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Position:			Food and Nutrition Technician

Name of Post Holder:	

Responsible to:		Head of Food, Nutrition and Textiles

Hours of work ; 31 hours between 8.15am and 4.30pm Monday to Friday (dependant on timetables each year)

Daily Jobs
· Maintain a tidy, clean and hygienic Food and Nutrition classroom.
· To check that equipment in drawers and cupboards is clean and has been returned to its rightful place.
· To ensure the consumables are replenished 
· To check that the sinks and cookers and work surfaces are clean at the end of every practical lessons and at the end of the day. 
· To be responsible for ensuring the washing and drying of tea towels, aprons etc are ready for each practical lesson.
· To check the fridge and food cupboards are tidy and hygienic. 
· Store pupil’s food in appropriate place until the end of the day.
· To weigh out ingredients and set up demonstration equipment ahead of  practical lessons 
· Making demonstration dishes and recipes 
· Support the teacher during demonstrations and practical lessons
· Support students during practical lessons
· Make sure that equipment, ingredients and required teaching materials are ready for the the start of each lesson
· Photocopy recipes as needed 

Weekly Jobs
· To order and purchase food ingredients 
· To report any breakage's or defective equipment and inform HOD and estates 
· To check food in freezer and fridge 
· Stock rotation
· To check the First Aid Kit 
· Check that all books and files are tidy 
· Assist in the Textiles department where required

Termly
· Defrost freezer and disinfect fridges.
· Disinfecting all food cupboards
· Clean ovens
· To be responsible for the organisation and execution of each end of term cleaning session.
· Display boards
· Print and bind folders for the beginning of each practical module 
· Printing teaching materials
· To attend all open evenings/ mornings and help set up the room and help throughout the event 

Other responsibilities
Preparation of ingerdients and displays for open events
Attendance at open evenings and open mornings
Personal attributes required
Flexible
Able to work with staff and students
Organised
Sound knowledge of food prparartion and cooking skills
Cleaning cookers and cupboards
Recording fridge ad freezer temperatures
Technician Hours 2026 - 2027 
	
	

	Monday
	9.15am – 4.15pm

	Tuesday 
	8.15am – 4.15pm

	Wednesday 
	8.15am – 4.15pm

	Thursday 
	8.45am – 4.15pm

	Friday 
	10.30am – 1.00pm



The Maynard School reserves the right to vary the detail of this job description from time to time, subject to consultation.

Amended 2026
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