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JOB DESCRIPTION


Job Title:			Food, Nutrition and Health Education Technician

[bookmark: _GoBack]Responsible to:		Head of Design Technology



Duties and responsibilities

General

· To produce and maintain stock records.
· Manage planning and communication of KS3 sessions to teachers and tutors (email and display board).
· To be familiar with and keep up to date with hygiene and safety regulations.
· To carry out all duties in context and compliance with all academy policies.
· To participate in personal and team reviews, training and development as part of the academy performance management framework.
· To carry out health data input tasks as required.

Maintaining Food department

· To maintain the highest standards of hygiene and safety within the food department.
· To ensure fridges, cookers and equipment are kept clean and tidy; deep cleans should be scheduled appropriately.
· To ensure the working order of equipment – undertake basic repairs, record breakages.
· To ensure all equipment is stored in a safe, hygienic and appropriate manner.
· To be responsible for logging in and out items of equipment as required e.g. calculators, text books etc.
· To be responsible for reporting of faults, damage or repair requirements to buildings and ensuring these are followed up and completed.
· To be responsible for sanitising surfaces, setting up (advance of practical) and cleaning down (end of practical).

Planning

· Book alternative rooms for lessons as required (ICT/theory classrooms).

Resources

· To assist with preparation of materials for lessons, displays and projects. 
· To be responsible for filing of resources and managing resource filing systems.




Food students

· To be responsible for supporting and encourage independence in work experience students.
· To assist students in becoming more independent in practical sessions and advising on hygiene and safety. 
· To support students with low reading ages with literacy activities and reading of recipes cards.
· To ensure student recipes are uploaded on to frog to enable students to view and replicate at home.
· To be responsible for liaising with head of department and catering in collecting achievement points for food for life awards.
· To be responsible for updating displays in line with nutritional/health/assessment relevance as agreed with head of department.

Uniform

· Black/white short/long sleeve top and black trousers or skirt
· Apron as supplied by the academy.


Important dates
	Deep clean
Fridges, Freezers, ovens, cupboards, equipment

	June/July
Date as agreed by technicians and HOD

	
Oven cleaning

	
Once per half term

	
Hobs – Gas rings and tops
	
Once per week


	
Laundry duties
Cloths, aprons, tea towels and oven cloths etc. 
	
As required and agreed by technicians and HOD.

	
Student cupboards



	
Tidy and clean as fits with hygiene standards – timings to be agreed by technicians.






NOTES

The above responsibilities are subject to the general duties and responsibilities contained in the statement of Conditions of Employment.

This job description allocates duties and responsibilities but does not direct the particular amount of time to be spent on carrying them out and no part of it may be so construed.  

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 post holder.

The duties may be varied to meet the changing demands of the academy at the reasonable discretion of the director of HR.

This job description does not form part of the contract of employment.  It describes the way the post holder is expected and required to perform and complete the particular duties as set out in the foregoing.

All adults employed by the academy are responsible for safeguarding and promoting the welfare of children s/he is responsible for, or comes into contact with.


Employee signature: 		_______________________		Date: ___________
				

Line manager signature:	______________________      	Date: ___________
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