

17. Run lunchtime and after school clubs and encourage student engagement by all.

18. In partnership with the curriculum lead develop pupils access to national awards and/or access to careers/the community.

19. To undertake any reasonable duties necessary to fulfil the role of Food Technology Instructor as required by the Headteacher. 


The school is committed to safeguarding, the welfare of pupils and ensuring equality of opportunity for all pupils, staff, parents and carers; irrespective of age, disability, gender reassignment, marriage & civil partnership, pregnancy & maternity, race, belief, sex or sexual orientation and expects staff to share that commitment.  

	DBS Required
(please indicate the legal reason for DBS – if in doubt discuss with HR)
	□ Not applicable for this post
X Direct supervised or unsupervised contact with children or  
     vulnerable adults     
□ Working within Fostering & Adoption Service (Any post) 
□ In a position of authority/trust (Senior Management)
□ Other eg: auditors, solicitors 

	Work Related Travel
(please indicate as appropriate)
	x Required to attend home visits/ meetings 
□ Ability to travel around the county 
□ Provide car for business use (Essential User)

	Health & Safety Risk Assessment
(please indicate which are applicable)
	x Regular exposure to mental pressures and demands
x Visual Display Equipment – regular use
□ Exposure to substances hazard to health
x Possible exposure to infection
x (occasional risk) Risk of verbal abuse
x (Occasional risk due to children’s complex needs) Risk of physical assault
x Working alone
□ Adverse environmental conditions
□ Use of dangerous machinery
□ Driving PSV/HGV vehicles
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