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Artisan Food Business Management Lecturer
1.0 FTE 
40 hours per week, typically 5 days (between 8.30am-5pm), Monday to Friday (with occasional weekend work possible). Variable depending on the teaching timetable and with flexibility to undertake some hybrid working depending on time of year and teaching schedule (typically up to 1 day a week, remotely).  
A 30 min break (unpaid for lunch should be taken on days exceeding 6 Hr). 
Location 
Predominantly, on site in person.  The School of Artisan Food, Lower Motor Yard, Welbeck, Nottinghamshire, S80 3LR, and at Brackenhurst Campus, Nottingham Trent University NG25 0QF
Salary and benefits
Between £38,584-£45,590 p.a. dependent on qualifications and experience.
Holiday entitlement:  equivalent to 33 days inclusive of bank holiday entitlement.  The Christmas Day, Boxing Day and New Year’s Day bank holidays will form part of the Christmas closure period for all employees.  The School will gift additional days leave to employees for the period following Boxing Day up to and including New Year’s Eve (Christmas closure).  Days will be allocated based on normal days worked.

· Contributory company pension plan  
· Opportunities to access School of Artisan Food courses, additional professional development opportunities, and to gain certifications  
· The Welbeck Card – 9% staff cash discount plus ‘savings points’ at Welbeck Farm Shop, The Harley Gallery and The Portland Collection  
· Access to various discounts across the estate throughout the year, including School of Artisan Food Friends and Family Discounts, and discounts at Welbeck Holiday Cottages, Cuckney House, and Lady Margaret Hall bookings  
· Opportunity to join Westfield Health  
· Employee bike scheme  
· Monthly free drink at The Welbeck Abbey Brewery on the last Friday of every month for all employees. Family and pets welcome!
Role Description
Based on the Welbeck Estate in North Nottinghamshire, The School of Artisan Food is a unique food education provider, attracting students from around the world to a wide range of food production courses.  The School of Artisan Food is a registered charity and, as a not-for-profit institution, is committed to providing the widest possible access to its facilities.  The School of Artisan Food offers higher education qualifications in artisan bakery and, with Nottingham Trent University, in artisan food production. We also deliver skills-based artisanal short, CPD and bespoke courses, and a range of successful social impact projects working with schools, other charities and more. 
We are seeking a dynamic and capable higher education lecturer to contribute to teaching, learning and assessment design and delivery, currently across levels 4 to 6, making significant teaching contributions, personal and academic tutoring and project supervision based on the skillset of the successful candidate.  The successful candidate will also support our work on curriculum innovation, student employability, recruitment/ conversion/ retention and student experience.  Further opportunities across The School would offer the potential to get involved in wide-ranging food education related projects, subject to capacity. 
This position offers a fantastic opportunity for an individual with higher education academic experience and an evolved understanding and/or experience of artisan/ Food SME food business management to further their career, in a unique, fascinating and fast-paced environment. 
Duties
· Deliver effective and efficient teaching and timely assessment of artisan food business modules based on the course/ assessment timetable including in:
· Artisan Food Business Management 
· Food Marketing
· Entrepreneurship
· Start-ups and SMEs
· Finance
· Ensuring all teaching provision and assessment remains relevant and current, and is aligned with and inclusive of trends and legislative developments, learner needs and in accordance with the required academic standards.
· Create, coordinate, maintain, evaluate, and update educational materials, such as handouts, presentations and audio-visual content on the virtual learning environment. 
· Support the preparation of any required quality assurance paperwork (including
any materials for external examiners) for business or other relevant modules.
· Ensure that assessment of students is carried out in accordance with assessment guidelines and within the required timescales (written and practical work) for each module.
· Contribute to and support curriculum evolution and innovation, student experience and employability and student recruitment/ conversion/ retention and  in collaboration with Associate Tutors, the Student Experience and Employability Officer and the Director of Food Education.
· Deliver exceptional personal and academic tuition to students across our HE provision and supervise projects, including dissertations, as required.
· Model, adhere to and promote all School hygiene, health & safety processes and procedures to ensure a culture of high expectations and professionalism is maintained within teaching rooms (for staff and students).
· Maintain good communication between other staff and students to ensure that all classes are efficiently managed.
· Actively and positively promote the profile of both The School of Artisan Food
and its programmes, recognising and adopting appropriate tone and reflecting our values and standards
· Facilitate and engage in scholarly activity and CPD to support your own development, including any mandatory training.
· Participate in regular meetings and reviews with other tutors and the wider HE, NTU and School of Artisan Food teams.
· Contribute, as a School of Artisan Food employee, to the day-to-day workings of The School as required, including responding to incoming calls and supporting broader school activities as required across the calendar year.

