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Sessional Food Safety Lecturer
Sessional (estimated 7 hours per week) / Fixed term from September to December 2026
£38.69 per hour

At Nescot, we are recruiting for a Sessional Food Safety Lecturer for the Food Control Course which will run for 8 weeks between September and December 2026. The role aims to ensure learners develop strong practical capability in meat cutting, carcass and offal inspection, and identification of abnormalities, while understanding their implications for food hygiene, microbiology, and UK food law.

What we are looking for:   
· Relevant qualification in Environmental Health, Food Safety, Meat Inspection, or a related discipline.
· Ability to identify meat quality issues, contamination, and disease indicators, and explain their public health implications. 
· Experience of delivering practical teaching, training, or demonstrations in a relevant setting.
· Strong practical knowledge and experience of meat cutting (beef, lamb, pig) and meat inspection processes and to be able to demonstrate this process.
· Ability to recognise spoilage, pathology, parasites, contamination, and hygiene failures.
· Strong knowledge of Inspection standards, and enforcement practices.

Duties/responsibilities:
· Deliver high quality practical and theoretical teaching in meat inspection and food safety. 
· Provide specialist instruction in meat inspection, food standards, and relevant areas of food safety
· Support training of Environmental Health students through demonstrations and applied learning across meat and wider food safety topics.
Benefits:
· A discounted on-site gym, sports hall, fitness class, osteopathy and day nursery
· 5-minute walk from Ewell East Station
· Discounted Starbucks
· Free online qualifications
· Free parking on-site
Nescot is graded ‘Good’ by Ofsted following its latest inspection in January 2023. Inspectors rated the College as Good in all 8 aspects. The report recognises that students “enjoy their courses and are motivated to succeed”, and benefit from “highly supportive relationships” with staff. Safeguarding arrangements are “effective” with regular training for staff, and leaders have in place “an effective policy for safer recruitment.” At Nescot, we’re proud of our inclusive culture and we welcome all applications. Applicants must be willing to undergo child protection screening including checks with past employers and criminal record checks (enhanced DBS clearance). This college is a smoke-free campus—smoking and vaping are not permitted anywhere on campus.
[image: ]Closing date 19th July 2026
Interview date expected to be 24th July 2026



Job Description

	Position Details:

	Title:        
	Sessional Food Safety Lecturer

	Department: 
	High Education

	Fraction:       
	Sessional

	Status:           
	Fixed term 

	Grade:
	HE flat rate

	Child/Vulnerable Adult Contact:
	Yes 




	Reporting / Department Details:

	Responsible to: 
	Curriculum Manager

	

	

	Functional links with:
	Course team, technicians within the department & Charted Institute of Environmental Health



	Job Purpose:

	Job Purpose

To deliver high-quality practical and theoretical teaching that equips student Environmental Health Officers with the knowledge, skills, and competencies required for effective food safety and environmental health practice. The postholder will provide specialist instruction in meat inspection, food standards, and relevant areas of food safety, integrating hands-on demonstrations with underpinning scientific, legal, and public health principles.

The role aims to ensure learners develop strong practical capability in meat cutting, carcass and offal inspection, and identification of abnormalities, while understanding their implications for food hygiene, microbiology, and UK food law. The successful candidate will support applied learning across a broad range of food commodities, contributing to the development of industry-ready professionals committed to safeguarding public health.








	Main Duties and Tasks:

	
· Deliver practical teaching and demonstrations in meat inspection and 	cutting (beef, lamb, and pig), aligned to programme requirements.
· Demonstrate carcass structure, standard meat cuts, and the handling 	of offal and by-products.
· Carry out and teach inspection of meat, organs, and tissues, 	identifying contamination, disease indicators, and hygiene concerns.
· Promote best practice in food hygiene, including safe handling, 	storage, and 	preparation of meat products in line with current 	legislation.
· Integrate practical activities with theoretical knowledge, linking meat 	inspection to food safety, public health, and environmental health 	practice.
· Contribute to delivery across wider subject areas, including poultry, 	game, and general food safety topics.
· Assess student submissions
Tutorial Support: 
· Provide 1:1 and group tutorial support, adapting prescribed content to meet the needs of the students 
· Set personalised targets for students and conduct and record regular reviews of their progress 
· Facilitate discussions on personal development, study skills, employability, citizenship, and health 
· Mentor and coach students in relation to building self-esteem, resilience, and emotional regulation strategies 
· Coach students on managing anxiety, behaviour challenges, and developing social skills 
· Explore practical independent living skills, life skills, and personal safety as appropriate 
· Collaborate with internal pastoral teams and external agencies to provide specialised support 
· Maintain accurate records of student progress, attendance, targets, and causes for concern. 


