St. John’s Catholic Comprehensive School

	Role Profile
	Food Technician

	Reports to
	Head of Food Technology Department

	Grade
	Kent Salary B

	Job Purpose
	To support the Food Technology team in the smooth running of the department

	Accountabilities
	Organisation of materials for lessons:
· Co-ordinate/assist with the ordering, supply and delivery of all ingredients, keeping accurate records. 
· Unpack and check deliveries, following food safety guidance and best practice. 
· Prepare ingredients, materials and equipment prior to lessons.  
· At the end of the lesson, return equipment and materials to store and ensure that the working areas are in a satisfactory condition for the next lesson.
· To be responsible for the laundry requirements of the department. 

Support in lessons:
· Assist teaching staff during food practical lessons.
· Support and assist students in practical and theory lessons, as requested by the Food Technology teaching staff.

Maintaining hygiene & safety in the Food Technology Room:
· Ensure the safe storage of ingredients, reflecting food safety regulations and best practice. 
· Ensure the hygienic condition and safety of equipment, maintaining inventories.
· Maintain and monitor the cleanliness of students’ protective clothing. 
· Undertake regular checks of the refrigerators and freezers, ensuring good working order and cleanliness, logging temperatures as required. 
· Conduct regular classroom activity risk assessments and health and safety audits, in collaboration with the Head of Department and teaching staff, to minimise and mitigate risks (full training provided).
· Identify and report hazards and compliance issues, taking appropriate action where necessary, in close collaboration with the Head of Department.
· To maintain Health & Safety records for the department. 
· Work with the Head of Department and departmental staff to review and maintain procedures and policies to ensure compliance with food safety regulations.
· Support and implement the school’s Allergy Policy within the Food Department, including maintaining departmental records with teaching staff and checking delivered ingredients against Medical Care Plans for allergy compliance.


General maintenance of the Food Technology Room: 
· Maintain theory areas and work benches, ensuring they are accessible, safe and ready for use at all times.
· Control equipment and materials inventory, ensuring items are in good condition and records are kept up to date.
· Report any issues with energy supply or fixtures to the Head of Department and Operations Manager in a timely manner. 

Wider school contributions: 
· To be trained in First Aid at Work procedures and to provide ‘on-duty’ first aid cover at limited, pre-agreed times in the week - Our First Aid Team is made up of several staff members across the school. Full training and support will be provided for this aspect of the role. 
· Undertake Fire Warden training and duties within the Food Technology and surrounding areas.
· In safeguarding terms, this role involves ‘regulated activity’. You must work in line with statutory safeguarding guidance (e.g., Keeping Children Safe in Education, Prevent) and child protection policies, liaising with the designated safeguarding lead (DSL or Deputy DSL) to promote the best interests of pupils, including sharing concerns where necessary. Also, to liaise with other schools and share safeguarding best practise across St John’s.
· Assist with school wide hospitality and catering requirements for specific on-site events. 
· To support and uphold the Catholic ethos of the school.

Other responsibilities: 
· To assist with the general organisation and administrative tasks within the department.
· To attend all training that is directed as part of professional development.
· To undertake any other duties commensurate with this post.


	Knowledge & Skills
	The postholder should demonstrate knowledge and understanding of:

· Educated to at least GCSE standard or equivalent.
· Excellent communication skills, both written and verbal.
· Excellent ICT skills.
· Ability and confidence to relate to students and staff and to have an understanding of individual needs, including students with SEND. 
· Tact and diplomacy to deal with a range of situations and an ability to handle confidential material in an appropriate manner.
· The ability to be able to organise, prioritise and manage a workload effectively.
· Be willing to work flexibly when the situation requires.
· Have the ability to adapt to an ever-changing environment and to recognise own strengths and expertise to use to support other members of staff.
· Ability to remain calm and professional under pressure.
· To understand and comply with policies and procedures relating to child protection, equal opportunities, health, safety, security, confidentiality and data protection.
· Be willing to undertake specific and relevant training to develop performance.


	Personal Qualities
	· A personal interest in food and cooking.
· Passion for helping young people learn and an ability to inspire them.
· Commitment to the safeguarding of students. 
· Reliable and punctual. 
· Friendly, empathetic and polite. 
· Flexible and adaptable approach. 
· Ability to work as a team, collaborating with staff. 
· A good sense of humour. 



	Notes
	· This job description is not necessarily a comprehensive definition of the post. It will be reviewed at least once a year, and it may be subject to modification or amendment at any time after consultation with the holder of the post.
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