
Job Description

General Assistant

Job Purpose

To assist in preparation, production and service of food as required under the supervision of the cook. To 
assist in the promotion of the ethos of Better Eating Better Learning within the school environment.

Responsibilities

Creating and maintaining a safe, clean, and comfortable environment for pupils.

Activity  Maintaining a high level of cleanliness in all
dining halls and kitchens

 Cleaning and washing the kitchen and 
dining room as per the cleaning 
programme checklist

 Disposing of waste and rubbish in tied bags
and placing them in the refuse area

 Clearing away and disposing of waste food

 Washing up all crockery, cutlery, and 
containers

 Ensuring health and safety standards are 
followed

 Ensuring cleanliness of work area and 
dining area

 Setting out dining room furniture and 
laying tables for pupils lunch

Preparing and serving meals to pupils and staff following food safety and service standards

Activity  Assisting the Cook in the preparation, 
production, and service of food

 Following instructions from the Cook on a 
daily basis

 Taking food temperature and recording it 
appropriately



 Serving pupils quickly and efficiently

 Following food portion control guidelines

 Performing basic kitchen duties and using 
chemical agents

Promoting the ethos of Better Eating Better Learning

Working as part of a team to ensure high standards of food hygiene for pupils

Working alongside your team with no supervisory responsibility

Working with your team with no budgetary responsibility

This profile is indicative of the nature and level of responsibility associated with the post. It is not 
exhaustive and the post holder may be required to undertake such other duties as may be necessary by 
the Line Manager and/or Director to meet the needs and responsibility of the Service and the Council.

Requirements

Qualifications Have an Elementary Food Hygiene Certificate or be willing 
to achieve it within 6 months

Essential

Experience Have experience working in a similar role Essential

Experience Have experience with basic kitchen duties and awareness of 
how to safely use chemical agents

Essential

Competency Be able to maintain high standards of cleanliness and 
hygiene in dining halls and kitchen

Essential

Knowledge Have knowledge of food portion control and be able to 
assist with food preparation and heating

Essential

Skill Possess customer care skills and be able to maintain 
confidentiality

Essential

Skill Be flexible, able to work unsupervised and as part of a team Essential

Other Possess a valid driving license and access to a vehicle Non Essential

Competency Behaviours



Level: 1

Great Service
 We are committed to delivering Public service and working effectively with Partners, Suppliers & 
Stakeholders to deliver Value for Money services to external & internal customers. We use feedback to 
resolve complaints and inform Service improvements and accessibility. We manage & deploy (shared) 
Resources to deliver services that are seamless and accessible from a single point.

Diversity
We maintain a positive culture of respect for all employees, customers, partners & stakeholders feel 
valued as individuals, can give their best and participate in Services. We embrace the values & benefits of 
a diverse living and working environment. 

Change
We work constructively together and in collaboration with customers, staff, partners and stakeholders to 
prepare & equip ourselves for the future. We use recognised change models to plan & implement service 
changes and reflective ls to enable modernisation, continuous improvement, & problem solving.

Communication
We aim to use clear, unambiguous language that enables an accurate exchange of relevant, factual 
information and which is appropriate to the audience. It avoids misinformation which can lead to mistakes
and undermine our trust in each other. Meaningful communication underpins all our activities, meetings, 
plans and customer interactions and enables us to be more effective in all aspects of work. 

Working Together
We work constructively together, putting our customers & staff at the heart of what we do. We build an 
ethos of collaboration, mutual respect & knowledge sharing to enable productive discussions which are 
critical to achieving service improvement & change that delivers SBC Priorities & outcomes. 

Performance
We understand the expectations of our individual & team roles. Employees feel engaged and enabled. We
identify development needs and how they support delivery of SBC priorities, value commercial awareness,
understanding the financial, budget and supplier impact on performance. We value and seek constructive 
feedback to inform performance improvements.

Digital Innovation & Solution Focused Statement

Scottish Borders Council is committed to excellence and continuous improvement through the 
transformative power of digital solutions reinforcing our commitment to excellence, sustainability, 
enhancing our work practices and enriching our support to the community. As digital innovation evolves, 
our organisation is dedicated to integrating these advancements in a manner that aligns with our core 
values and strategic objectives.



All roles across the Council will actively seek and implement the latest digital solutions and technologies 
that can improve efficiency, productivity, and the quality of our services. Training will be provided, to 
ensure staff are proficient in utilising new technologies, fostering a culture of continuous learning and 
adaptability.

Equality Statement

Scottish Borders Council is committed to improving the diversity of its workforce to better reflect the 
communities we serve. We welcome applications from all minority groups and individuals who identify 
with one or more of the protected characteristics as defined by the Equality Act 2010. In particular from 
candidates who assess themselves as having a disability, under the Disability Confident Employer scheme 
this guarantees an interview to those individuals who meet the essential criteria of the post. All 
appointments will be made on merit.

Equality

Ensure that all work and outputs comply with and promotes equal opportunities and diversity.

Health and Safety Statement

All employees must take reasonable care for the health and safety of themselves, those they manage, 
other employees and anyone else who may be affected by their work activities carried out. Employees 
shall work in accordance with policies, procedures, information, instructions, and / or training received.

Job Code

Job Code INE093


