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	Culinary Arts Adjunct Instructor 

	
	

	Campus:
	Dooly County

	
	

	General Duties:
	The Culinary Arts Adjunct Instructor is responsible for delivering high-quality instruction and demonstrating strong culinary competencies, current safety practices, and up-to-date culinary procedures within the Culinary Arts program. The instructor will assess student performance, monitor progress, and evaluate practical skill competencies while maintaining excellent written and verbal communication skills. This position requires a flexible schedule, including some evening and weekend classes, as well as occasional travel to off-site instructional locations.

The instructor is expected to remain current in the culinary field through ongoing professional development, plan and organize instruction to maximize student learning, and effectively teach all assigned Culinary Arts courses on campus. Additional responsibilities include serving on college, divisional, and program committees; attending required meetings and college events; maintaining a student-centered and customer-friendly approach; and performing other duties as assigned.

	
	

	Education Requirements:
	Diploma in Culinary Arts or a closely related field from a regionally accredited college or university.

	
	

	Minimum Qualifications:
	ServSafe Manager Certification. Strong interpersonal and communication skills. Proficient in the use of computer applications. Highly organized and willing to work a flexible schedule. Must pass a pre-employment criminal background investigation and employee/professional reference check. Valid driver’s license required.

	
	

	Preferred Qualifications:
	Associate degree in Culinary Arts or a closely related field from a regionally accredited institution. Experience as a baking/pastry chef. Registered Dietitian or Licensed Dietitian, and/or background in nutrition, healthcare, and/or foodservice. Post-secondary teaching experience.

	
	

	Physical Demands:
	Work performed in classroom and kitchen environments with intermittent sitting and walking. May require the use of protective devices such as gloves or other safety equipment. Frequent lifting and carrying of lightweight objects. Full range of hand and finger motion and high dexterity for kitchen tools and equipment. Must be able to speak clearly, hear at conversational levels, distinguish between shades of color, and utilize the sense of smell.

	
	

	Background Requirements:
	Candidates must pass a criminal background check and MVR.

	
	

	Compensation:
	Commensurate with education and experience. All adjunct positions are part-time and temporary, with a work schedule of less than 25 hours per week, contingent upon student enrollment each term.

	
	[bookmark: _GoBack]

	Benefits:
	Does not include State of GA benefits or a promise of future full-time employment.  

	
	

	Schedule Availability: 
	Hours are from 7:30 am to 12:30 pm  

	
	

	Reports to:
	Program Director

	
	

	Application Deadline:
	Until filled

	
	

	Application Instructions:
	Please complete our SGTC application on our website www.southgatech.edu. Access this by clicking on the link Careers @ SGTC. For further assistance, call the Human Resources Office at (229) 931-2454 or (229) 931-2450 or email Erika.Carrillo@southgatech.edu or Suzanne.Singletary@southgatech.edu. 

	
	

	Notices:
	Pursuant to college policy, a thorough background investigation, including a criminal history check, shall be conducted on all candidates prior to being hired for any position with SGTC.

	

	Position Number:
	
	Job Code:
	



An Equal Employment Institution
As set forth in its student catalog, South Georgia Technical College does not discriminate on the basis of race, color, creed, national or ethnic origin, sex, religion, disability, age, political affiliation or belief, genetic information, veteran status, or citizenship status (except in those special circumstances permitted or mandated by law).  The following person(s) has been designated to handle inquiries regarding the non-discrimination policies:  Title IX Coordinator Eulish Kinchens, 229-931-2249, ekinchens@southgatech.edu, or Section 504/ADA Coordinator, Jennifer Robinson 229-931-2595 Jennifer.Robinson@southgatech.edu.
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Culinary Arts  Adjunct Instructor   

  

Campus:  Dooly County  

  

General Duties :  The Culinary Arts Adjunct Instructor is responsible for delivering high - quality instruction and  demonstrating strong culinary competencies, current safety practices, and up - to - date culinary  procedures within the Culinary Arts program. The instructor will assess student performance,  monitor progress, and evaluate practical skill competencies while mai ntaining excellent written and  verbal communication skills. This position requires a flexible schedule, including some evening and  weekend classes, as well as occasional travel to off - site instructional locations.     The instructor is expected to remain curr ent in the culinary field through ongoing professional  development, plan and organize instruction to maximize student learning, and effectively teach all  assigned Culinary Arts courses on campus. Additional responsibilities include serving on college,  divi sional, and program committees; attending required meetings and college events; maintaining a  student - centered and customer - friendly approach; and performing other duties as assigned.  

  

Education   Requirements :  Diploma in Culinary Arts or a closely  related field from a regionally accredited college or university.  

  

Minimum Qualifications :  ServSafe Manager Certification.   Strong interpersonal and communication skills.   Proficient in the use of  computer applications.   Highly organized and willing to  work a flexible schedule.   Must pass a pre - employment  criminal background investigation and employee/professional reference check.   Valid driver’s license required.  

  

Preferred Qualifications :  Associate degree in Culinary Arts or a closely related field  from a regionally accredited institution.   Experience  as a baking/pastry chef.   Registered  Dietitian   or Licensed  Dietitian , and/or background in nutrition,  healthcare, and/or foodservice.   Post - secondary teaching experience.  

  

Physical Demands:  Work  performed in classroom and kitchen environments with intermittent sitting and walking.   May require  the  use of protective devices such as gloves or other safety equipment.   Frequent lifting and carrying of lightweight  objects.   Full range of hand and finger m otion and high dexterity for kitchen tools and equipment. Must be able  to speak clearly, hear at conversational levels, distinguish between shades of color, and utilize  the  sense of smell.  

  

Background Requirements:  Candidates must pass a criminal  background check   and  MVR .  

  

Compensation :  Commensurate with education and experience. All adjunct positions are part - time and temporary, with a work  schedule of less than 25 hours per week, contingent upon student enrollment each term.  

  

Benefits :  Does not include  State of GA  benefits or a promise of future full - time employment.    

  

Schedule  Availability :   Hours are from  7:30 am   to 12:30 pm     

  

Reports to:  Prog ram Director  

  

Application Deadline :  Until filled  

  

Application Instructions :  Please complete our SGTC application on our website  www.southgatech.edu .   Access   this by clicking on the  link  Careers @ SGTC . For further assistance ,   call the Human Resources Office at (229) 931 - 2454 or (229) 931 - 2450 or  email   Erika.Carrillo@southgatech.edu   or  Suzanne.Singletary@southgatech.edu .   

  

Notices :  Pursuant to college policy, a thorough background  investigation, including a criminal history check,   shall be  conducted on all candidates prior to being hired for any position with SGTC.  

 

Position Number :   Job Code :   

 

