
 

MCDOWELL TECHNICAL COMMUNITY COLLEGE 
Job Description Form  

 

Division/Department Workforce Development/Continuing Education 

Job Title Culinary & Hospitality Instructor 

Reports to Associate VP for Workforce Development   

 

Level/Grade  Type of position: 

  Full-time Permanent     ☐  Full-time Temporary     ☒  Part-time Temporary 

 

 

☐  Full-time Temporary 

☐  Part-time Temporary 

 

Revision Date 10/24/2022 

 

GENERAL RESPONSIBILITIES 

Under the supervision of the Associate Vice-President for Workforce Development, the Culinary Instructor will have the primary 
responsibility of program development, teaching, and providing a quality learning experience for MTCC students in the Culinary and 
Hospitality Program. 
 
The part-time instructor will be responsible for but not limited to program development, organizing, promoting, and teaching. Will work 
collaboratively with internal and external partners to facilitate education opportunities and program development relevant to workforce 
needs for McDowell County residents. This part-time position will serve as the initial contact and content expert to help grow MTCC’s 
culinary and hospitality programming in collaboration with the Foothills Foot Hub (https://foothillsfoodhub.org). 
 

SPECIFIC RESPONSIBILITIES 

1. Provide quality instruction for face-to-face and online classes to include days, evenings, and weekends both on and off campus. 
2. Perform hands on demonstrations of culinary techniques using proper equipment. 
3. Develop, review, and recommend new or modified course outlines, supplies, materials and textbooks; maintain currency of 

instructional techniques and methods. 
4. Provide recommendations for program changes based on industry trends and input from the advisory board. 
5. Continually develop and improve skills through professional development. 
6. Demonstrate proper safety and sanitation techniques and responsibilities required for the Culinary industry. This includes but is 

not limited to: dishwashers, grills, griddles, ovens (conventional, microwave, and convection), gas cooktops, fryers, tilt skillets, 
mixers, coolers, and freezers. 

7. Identify instructional events and be willing to travel with groups of students to attend events. 
8. Collaborate with other industry professionals to maintain current industry trends and ensure workforce needs are addressed. 
9. Be an inclusive member of a collaborative and dynamic team. 
10. Other duties as assigned. 

 

QUALIFICATIONS 

Applicants should have on-the-job experience in the culinary and hospitality field. The applicant should be proficient with various computer 

hardware and software and possess proficient word processing skills.  The applicant must be willing to work various hours, day and 

night, as needed for the successful delivery of courses.  Organizational skills and professionalism are a must.  

Preferred qualifications: American Culinary Federation credentials and/or certifications, currently certified through the National Restaurant 

Association (NRA): ServSafe for Managers and/or ManageFirst – certified proctor and instructor, and three (3) years of professional 

culinary experience and in restaurant, hotel/club dining room, beverage and food and beverage industries; Bilingual; Knowledge of 

farm-to-table practices and/or entrepreneurship  

 

https://foothillsfoodhub.org/
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