
Mark Shippey 

Mark Shippey is Group Technical Director at Samworth
Brothers, one of the UK’s largest chilled food manufacturers.
They makes a wide range of chilled food products such as
sandwiches, pies, ready meals, sausages and desserts for
many large retailers such as Tesco, M&S and Morrisons.  
The company also owns the Ginsters brand.

Mark began his food career after a chance conversation with
a family friend who worked in packaging technology. 

What does your job involve? What are your responsibilities and
how many people report to you?
I am responsible for food quality and safety across the Samworth’s 14

sites. I have overall responsibility for technical matters in the company,

with one direct report.  There is also a Technical Manager on each site

and I work closely with these colleagues as well. 

Thinking back to school days, did you know what you wanted to
become?
At school I studied physics, chemistry and maths ‘A’ levels. 

However I quickly decided I didn’t want to follow up any of them 

 at a higher level. 

A chance conversation with a friend of my father set me on my path.

The friend worked for a company specialising in packaging technology

for the food industry.  He remarked that “people would always need

to eat” so the food industry seemed a good long term career option.

I liked the sound of what he did. I was interested in food and in

science but didn’t want a lab-based role. 

Thirty years ago the food industry was much less developed than it is

now.  There was little careers information on the industry.   Only a

small number of universities offered the subject and out of five

options I chose a food science degree course at Leeds University.   

In rough outline what was your job pathway - companies and
job titles + anything of particular note, e.g. level of responsibility,
exposure to any particular developments/issues?
After graduation I joined M&S as a trainee technologist and spent 

the next 31 years in various technical roles. I spent ten years as a

technologist, another decade as Technical Manager and eleven years 

as Technical Executive.  

Over the decades the business, and the sector itself, has undergone

massive innovation, with the advent of microwaveable meals, pre-

packed sandwiches and foods ranging from speciality breads to

breaded chicken. Thirty years ago there was a much more limited

food choice for the consumer. You could not buy pre-packed chilled

foods we now take for granted such as chicken breast fillets.  

Some of the everyday items we enjoy today such as baby tomatoes

and iceberg lettuce were not yet on the supermarket shelves.  

I left M&S and set up my own company working as a consultant for

clients such as Coldwater Seafoods, Hain Daniels and Samworth

Brothers.

What were your aspirations when starting your career and what
are they now? 
When I started my working life in the food industry I was glad to have

a job and the opportunity of a career. I feel fortunate as there has

been dramatic growth and development of the food industry over 

the past 30 years, most particularly in the chilled food area. 

One interesting aspect of the job has been international travel to

research new raw materials and technologies.  I calculate I have

landed at Bangkok airport some 28 times on these trips!  And I also

spent a year working in Canada.  

My role at Samworth Brothers working across many varied

businesses is equally satisfying. I enjoy being part of the team in a

much-respected, well-managed family-run business.  

What single piece of advice would you offer someone curious
about working in the sector?
The job is never boring so if you enjoy a challenge then it’s worth

having a go. 

What would you say to encourage them further? 
What is the best bit?
The industry has changed beyond recognition over the past 30 years

and it looks set to continue. A career in chilled food would allow you

to be part of those changes.  

Chilled Careers

Chilled Education is the Chilled Food Association’s (CFA) initiative to inspire and encourage 

more young people into the chilled food manufacturing sector. 

For more information visit chillededucation.org and for more on the CFA visit chilledfood.org
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