April 2026
	Food Technician Duties
	April 2026


Daily checks
	Laundry - 

	Washing 
Drying 
Fold washing 
Stack in classes and pantry.
Dryer lint
Dryer water tank


	Food deliveries - 



	New World- Mon and Thurs 8am-
put into teachers’ fridges/freezers, cupboards/pantries.


	
	Gilmours- sporadic
Decant dry ingredients
Portion and freeze fresh/cold ingredients


	Kitchens x3
	Wipe down
Sort/organize
Microwaves
Sinks
Aprons 
Oven mitts
Empty recycling bins
Empty and clean bokashi bins


	Refills- pantry cupboards & fridges
	Refill any containers that are less than half full.
Wipe down shelves and containers
Refill teacher’s fridges- tomato sauce, garlic, ginger, etc


	Refills- cleaning 
	Paper towels
Soap dispensers
Dish soap 
Spray detergents
Empty coffee bucket



Weekly 
	Stock take 
	Freezer check:
What do we have
What do we need (add to Gilmours online trolley)
Double check what’s in void before ordering more


	
	Dry store check:
All large quantity dry ingredients (flour, coconut, yeast, tomato paste etc)
All large quantity in fridges (tomato sauce, garlic etc)


	Garden 
	Weed
Fertilize
Replant (do we need to purchase more plants?) (No chili)
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