		



	Personal Development:

	
· Participates in, and co-operates with, own Performance Review Interview to ensure that job-related targets are met and on going staff development in line with Nescot’s aims.
· To carry out Continuing Professional Development (CPD) relevant to the role, including subject or professional updates.
· To work within the security guidelines and any relevant codes of practice and rules laid down by the College.
· To comply with the College’s Code of Conduct for employees and any regulations which the College may from time to time issue to ensure the efficient and safe operation of its business and the welfare and interests of its employees and students.  In particular to be responsible for the safe custody and proper use of all furniture, equipment, tools, materials etc. used by your class(s). 
· Carries out the Annual Performance Review Interview for those staff who report to the post, to ensure their continuing staff development
· Staff at Nescot are required to complete mandatory online training modules to ensure the highest standards of education and safety. This training covers (but not limited to) child protection, health and safety, first aid, fire safety, safeguarding, and data protection. Additionally, staff may be required to undertake training specific to their role. This ongoing professional development is essential for maintaining a positive and supportive environment.

	Equality and Diversity and Nescot Values:

	
· It is the responsibility of the post holder to promote equal opportunity and recognition of diversity and Nescot Values throughout the College.
· The post holder will undertake their duties in full accordance with the College’s policies and procedures relating to equal opportunity and diversity and Nescot Values.



	Safeguarding and PREVENT Responsibilities:

	
· It is the responsibility of the postholder to commit to safeguarding and promoting the welfare of students within the College.
· The postholder will undertake their duties in full accordance with the College’s policies and procedures relating to safeguarding, PREVENT and promoting the welfare of students.



	Additional Duties:

	
· To undertake such additional duties as may be reasonably required commensurate with the level of responsibility within the College at the initial place of work or any other of the College's sites within the area.

	Health and Safety:

	
· Under the Health & Safety at Work Act 1974, whilst at work, you must take reasonable care for your own health and safety and that of any other person who may be affected by your acts or omissions.  In addition, you must co-operate with the College on health and safety and not interfere with, or misuse, anything provided for your health, safety or welfare. 
· The Health and Safety Policy is available through Sharepoint, your line manager or via Onboarding. 

· To take responsibility for the management of health and safety within the areas managed in accordance with NEL Health and Safety Policy and the Management of Health and Safety at Work Regulations 1999 (or any superseding legislation). To work proactively with the College Health and Safety Officer to ensure a safe working environment for students and staff. Managers have a responsibility to ensure that industry/faculty specific health and safety advancements and procedures and implemented and adhered to by all users. 
· This college is a smoke-free campus—smoking and vaping are not permitted anywhere on campus.



	Annual Leave:

	
Please note that it is expected that post holders will take their annual leave at times convenient to the department and it’s students, which will normally therefore be at times when students are not in College.
This job description is current as dated.  In consultation with the post holder it is liable to variation by the College to reflect actual, contemplated or proposed changes in or to the job.
UPDATED BY:	 CM			Date: 19/6/2026

UPDATED BY:	 HR			Date:  30/6/2026
	Person Specification – 

	
	Essential
	How Identified*
	Desirable
	How Identified*

	Experience
	Ability to identify meat quality issues, contamination, and disease indicators, and explain their public health implications. 

Experience of delivering practical teaching, training, or demonstrations in a relevant setting.

	A / I







A/I
	
	











	Skills and Abilities
	Strong practical knowledge and experience of meat cutting (beef, lamb, pig) and meat inspection processes and to be able to demonstrate this process.

Sign post students to UK food safety legislation, food hygiene standards, and environmental health practice.

Strong knowledge of Inspection standards, and enforcement practices.


Ability to recognise spoilage, pathology, parasites, contamination, and hygiene failures.




	I









A / I




	
	









	Qualifications
	Relevant qualification in Environmental Health, Food Safety, Meat Inspection, or a related discipline.


	A / I








	





Teaching qualification
	A





A

	Personal Qualities
	Commitment to continuing professional development

A demonstrable commitment to Equality & Diversity and Nescot Values

Commitment to safeguarding, PREVENT & promoting the welfare of students

The required health and physical capacity to carry out the relevant teaching activities, after the College has made such adjustments as may be required under the disability provisions of the Equality Act 2010

Commitment to energy management and sustainability
	I



I



I




I



I




I




I





I
	
	



	KEY

	A = Application Form
	I = Interview
	O = Observed Teaching   Session
	T = Test
	M = Medical Questionnaire
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If you have any queries please do not hesitate to contact us on jobs@nescot.ac.uk





