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Job Description
[bookmark: _Hlk189746272]Post title:	DT Technician (Food and Textiles)
Salary:	Grade E (8-11)	
Reports to:    Subject Leader for Design & Technology

Job Purpose
To provide effective technical support to the Food Technology and Textiles departments, ensuring the safe, efficient, and smooth running of practical lessons. The technician will prepare materials and equipment, support teaching staff and students, and maintain high standards of health, safety, and hygiene.
Main Duties and Responsibilities
Technical Support
· Prepare, set up, and clear away equipment, ingredients, materials, and resources for food and textile practical lessons.
· Support teachers during practical lessons, including assisting students where appropriate.
· Ensure specialist equipment (e.g. sewing machines, ovens, cookers, and small electrical appliances) is clean, safe, and in good working order.
· Carry out basic maintenance, cleaning, and minor repairs to equipment; report faults as necessary.
Health, Safety, and Hygiene
· Ensure compliance with health and safety regulations, food hygiene standards, and COSHH requirements.
· Maintain clean, safe, and hygienic working environments in food rooms and textile workshops.
· Carry out regular safety checks and risk assessments in collaboration with teaching staff.
· Ensure safe storage and correct labelling of ingredients, chemicals, tools, and material.
· To be a First Aider across the department. 
Stock and Resource Management
· Monitor stock levels of ingredients, materials and consumables.
· Order supplies in line with departmental systems and school procedures.
· Receive, store, and rotate stock appropriately, including perishable food items.
· Maintain accurate records of stock, orders, and equipment inventories.


Administrative Duties
· Assist with preparation of resources for assessments, examinations, and extracurricular activities.
· Support the organisation of displays, events, and enrichment activities within the department.
· Maintain documentation relating to health and safety, equipment servicing, and stock control.
General Duties
· Support the wider Design & Technology department when required.
· Work collaboratively with teaching and support staff.
· Undertake training and professional development as required.
· Carry out any other duties appropriate to the role as directed by senior staff.
Additional Information
· Engage in promoting the values and acting as a role model for the Trust. 
· Be aware and comply with equal opportunities, health and safety, and all other Trust policies at all times. 
· Comply with the principles and requirements of the General Data Protection Regulation and the Data Protection Act 2018 in relation to the management of the Trust’s records and information, and respect the privacy of personal information held by the BWCET; comply with the principles and requirements of the Freedom in Information Act 2000; comply with the Trust’s information security standards, and requirements for the management and handling of information; and use Trust information only for authorised purposes.

The duties and responsibilities highlighted in the job description are indicative and may vary over time. The job description is not intended to be an exhaustive list of all the duties and responsibilities that may be required. 
The jobholder will be expected to carry out such professional tasks as are commensurate with the duties and responsibilities of the post.
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Person Specification

	Factors
	Essential
	Desirable

	Qualifications & Training

	E1




E2
	5 GCSEs at Grade C or above or equivalent including Maths and English

Knowledge of food hygiene, health and safety and safe working practices.

	D1

D2

D3
	Post 16 Higher Education or Degree level qualification

Food Hygiene Certificate (level 2 or above)

First aid training




	Experience
	E3




E4



E5
	Experience of developing efficient record keeping systems

Experience of working in Food Technology, Textiles or a related field.

Experience of operating and maintaining food and textile equipment

	D4


D5


D6


D7
	Experience of working with children in an educational setting

Experience of stock control and budgeting

Ability to show sensitivity and objectivity in dealing with
confidential issues

Experience of supporting and engaging children and young
people

	
	
	
	
	

	Skills
	E6

E7




E8




E9



	Excellent ICT skills

Excellent communication skills, both verbally and in writing

Excellent organisational skills and attention to detail.

Ability to work well under pressure, manage time effectively, and prioritise workload
	
	

	
	
	
	
	

	Personal Attributes
	E10


E11


	Able to work as part of a team and independently.

[bookmark: _heading=h.1fob9te]Good work ethic and the ability to work on own initiative
	
	

	
	
	
	
	

	Special Requirements
	E12



E13


	A commitment to safeguard the welfare of children 

Compliance with data protection principles

	
	

	
	E14






E15



E16


	Compliance with Equal Opportunities Policies, the Trust/school Code of Conduct, and all other Trust/school policies

Compliance with health and safety policies, rules and regulations

To uphold the Catholic ethos of our school
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