
 
RIALTO UNIFIED SCHOOL DISTRICT 

 
CTE Culinary Arts/Food Technology Academy Instructor 

Job Description 
 

DEFINITION 
Be a part of our New Career Technology Education sequence in a state of the art facility serving high school students.  Using 
advanced technology skills in the classroom, as well as plan, carry out, evaluate and supervise instructional activities with a 
special emphasis on raising achievement for a wide range of learners.  Must be creative, collaborative, and a flexible teacher 
willing to innovate and implement Problem or Project-Based Learning.  Explore team-teaching with other teachers, to 
collaborate with higher education faculty, and to commit to working on collaborative teams. 
 
ESSENTIAL DUTIES AND RESPONSIBILITIES 
 Prepare students for careers in the hospitality, food technology and food science industry, providing technical instruction relevant to 

the actual work environment using the prescribed course curriculum, exercising methods of recruitment and retention of students.  
 Working within and in harmony with the District’s goals and objectives. 
 Implement lessons to teach skills required for students to master competencies, including integration of academic skills.  

Competencies include proper equipment handling, product identification, terminology, etc.  
 Provide group and individual instruction using a variety of effective teaching strategies, aids and equipment.  
 Engage students in hands-on learning while maintaining academic rigor. 
 Assess students regularly, using a variety of measures, and provide consistent feedback to students on their progress and maintain 

accurate student records.  
 Extend student learning using industry resources such as field trips and guest speakers.  
 Manage classroom in a manner conducive to learning.  
 Assist in developing, writing, and implementing new sequenced curriculum based on Common Core and Career Technical Education 

Model curriculum standards. 
 Form relationships and partnerships with businesses, community colleges, and universities especially in areas of food technology, food 

science, nutrition, hotel and restaurant management.  
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 Develop lesson plans.  
 Maintain student records, grades and attendance.  
 Participate in advisory committee meetings.  
 Travel for competitive events and for professional growth. 
 Perform related duties as assigned. 
 

QUALIFICATIONS 
Knowledge of 
 Correct English usage, spelling, grammar and punctuation.  
 Knowledge of existing and emerging technologies. 
 Knowledge of current Health Code Regulations. 
 
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Ability to deal with psychological factors: 
 Team work: Yes  Must keep up with schedule: High 
 Frustration: Medium Able to work overtime as needed:   High 
 Repetitive tasks: Yes Dealing with angry parents, students:  Yes 
 Level of responsibility: High 
   

Physiological factors: 
 Orientation to time, place or person:  Yes  Must maintain a high level of consciousness: Yes 
 Ability to read at 12th grade level:   Yes  Ability to comprehend and follow directions: Yes 
 Able to keep up a high activity level during the shift: Yes 
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AN EQUAL OPPORTUNITY EMPLOYER 
RIALTO UNIFIED SCHOOL DISTRICT IS A “DRUG and TOBACCO-FREE WORKPLACE” 


