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Danielle Rowe, Premier Foods

What qualifications do you have?
GCSE’s including Catering. 
A-Levels including Home Economics. 
BSc Food and Nutrition from Sheffield Hallam University.

What does your job involve?
I write recipes and create new products under the Cadbury and Plantastic cake brands. 
No day is the same in my role – some days involve benchwork to develop new recipes and products, others are spent in the factory on line trials for those new products. My role also involves admin jobs such as product costings, submitting specification information for new products and sourcing new ingredients from suppliers.
My role is a concept to launch role, meaning I am involved in every stage from receiving a new brief from marketing right through to seeing the product onto the shelf in the shops.

What, or who, inspired you to take your chosen career pathway?
Growing up I spent a lot of time in the kitchen with my Grandma – I always wanted to bake or help her cook.  When I reached secondary school, my food technology teacher really drove my passion and allowed me freedom in the kitchen to have a go at making all sorts of different things, which really built my skills. Leaving secondary school, I wanted to pursue a career as a food technology teacher, but when I got to university and learnt about product development as a career and the potential to be creating products that would be on the supermarket shelves my mind was made up that product development was the career for me.

What route did you take from leaving school to your current job?   
From leaving secondary school I took an A-Level in Home Economics before starting at Sheffield Hallam University to study a BSc in Food and Nutrition. 
For my third year of study, we had the chance to complete a placement year within the food industry – at that point I joined Premier Foods within their grocery team as a student technologist working on brands such as Bisto and Paxo and completed a 14-month placement before returning to university for my final year. 
On finishing university, I returned to Premier Foods, but moved category and joined the sweet treats cake team working on Mr Kipling cakes. After 3.5 years within the role, I was promoted to senior technologist and moved brands to now work on Cadbury and Plantastic.

What is the key knowledge, skills and experience needed for your job?
A passion for food is the biggest requirement for my role. Some days can be very demanding, and products can take a lot of work and problem solving to get to market, so having the passion to keep in mind how great it feels when you achieve it is key. 
Key skills are organization, self-drive, problem-solving ability. An understanding of ingredient functionality is great,but can also be taught on the job. 
Any experience within food is a great benefit, so if you can get a part time job in a café or undertake work experience/placements within food companies that would be really beneficial.



What is the best thing about your job?
Definitely seeing the products you created on the shelves in the shops! 
There is no better feeling than seeing all of your hard work culminate into a finished product and going into the shop to see it there. 
We also do a lot of trend following so there’s a lot of food tours/presentations from suppliers that help us to innovate the new product ideas.

What questions are you often asked about your job?
The question I get asked most often when I tell people my job is “how did you get that job?!”. 
Everyone thinks that if you want to work in food you’ll have to be a chef, but there is such a huge variety of jobs within the food industry and it’s a huge sector as everyone will always need food. 
Another key question I get asked is what my day to day looks like. As I said above, every day can be different – you’ll need to be prepared to switch between kitchen work, desk work and full days in the factory. Every development follows the same process, but managing multiple projects at once means that there’s always flexibility of what you’ll be working on.

What advice would you offer to someone interested in doing what you do?
I was very lucky and new from being about 11 years old that I wanted to work with food, so I was able to pick my education options to suit that. 
If food is something you think you may be interested in working with it would be a great start to see if you can take a GCSE in it, look into your local colleges/universities at what courses the offer in food. 
I would also say to do some searching about all the different types of jobs available within the food industry – from product development to chemistry labs, marketing, process and operations – there is so much choice and so many different categories of food to choose from. 
If you have a LinkedIn account, search and see if you can make contact with food companies or their employees to start building a network where you may be able to find work experience or mentor support. 
Finally, keep loving food! Put yourself out there and try new and quirky flavours, start an Instagram account for things you make/see, engage wherever you can as this will really help you stand out at interviews in the future.
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