Application Process
To apply for this position, please send maximum 2-page CV, and a tailored, personal and succinct cover letter explaining how you meet the person specification to recruitment@welbeck.co.uk no later than 5pm on Monday 20th April 2026, however we reserve the right to close this vacancy early if we receive a high volume of applications ahead of the advertised deadline.
If you would like to discuss this post informally, please call Jenny Paxman, Chief Executive Officer, or Chris Jones, Director of Food Education on 01909 532171 or email jenny.paxman@schoolofartisanfood.org or chris.jones@schoolofartisanfood.org. 

Person Specification
Qualifications and/or experience  
	
	Example
	Essential/ Desirable

	Masters-level (level 7 or equivalent) academic qualification, ideally in a relevant subject.

	A masters degree in a related field (e.g., business, food business, business & finance, business & marketing)
Or relevant doctoral qualification 
	E



D

	Relevant experience in business management 
	E.g,. Experience starting, running or leading a business, or providing consultancy to business, preferably Artisan or SME food business specifically
	D

	A professional qualification in Higher Education teaching
	PGCE/ PGCHELT or similar qualification or the willingness to work towards one
	E

	Experience of teaching and tutoring at higher education level

	Ability to effectively teach business, marketing, entrepreneurship, finance etc., suitably applied to artisan/  SME/ start-up food business settings, and to act as personal and academic tutor for students
	E

	Experience of module/ unit leadership
	Capable of writing and updating whole modules/ units from specification documentation, designing assessment and feedback mechanisms, and creating teaching and learning materials from scratch.  Capable of leading a module, including advising on staffing/ tutors and undertaking all associated academic administration.
	E

	Experience of assessing work at higher education level including standardisation, assessment and/ or moderation at level 4 and above, with some experience of designing assessment/ marking grids. Able to provide constructive feedback on both written and practical work.
	Capable of timely and accurate assessment in accordance with the curriculum and assessment guidelines. Familiarity with HE quality assurance process and requirements
	E

	Strong track record of                                                    preparing for and managing teaching responsibilities, coordinating with other staff
	Strong teamwork skills, able to coordinate with other staff, and provide guidance and support to students                                                                                   
	E



Skills and behaviours 
	
	Example
	Essential/ Desirable

	Strong communication skills, with the ability to engage, inspire, and mentor students.

	Clear and professional communication skills, able to explain techniques and deliver feedback in an engaging and accessible manner
	E

	Ability to work both independently and collaboratively within a team, demonstrating autonomy and initiative.

	Highly organised with the ability to manage workload autonomously. Strong teamwork skills, able to coordinate with other staff, and provide guidance and support to students
	E

	Excellent organisational skills, with the ability to manage multiple tasks, meet deadlines, and maintain a high level of attention to detail.
	 Hitting deadlines, actively managing wide and varied activities/ tasks, punctuality, reliability etc
	E

	Ability to educational materials remain relevant including handouts, presentations, and audiovisual content.
	Willingness to adapt and update educational materials ensuring they remain relevant and aligned with industry trends and academic standards
	E

	Familiarity with learning management systems/ virtual learning environments and ability to adapt materials to suit different learning styles.

	Experience of utilising online learning rooms such as Moodle, Blackboard or equivalent to upload module content, adapting as required to ensure content is current and aligns with module learning outcomes 
	D

	High standards of professional conduct, maintaining a positive and professional learning environment.

	Highly organised with the ability to manage course delivery, scheduling, and assessment within required timescales
	E

	Understanding of current Artisan/ SME/ start-up food business trends, legislative requirements etc.

	Actively engage in ongoing professional development and training to maintain currency in small food business management and educational best practices
	E

	Flexibility and willingness to support broader School activities
	Willingness to engage with wider School of Artisan Food activities, such as supporting events or responding to inquiries
	E
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