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	Person Specification



	POST DETAILS

	POST TITLE: 
	Practical Cookery and Independent Living Instructor (35 hours)

	DEPTARTMENT: 
	Education
	GRADE: SCP 21-24



	Criteria
	Essential
	Desirable

	Knowledge Base

	· Strong practical knowledge of cookery and baking techniques, kitchen organisation and safe food preparation.
· Sound understanding of food hygiene, allergens, nutrition and healthy eating.
· Understanding of safeguarding, professional boundaries and safe working practice, or the ability to develop this quickly.
	· Awareness of Curriculum for Excellence, National Qualifications or other accredited learning.
· Understanding of relational and trauma-informed practice and the needs of care-experienced young people.
· Knowledge of budgeting, food poverty, sustainable food choices, and reducing food waste.

	Qualifications


	· A relevant qualification in professional cookery, hospitality, catering, food education or an equivalent level of experience.
· Level 2 Food Hygiene certificate, or willingness to achieve this.
· Full driving licence.
	· Level 3 Food Hygiene or food safety qualification.
· Allergen awareness, nutrition, teaching/training, assessor or first-aid qualification.
· Recognised food-health qualifications.

	Experience



	· Substantial hands-on experience of cooking and baking in a professional, community, educational or comparable setting.
· Explaining or demonstrating practical tasks to others.
· Planning activities, organising ingredients/equipment and maintaining safe standards.
	· Working with young people, including those who may need additional support.
· Catering, hospitality, community food, training, employability or food education.
· Supporting accredited learning, enterprise or wider achievement.

	Skills



	· Confident practical cookery and baking skills, with the ability to model safe techniques.
· Ability to make practical learning accessible, enjoyable and relevant.
· Strong communication, relationship-building and organisational skills.
· Ability to remain calm, consistent and solution-focused
· Competent in the use of IT.
· Ability to manage stock, resources and budgets responsibly.
	· Ability to develop menus and activities around young people’s interests, cultural preferences and dietary needs.
· Ability to contribute to evidence gathering and assessment for qualifications.
· Creative skills in food presentation, enterprise or hospitality.


	Qualities
	· Warm, respectful and encouraging, with clear professional boundaries.
· Patient, resilient, dependable and able to work as part of a multidisciplinary team.
· Committed to young people’s rights, voice, safety and achievement.
· Flexible and willing to learn about secure care, education and trauma-informed practice.
· Committed to Rossie’s aims, vision and values.
	· Creative and innovative in designing engaging learning experiences.
· Naturally curious and committed to keeping up to date with developments in food, nutrition and healthy lifestyles.
· Confident in promoting wider achievement and celebrating success
· Positive, solution-focused approach to overcoming barriers to engagement.

	Full Clean Driving Licence
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