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Job Description

Job Title:	Food and Nutrition Technician 
To work 29 hours, 5 days per week (term time only)
Monday, Wednesday, Thursday and Friday 9:30am-3:30pm, 
Tuesday 8:00am-3:30pm although some flexibility will be required to meet the needs of the school
The above hours include a 30 minute unpaid break

Responsible to: 	Lead Teacher of Food and Nutrition  
Salary:                          	Band 3, SCP 6-11 £25,989-£28,142 (actual salary £17,424-£18,868)
            
Main Purpose of the Job:
To work under the direction of Head of Food and Nutrition, to provide practical assistance and support to teaching staff and students, in the areas of Food and Nutrition

Main duties will be to:
· Managing the diary of practical lessons across the department, collating ingredient requirements for each class, including ingredients needed for PP pupils
·  Ordering, storage and control of stock, disposal of food left behind by pupils in accordance with health and safety guidance and school policies
· Prepare all equipment and ingredients for practical lessons within the Food and Nutrition department, and keeping the classrooms and equipment in a clean, safe, hygienic and tidy condition at all times. Ensure that all equipment is accounted for, put away securely at the end of the day, and replaced where necessary.  And ensure that other static equipment, especially washing machines, cooker switches and gas mains are switched off when not in use.
· Preparation of ingredients and equipment as required for examinations
· Providing classroom support during practical lessons, giving individual assistance to pupils as required.
· Modelling good hygiene and safety to the pupils during practical lessons e.g., clean apron, hair up, washing hands, using oven gloves correctly
· Assisting with demonstrations as required 
· Ensure that the following duties in the Food area are carried out in relation to Health and Safety issues:
· Daily checking and recording of refrigerator temperature
· Weekly checking and recording of freezer temperature
· Checking and cleaning of cookers
· Daily checking and washing of tea towels dishcloths, aprons and oven gloves
· Regular checks on all cleaning materials and report on low stocks
· Regular checking of food storage cupboard and disposing of items that are ‘out of date’. 
· Assisting in the general safety and hygiene in the food room during practical lessons
· Written record and logs created where needed and kept up to date e.g., inventory of equipment, daily checks, risk assessments
· Carry out minor repairs to aprons, oven gloves etc.  Organise and deal with laundry used within the department.
· Be responsible for maintaining departmental displays of work in the Food and Nutrition department and photocopying resources when required.

Additional
· Be aware of and comply with policies and procedures relating to child protection, health, safety and security, confidentiality and data protection, reporting all concerns to the appropriate person
· To be responsible for your own continuing self-development, undertaking training as appropriate
· Contribute to the overall ethos/work/aims of the school
· To undertake any other reasonable duties, as directed by the Headteacher
· This job description will be reviewed annually and may be subject to amendment at any time after consultation with the postholder.  It is not a comprehensive statement of tasks but sets out the main expectations of the school in relation to the post holder’s duties and responsibilities
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Person Specification
Food and Nutrition Technician
	Education/Qualifications/Training
· GCSE C+ qualifications/equivalent in Maths and English
· Level 2 Certificate in Food Safety and Hygiene 
	Essential
E
E

	Desirable




	Knowledge/Understanding/Experience
· Knowledge of health and safety issues in a kitchen 
· Experience of food preparation techniques
· Knowledge and understanding of food and nutrition
· Knowledge of relevant kitchen equipment and resources 
· Experience of working with young people
· IT skills and knowledge of Microsoft Office
· Experience of SIMS or similar data management system
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	Personal skills and abilities
· Excellent interpersonal and communication skills - at all levels
· Ability to use own initiative and work within school protocols and procedures
· Ability to work as part of a team
· Ability to work flexibly and to meet deadlines
· Ability to develop respectful and professional relationships with students and colleagues 
· Calm under pressure, resilient, reliable and committed to inclusive education
· Reflective practice
· Firm commitment to the school and its ethos
· Ability to use online food ordering platforms eg Tesco
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