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What qualifications do you have?
· GCSEs including Maths, English, Sciences and Food Technology 
· A-Levels – Maths, French and Biology
· Currently, I am studying towards a BSc in Food Science with an Industrial Year at The University of Nottingham. I have completed 2 out of my 3 years at university, and I am currently undertaking a yearlong placement in the food industry at Premier Foods. 
What does your job involve?
I work within the New Product Development team, where we are responsible for developing exciting and delicious cakes! I support and drive innovation launch plans within the business, and I am involved in every stage of the process (from concept, all the way to launch). I work within both the development test bakery and the factory, experiencing scaling up products from the bakery onto factory equipment and developing a deep understanding of the functionality of the ingredients used.

What, or who, inspired you to take your chosen career pathway?
Since a young age, I have always had a great love for food. I have always enjoyed baking and cooking with my family, and I love experimenting and developing recipes in the kitchen. During high school, my passion for food only grew. My favourite lesson was food technology and I also really enjoyed maths, languages and science. Unsure of what path I wanted to take, I spoke with my food technology teacher. She encouraged me to mix my love of food and science, and introduced me to the world of NPD. I then pursued my degree in food science, and have not looked back since!

What route did you take from leaving school to your current job?
After leaving school and college, I went to university to study Food Science. During my second year, I applied for a placement with Premier Foods in their Sweet Treats department. The thought of working with products and brands that have played an integral part of my childhood, such as Mr Kipling and Cadbury’s, really excited me. After completing my second year at university, I started my placement at Premier Foods and I am already 2 months in! In a short space of time, I have already gained a plethora of knowledge regarding food production on both a small and industrial level and have gained a great insight in NPD and surrounding departments.   

What is the key knowledge, skills and experience needed for your job?
I am only at the beginning of my career in the food industry, but I would say a love and interest for food and it’s creation is the most important quality needed to kickstart your career in the food industry. Being able to demonstrate your passion for food is important too – whether that’s through watching cooking programmes, experimenting with recipe development in your kitchen at home or visiting different food festivals, restaurants and cafes! Additionally, skills such as problem solving, good verbal/written communication and the ability to work collaboratively and independently are skills that I use most regularly in my role. Experience is always a bonus – and so if you are offered the chance to complete a placement year or work experience, I would really recommend it as you will gain lots of different skills and knowledge. You never know where it will take you!



What is the best thing about your job?
Without a doubt, the best thing about my job is the food. We get to try lots of our existing products, along with products we are developing and creations we are experimenting with. Something that I am really excited for is the first time I get to see a product that I have developed on the supermarket shelf, I can imagine it being a great feeling!

 What questions are you often asked about your job?
One of the most common questions I get asked is ‘How is that a real job?’. Another common question I get from friends and family is ‘When are you bringing home some cakes?!’.  

What advice would you offer to someone interested in doing what you do?
My advice to anyone interested in studying Food Science and beginning their career in the food industry would be to do some research to help you understand more about what interests you specifically. For example, I looked at what the role of NPD entails, the types of companies I could work for and the career paths out there. 

During college, I took part in The University of Leeds Food Science Summer School, which confirmed to me that a future studying food science and working in the food industry was for me. During university, I additionally took part in the Virtual Work Experience week ran by IGD, where I got to gain lots of insight into big brands and retailers, as well as expanding my network by engaging with industry professionals. I am now completing a year in industry before finishing the final year of my degree. There are lots of different opportunities out there that you can take advantage of to increase your skillset and your industry knowledge. Such opportunities will also help to steer you in the right direction. My advice would be to take every opportunity you come across as the skills and knowledge you gain will be invaluable and will always come in handy when applying for jobs in the future. 
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