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FOOD TECHNICIAN
Contract type:

Permanent, Term-Time Only plus inset days (39 weeks per year) 
Hours:  

Full time; 37 hours per week 

Salary: 
Kent Scale C 
Responsible to:
Head of Design and Technology, SLT

Main Purpose:

· This role will provide practical support to teachers in the delivery of the curriculum within Food Technology lessons, as well as providing administrative support to the department. 

· They will assist in the maintenance and preparation of the classrooms, apparatus and materials for staff and students, with a view to supporting safe, effective and efficient teaching and learning. 

· Support the maintenance of a safe working environment where the correct Health and Safety procedures are followed.

· Contribute to the safeguarding and promotion of the welfare and personal care of children and young people with regard to the area child protection procedures.

Duties:
· To support the teachers within the department by setting up the Food rooms with regards to equipment and food ingredient requirements.
· To ensure stock is ordered, checked and stored as and when required and co-ordinated with the scheme of work. 

· Purchasing additional food products when supermarket orders are incorrect.

· Under the supervision of the HOD, have oversight of the budget for the department.

· Collate and manage “allergy data” of students to prevent medical issues in food preparation (i.e. gluten free) “special ordering required”.
· Checking hygiene logs including monitoring that the rooms are cleaned to the correct hygiene standards.

· To assist in class practicals and demonstration lessons, if required, to help teachers to manage tasks and enable students to work to the very best of their ability, including assisting students with the practical aspects of their work. 

· To work with the HoD and ensure the Health and Safety of the department through the following: 

· by carrying out daily maintenance duties and keep equipment and classrooms in good working order e.g. arranging repairs and keeping working areas clean and tidy.

· The safe treatment & disposal of used food

· Keeping up to date with current procedures and practices through continuing professional development.

· The healthy & safe storage and accessibility of equipment and materials.

· To assist in set up of display boards for open evenings, practical exams and in house exhibitions and moderation displays. 

· To assist with any departmental reprographics work, if required. 

· To assist with department clubs.

· In case of staff absence liaise with cover teacher regarding work set by HoD or Classroom Teacher. 
· Organising and running the school’s herb garden.

· Helping with PTA bids for the food department.

· Creating an overall department calendar.

· Helping students with equipment and stationery, if and when required. 
Ideally, the candidate would be willing to be first aid trained. 

Whilst every effort has been made to outline the main responsibilities of the post each individual task undertaken may not be identified. The Food Technician would be expected to comply with any reasonable request from their line manager to undertake work of a similar level that is not specified in this job profile.

Person Specification for Food Technician 
	
	Criteria 

	Qualifications
	· GCSE 5 A* ‐ C or equivalent

· Art based training is desirable but not a necessary requirement.



	Experience


	· Having previously worked with young people or in a school environment is desirable but not a necessary requirement.
· Computer skills in Word, Excel and Photoshop will be expected (some training could be provided if necessary in Photoshop).

	Skills & Abilities


	· Excellent numeracy/literacy skills.   

· Excellent keyboard and data entry skills.   

· Effective communication skills to be able to develop open and constructive relationships with a wide range of young people and staff   

· Ability to prioritise effectively 

· Ability to relate well to people on all levels

·  Work constructively as part of a team, understanding School roles and responsibilities and your own position within these 

· Ability to identify own and others’ training & development needs and co‐operate with appropriate individuals to address these 

· Ability to relate well to children and adults 

· Ability to interpret advice/statute and to devise policy/practice in the light of these   

· Good organisation and personal management skills

	Knowledge


	Aware of health and safety issues as they relate to a school environment. 

	Behaviours


	The ideal candidate will be enthusiastic and have very good communication skills (visual, verbal and written) for dealing with colleagues, and questions from pupils and have the ability to build effective working relationships with staff and management at all levels.

They will ideally be;

· Reliable, approachable, friendly and have a good sense of humour

· Adaptable and flexible 

· Have a positive approach and a desire to help the Food Department team achieve its aims 

· Discreet and able to maintain confidentiality 

· Diplomatic in relations with others 

· Self-reliant and self-motivated 

· Have the ability to remain calm and focused when under pressure 
· Committed to developing the success and wellbeing of others
All staff are expected to contribute to the safeguarding and promotion of the welfare and care of children and young people with regards to area child protection and safeguarding procedures.


