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Transforming Lives, Transforming Communities

JOB DESCRIPTION
	Job Title
	Food Technician

	Base
	Bronte Girls’ Academy

	Reports to:
	Head of Department
	Grade:
	S3 NJC05 – NJC06

	Staff Responsibility for:
	
	Salary
	£25 583 to £25 989 Pro- rata 

	Additional:
	As assigned
	Term:
	Term time only +5, 32 hours a week



JOB PURPOSE
To provide technical and practical support to the Food Technology department, ensuring the effective preparation of materials, ingredients, equipment, and learning environments for practical food lessons. To maintain high standards of hygiene, health and safety, organisation, and equipment maintenance to support teaching staff and student learning.
KEY RESPONSIBILTIES AND ACCOUNTABILITIES
1. CORE PURPOSE
General
1.1 Prepare ingredients, materials, resources, and equipment for practical food technology lessons and demonstrations
1.2 Organising and maintaining stocks of materials used in technology lessons and keeping stockrooms tidy.
1.3 Maintain a clean, safe, and hygienic working environment in accordance with food hygiene and health & safety regulations
1.4 Monitoring the collection of student contributions, keeping accounts and paying-in to the office
1.5 Tidying away of materials and equipment at the end of lessons/day
1.6 Support teachers during practical sessions, including assisting non-specialist staff when required
1.7 Maintain departmental equipment and ensure safe storage of all appliances and resources
1.8 Assist with administrative and organisational tasks including filing worksheets, preparing labels, laminating, printing, and resource preparation
1.9 A willingness to undertake such training as needed to carry out these duties
1.10 A willingness to be flexible regarding times of breaks and lunch arrangements
1.11 Any other duties pertaining specifically to the department’s needs.

2.  Responsibilities
2.1 Prepare and weigh ingredients for practical lessons and teacher demonstrations
2.2 Ensure each workstation is supplied with clean tea towels, dishcloths, aprons, washing-up liquid, and required utensils.
2.3 Maintain hygienic food preparation areas, storage spaces, surfaces, and equipment at all times.
2.4 Clean and maintain kitchen appliances including ovens, cookers, refrigerators, dishwashers, washing machines, and small electrical equipment.
2.5 Monitor food storage, rotation, and disposal in line with food safety standards.
2.6 Purchase or collect ingredients and supplies as required for lessons and departmental activities.
2.7 Maintain and organise stockrooms, refrigerators, cupboards, and ingredient storage areas.
2.8 Ensure small equipment such as mixers, digital scales, and utensils are maintained, cleaned, and stored safely.
2.9 Support students by distributing ingredients and resources during practical sessions where required.
2.10 Collect and process student contributions relating to ingredients and practical lesson materials when necessary.
2.11 Ensure all aprons, towels, and reusable resources are cleaned and prepared for ongoing use.
       3.  Health & Safety
3.1 	Ensure compliance with all food hygiene, COSHH, and health & safety procedures within the department.
3.2 	Report any damaged equipment, maintenance concerns, or health and safety risks to the Head of Department promptly.
3.3        Promote safe working practices for students and staff during practical activities.
4. SUPERVISION AND GUIDANCE

4.1 The role does not include direct line management responsibilities.
4.2 	Work under the guidance of the Head of Department and teaching staff to support the effective delivery of Food Technology lessons.
4.3	Carry out any other reasonable duties appropriate to the role



This appointment is with the Trust as employers.  The job description forms part of the contract of employment of the person appointed to this post.  It reflects the position at the present time only and may be reviewed in negotiation with the employee in the future.  The appointment is subject to the terms and conditions outlined in the contract of employment.


PERSON SPECIFICATION

	
	
	
	Assessed by:

	
No
	
CATEGORIES

	
Essential/ Desirable
	
App
Form
	
Interview/Task

	ESSENTIAL UNDERSTANDING, SKILLS AND BEHAVIOURS

	1. 
	Experience of working with secondary aged pupils
	E
	
	

	2. 
	Excellent written communication and presentational skills
	E
	
	

	3. 
	Excellent organisational skills
	E
	
	

	4. 
	Research and analysis skills
	E
	
	

	5. 
	IT skills (such as Excel, PowerPoint, design and publication preparation)
	E
	
	

	6. 
	Able to work in a team and unsupervised
	E
	
	

	7. 
	Able to prioritise and self-organise
	E
	
	

	8. 
	Able to work to tight deadlines
	E
	
	

	DESIRABLE QUALIFICATIONS AND SKILLS

	9. 
	Good level of general education
	E
	
	

	10. 
	Food hygiene Certificate.
Experience or any relevant Health and Safety qualifications.


	D
	
	

	PERSONAL QUALITIES

	11. 
	A passionate commitment to the Academy’s vision, values and goals and the ability to meaningfully reflect and promote them.
	E
	
	

	12. 
	Able to assist delivering after-school and pre-exam sessions as required, in addition to other opportunities for learners
	E
	
	

	13. 
	Highest levels of professional and personal integrity
	E
	
	

	14. 
	Personal resilience, persistence and perseverance
	E
	
	

	15. 
	Commitment to the pursuit of continuous professional development by oneself and others
	E
	
	

	16. 
	Supportive of iExel Education Trust’s (FET) overarching vision, values and mission.
	E
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