
 
 
Job Title Food Technician 
Grade Scale 3 SCP 4-5  
Reports to Head of Department 
Liaison with Head of Departments, faculty staff and site staff 
Job Purpose To provide support to teaching staff, particularly in the preparation 

and cleaning/clearing of lesson materials and maintenance of 
equipment. 

Principal 
Accountabilities 
 

To be responsible for preparing for practical lessons, assisting 
during lessons where necessary and clearing up after practical 
lessons. 

Duties ●​ To ensure the efficient preparation and organisation of 
lesson materials as required, including the weighing out 
of ingredients for practical lessons and providing 
equipment to the class. 

●​ To maintain appropriate stocks for the department in 
liaison with the head of department.  This includes doing 
the weekly shopping for the department, ensuring stock 
rotation is in place and ensuring value for money. 

●​ To keep washing up to date and replace linen in rooms. 
●​ To clean up after lessons including the washing up of 

equipment. 
●​ To provide administrative support to the departments, 

including typing, photocopying and laminating. 
●​ To regularly inspect equipment within the department to 

ensure this is maintained. 
●​ To liaise with the site manager to arrange the repair & 

cleaning of equipment. 
●​ To arrange the testing of electrical equipment within the 

department in liaison with the site manager. 
●​ To ensure rooms are maintained in a clean and tidy 

manner. 
●​ To support teaching staff and pupils during lessons. 
●​ To help maintain displays within the department. 
●​ To provide practical demonstrations of recipes. 
●​ To be responsible for managing and maintaining the 

department's petty cash account. 
●​ To order supplies and equipment for the department.  

Raise purchase orders for supplies and liaise with 
supplies. 

●​ To purchase shopping for the department 
●​ To support the textiles department as needed. 
●​ To check invoices before submitting to the head of 

department, and to ensure accurate records of money 
received into the department budget are kept. 

●​ To make purchases on behalf of the department as 
directed by the head of department. 

●​ To assist in the organisation of the super chef 
competition. 

●​ To ensure the application of Health and Safety 
procedures and to raise awareness of H & S issues in 
the department. 



 
General ●​ To participate in the performance and development 

review process, taking personal responsibility for 
identification of learning, development and training 
opportunities in discussion with line managers. 

●​ To comply with individual responsibilities, in accordance 
with the role, for health & safety in the workplace 

●​ Ensure that all duties and services provided are in 
accordance with the School’s Equal Opportunities Policy 

●​ The Governing Body is committed to safeguarding and 
promoting the welfare of children and young people and 
expects all staff and volunteers to share in this 
commitment. 

●​ The duties above are neither exclusive nor exhaustive 
and the post holder may be required by the Headteacher 
to carry out appropriate duties within the context of the 
job, skills and grade”. 

 
 
Person Specification 
 
General heading Detail Essential 
Qualifications & 
Experience 

Specific qualifications & 
experience 

Must have an interest in food. 
Ability to follow recipes.  
Food Hygiene certificate – or willing to 
undertake training. 
First aid certificate – or willing to undertake 
training.   

 Knowledge of relevant 
policies and procedures 

Basic knowledge of First Aid and general 
understanding of the school 

 Literacy GCSE English Grade C or Equivalent  
 Numeracy GCSE Maths Grade C or Equivalent 
 Technology Working knowledge Word, Excel and 

outlook  
Communication Verbal & Written Good communication skills with the ability 

to liaise with others. 
 Child Development Understanding of how the role contributes 

to child development  
Health & Well being Understand and support the importance of 

physical and emotional wellbeing   
Working with 
others 

Working with partners Ability to make a proactive contribution to 
the work of the team supporting children 

Relationships Ability to establish rapport and respectful 
and trusting relationships with other 
members of staff 

Team work Ability to work effectively with a range of 
adults 

Information Ability to provide timely and accurate 
information 

Responsibilities  
 

Organisational skills Excellent organisational skills 
Ability to remain calm under pressure 

Line Management N/A 



Time Management Ability to plan and manage own time 
effectively 

Creativity Demonstrate a creative approach to 
supporting learning 

General Equalities Awareness of and promotion of equality 
Health & Safety Good understanding of Health & Safety 
Child Protection Understand and support child protection 

procedures  
Confidentiality/Data 
Protection 

Understand procedures and legislation 
relating to confidentiality or be willing to 
undertake relevant training. 

CPD Demonstrate a clear commitment to 
develop and learn in the role 

 


