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JOB PROFILE
Job title:   		Catering Technician – Supported Learning
Grade:			Band 3 - £24,840 – 25,230 per annum (Pro Rata for part time posts) 
Accountable to: 	Curriculum Manager
Responsible for:  	N/A


General Duties and Responsibilities 
· To contribute to the strategic direction and operational effectiveness of the College 
· Ensure the responsibilities of the post are carried out in a way that reflects the standards, vision and values of the college
· Deliver on key performance indicators across the College, aiming to deliver continuous improvement 
· Promote the College with employers, sector bodies, schools and the local community, developing effective partnerships with employers, the funding agencies and other representative bodies
· To proactively promote Safeguarding practice, EDI, Health and Safety and the well-being of all our students and staff 
· To complete and remain up to date with Mandatory Training
· To participate in the College Professional Development and Review (PDR) Scheme  

Specific duties and responsibilities
1. Maintain health and safety standards in the kitchen.
1. Complete and manage paperwork, including COSHH records and risk assessments.
1. Organise/facilitate and receive food deliveries; manage ordering and stock rotation.
1. Support with tidying, washing, and drying to keep the kitchen safe and efficient.
1. Assist staff and students during practical sessions, providing technical support as required.
1. Regularly check and ensure kitchen equipment (e.g., ovens, fridges, mixers) are clean and ready for use.
1. Keep an inventory of utensils, tools, and consumables, ensuring everything is available for sessions.
1. Monitor hygiene standards and support learners in following safe practices.
1. Set up practical workstations before sessions (ingredients, tools, safety gear).
1. Clear down and reset the space afterwards to maximise efficiency.
1. Update safety signage and ensure first aid kits are stocked.
1. Work with estates team to manage recycling and waste disposal responsibly.
1. Suggest improvements for reducing food waste or energy use.
1. File and organise paperwork (risk assessments, delivery notes, stock records).
1. Assist with scheduling deliveries or liaising with suppliers.
1. Act as a point of contact for technical queries from staff.
1. Work effectively and in accordance with organisational values to achieve the College’s mission and strategic priorities.
1. Support, contribute to and take personal responsibility for implementing the College’s commitment to Equality & Diversity.
1. Contribute to a culture of continuous improvement through participation in the Professional Development Review process.
1. Support and participate in all initiatives to ensure the College has a safe and healthy environment for all students, staff and visitors.
1. Carry out other duties that are required within the role as it evolves within the development of the organisation. 

NOTE
This job profile provides an overview of the principal duties and responsibilities of the role. It is not intended to be exhaustive. It is anticipated that the content of jobs will change over time whilst remaining within the broad remit of the role.
This job profile does not form part of your contract of employment

PERSON SPECIFICATION
	Post: Catering Technician – Supported Learning
	A
	I
	T

	Education and Qualifications:

	1
	Hold food safety certificate or be prepared to undertake training in food safety
	X
	
	

	2
	Level 2 NVQ in a customer service / catering subject (or willingness to work towards)
	X
	
	

	3
	Level 2 Maths and English or equivalent
	X
	
	

	Experience:

	4
	Experience of working successfully in fast paced catering environment
	X
	X
	

	5
	Have experience in kitchen food preparation and safe storage/food packaging duties as required
	X
	X
	

	6
	Working on own, using own initiative
	X
	X
	

	7
	Experience of working in an environment where there are young adults
	X
	X
	

	8
	Have experience of successfully working within a team
	X
	X
	

	Skills, abilities and competency:

	9
	Good communication skills – verbal and written
	X
	X
	X

	10
	Excellent timekeeping and attendance
	
	X
	

	11
	Ability to prioritise own workload
	
	X
	X

	12
	Ability to offer excellent customer service and communicate at all levels with our diverse range of customers
	X
	X
	X

	13
	Be able to demonstrate an understanding of the college’s equal opportunities and diversity policies
	
	X
	

	Other:

	14
	Flexibility to work additional hours when required
	
	X
	

	15
	Demonstrate a knowledge, understanding and personal commitment to Safeguarding / Child Protection issues relevant to the post
	X
	X
	



KEY: The criteria for this post will be assessed as follows:
	A
	By Application Form

	I
	By Interview

	T
	By Test as part of the Selection Assessment process
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