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! Clean food containers after classes and before placing back in the pantry or fridge. 
! Refill detergent bottles. 
! Liaise with maintenance for cleaning supplies and general maintenance of the Food Technology Department 
! At the conclusion of each school term; end of school year and start of school year: 

• Clean and organise the Food Technology kitchens ensuring all areas are clean and tidy. 
• Check all units for missing equipment and replace. 
• Clean pantry, fridges and freezer. 
• 



!

!
Inspiring today for tomorrow  4 
 

YOUR 

LOGO 

HERE!

! Skill in purchasing food and assessing quantities. 
! High level of knowledge of food handling requirements including cooking, reheating, cooling and disposing of 

food. 
! High level knowledge of personal hygiene practices and equipment hygiene practices. 
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! Always wear suitable protective footwear (no open toe shoes or sandals) whilst in the kitchen. 
! Maintain hygiene requirements regarding hair and nails. 
! Wear clean apron at all times whilst in the kitchen. 
! Use gloves when preparing ingredients for staff and students. 
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