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Job Vacancy 

Food Technology Technician 
Grade D SPC 6-11 (£25,989- £28,142) 

This salary will be pro rata’d 
Permanent position 
Term time + 5 days 
37 hours per week 

Required from September 2026 
 

To support teaching and learning in the Food Technology department by preparing 
resources, maintaining equipment and facilities, ensuring compliance with health and safety 
regulations and assisting teachers and students during practical food lessons.  
 
 
Skills and Qualifications: 
- Experience of working in a school environment would be desirable 
- Basic knowledge or interest in food technology and kitchen safety practices 
- Strong organisational skills with attention to detail 
 
Values and Attitudes: 
- Passion for working with students in an educational setting 
- Ability to work collaboratively within a team environment  
- Positive attitude towards learning new skills  
- Commitment to upholding health and safety standards  
 
 
 

Closing date for applications: 9am Monday 11th May 2026 
Interview date: TBC 

 
Application packs can be downloaded from the school website 

www.thornleigh.bolton.sch.uk 
Please send completed application forms to hr@thornleigh.bolton.sch.uk 

 
 
   

This school is committed to safeguarding and promoting the welfare of children and young people and expects all staff and 
volunteers to share this commitment. The successful applicant will be required to complete an enhanced DBS check. 

We ask that you accept, in the interests of economy, if you have not heard from us within 3 weeks of the closing date, that 
you have been unsuccessful on this occasion. 

In accordance with Keeping Children Safe in Education 2025, an online search will be completed on all shortlisted 
applicants prior to interview. Any relevant information will be discussed further with the applicant during the interview 

process 

 

http://www.thornleigh.bolton.sch.uk/
mailto:hr@thornleigh.bolton.sch.uk


Job Description 
 

Purpose of the Post 

To support teaching and learning in the Food Technology department by preparing 
resources, maintaining equipment and facilities, ensuring compliance with health and safety 
regulations, and assisting teachers and students during practical food lessons. 
 
Key Responsibilities 
Technical Support in Food Technology 
 
• Prepare and set up food ingredients, utensils, and equipment for practical lessons and 
demonstrations. 
• Assist teachers with food demonstrations and support pupils during practical activities. 
• Retrieve, clean, sterilise, and store reusable items safely and hygienically. 
• Ensure a clean, organised and safe working environment in food rooms and preparation 
areas. 
• Develop or adapt teaching resources such as worksheets or recipes under teacher 
guidance. 
• Conduct simple practical demonstrations when appropriate.  
 
Equipment and Inventory Management 

• Maintain and repair food technology equipment as needed; coordinate external servicing 
where necessary. 
• Monitor stock levels and assist in ordering ingredients and supplies in line with 
departmental needs and budgets. 
• Maintain accurate inventories and safety records for all food-related equipment and 
materials. 
 
Health and Safety 

• Ensure the correct storage and disposal of food, chemicals, and equipment in accordance 
with safety and hygiene standards. 
• Write and review risk assessments and safety procedures for practical food work. 
• Promote a culture of health, safety, and hygiene in all aspects of the food technology 
curriculum. 
 
Administrative Duties 

• Process orders and manage deliveries of food and consumables. 
• Maintain records of maintenance checks, stock usage, and budget tracking. 
• Liaise with suppliers and recommend purchases to improve food teaching resources. 
 

 



Support to Pupils and Staff 

• Work with pupils during lessons, offering guidance on practical skills and food safety 
practices. 
• Support SEN and small group activities during food lessons, as directed by teaching staff. 
• Attend department meetings and contribute ideas to improve lesson delivery and 
resource use. 
 
General Responsibilities 

• Uphold the school’s values, policies, and safeguarding procedures. 
• Promote equality, inclusion, and a safe, respectful learning environment. 
• Take a proactive role in personal development and school-wide training. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Person Specification 

Criteria Essential Desirable 

Knowledge  
 

• Working in a food 
environment 

Qualifications • GCSE: Maths and English or equivalent – Grade 
A*- C 
 

 

Experience  • Working in a school 
environment  

Skills and Abilities ● An ability to communicate successfully with a 
variety of people both verbally and in writing. 
● Ability to prioritise workloads and meet 
deadlines 
● Have good practical skills 
● Ability to work in a busy environment with 
students 
● Ability to process and interpret instructions in 
various formats detailing technical setups 
● Ability to work with minimal supervision and as 
part of a team 
● Have knowledge of food preparation equipment 
and its uses, including the preparations required 
for practical lessons in schools and/or colleges 
● A willingness to undertake initiatives and new 
ideas 
● Ability to solve problems 
● Knowledge of materials, of their handling and 
storage, and of basic Health & Safety guidelines 
 

 

Other requirements ● A flexible and positive approach to work 
● Willingness to undertake relevant training 
● Willingness to work flexibly to meet the needs of 
the school and ensure deadlines are met 
  

 

  
Whilst every effort has been made to explain the main duties and responsibilities of the post, each individual 
task may not be identified. This job description details duties and responsibilities but does not indicate the 
amount of time to be spent carrying them out. No part of it may be so construed. In allocating time to the 
performance of duties and responsibilities, the post holder must use directed time in accordance with the 
school’s policy as published in the Staff Handbook and having regard to the School Teachers’ Pay and 
Conditions Document. 

 

 

 


