ST JOSEPH’S CATHOLIC HIGH SCHOOL

JOB DESCRIPTION – FOOD/TEXTILES TECHNICIAN


	Post Title
	Food/Textiles Technician

	Working Time
	Tuesday to Thursday 8.30 am – 3.00pm

	Reporting to
	Subject Leader: Technology 

	Purpose 
	· To raise pupil attainment by supporting members of the Technology Department (specifically in Food Technology and Textiles) with the organisation, management and supervision of equipment and systems to support teaching and learning.
· To contribute to securing the key outcomes of the Every Child Matters agenda.

	Main duties
	· To form professional and collaborative working relationships with colleagues.

· To set a good example to pupils, parents and other visitors to the school through presentation and personal and professional conduct.

Working to the specific tasks identified by the Subject Leader of Technology and members of the Technology Department, undertake to carry out efficiently the tasks outlined below.

· Organisation and preparation of Food Room and Textiles Room prior to use by Teaching Staff, and assisting in ensuring that pupils leave these areas clean and organised ready for the next lesson

· The maintenance of hygiene standards, with particular regard to ovens, microwaves, fridges, sinks, cupboards and work surfaces, specialist equipment and food storage areas (not bins, floors).  (These areas require constant cleaning to keep standards to an acceptable level for Food Preparation areas).   
· The laundering of dishcloths and tea towels regularly, (including those from the Staffroom).

· Monitoring repairs and maintenance (equipment) - informing Subject Leader / Teacher of Food Technology when repairs are necessary.

· Checking the resource area - books information sheets etc and liaising with Teaching Staff and the MRO regarding photocopying

· Setting up demonstrations, experimental lessons and practicals according to the requirements and under the direction of the teaching staff.

· Cutting fabrics to specification for student use.

· Care of wet textiles area (dyes etc)

· Setting up and assisting with fabric dyeing.

· GENERAL

· Liaison with other Technicians regarding the borrowing of equipment and resources for use in Food and Textiles.

· Advising Subject Leader when equipment and resources need replacing - repaired etc.

· Purchasing foods/materials as necessary - e.g. fresh food items.

· Supporting staff with some administrative tasks - e.g. filing, arranging photocopying with MRO, assisting with Purchase Ordering 

· Classroom assistance - in experimental and practical sessions in both Food and Textiles.

· Carrying out any other tasks that might reasonably be expected of a Food/Textiles Technician.

The main aim is to ensure a clean, safe and well organised working environment is maintained at all times in the Food and Textiles areas.


