Person Specification

Technician - Food Tech

creative environment

e Knowledge of arange
of art materials,
fechniques and
processes

e Understanding of
health and safety
requirements, including
COSHH

e Experience of
preparing materials and
equipment for practical
activities

e Basic ICT skills (e.q.
email, stock systems)

Experience of stock
control and
ordering systems

Attributes Essential Desirable How
identified

Qualifications, e Good standard of e Experience of A
Knowledge and education (GCSEs or working in a school or Al
Experience: equivalent, including educational setting A/l

English and Maths) o First Aid All

e Experience of working qualification e A/l

in an design/tech or A/l




Planning and
Organising:

e Ability to organise
and prioritise

workload

effectively

e Ability to prepare
resources and
equipment in advance
of lessons

e Ability to maintain
accurate records

(e.g. stock,

equipment)

e Ability to meet
deadlines and respond
to changing priorities

e Experience of
coordinating
resources across
multiple classes or
staff

All
All
All
All

Management
and Teamwork:

e Ability to work
collaboratively with
teaching staff and
support staff

e Ability to support
students effectively,
including small groups
e Willingness to
contribute to a positive
team ethos

e Experience of
supporting
practical lessons
directly with
students

All
All
A/l

Communicating
and Influencing:

e Clear and effective

communication skills

e Ability to work with

arange of

stakeholders

including staff and

students o Ability to

promote

creativity and
engagement in the subject

All
All
A/l




Other Skills and
Behaviours:

e Commitment to
safeguarding and
promoting the welfare
of children

e Strong attention to
detail and commitment
to high standards

e Ability tfo maintain a
safe, fidy and organised
working environment

e Flexible and
proactive approach

to work

e Willingness to support
wider school activities
(e.g. frips, events,
displays)

e Commitment to
equality, diversity and
inclusion

e Willingness to
undertake professional
development

All
All
All
All
All

All

A = Application, | = Interview




