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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

Sue Evans is Technical Manager at Hain Daniels where she
works at the New Covent Garden Soup Co (NCGSCo) site
covering the production of chilled soups.   

She has been with the company since graduating in 1997
when she joined them as Quality Assurance (QA)Technician.  

What does your current job involve?  What are your
responsibilities and how many people report to you?
I am responsible for the safety, quality and legality of products, and

keeping up to date with any changes and developments in the industry

(this is done, in part, through the company’s membership of CFA). I work

within the QA department with a Supervisor and 7 technicians.    

Thinking back to school days, did you know what you wanted 
to become?
I always wanted to pursue the sciences.  

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
The course included factory visits and projects such as food business,

market research and sales. This further sparked my interest in the

subject and its career potential.

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other? 
After my ‘A’ levels in Home Economics and Biology I took a BA in

Consumer Studies (at Liverpool John Moores) which included a strong

element of food topics including Food Science and New Product

Development.

Since joining Hain Daniels I have taken courses in HACCP, food

hygiene, auditing, legislation and managerial skills. 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?

I joined Hain Daniels straight from university as a QA Technician

starting on factory audits and tasting and releasing product and so on.

She then moved to Research and Development (R&D) on a diverse

range of projects including temperature trials and testing how

particular equipment performs. Her role has changed as the business

has changed and became part of a group. 

For example prior to her Technical Manager role she looked after

retailer specifications and artwork approval for the group and also

implemented a database for material specifications and recipes. 

She became Technical Manager for the NCGSCo site in Feb 2012. 

What were your aspirations when starting your career and what
are they now? 
Sue’s aspirations for a varied and interesting career are being fulfilled

in her current role. She says there is still a lot to do to keep her

interested and challenged on a day to day basis, especially in the

development of new products and the expansion of the company

continues to provide new career and learning opportunities. 

What single piece of advice you’d offer someone curious about
working in the sector?
Get experience to establish which area you are most interested in.

There are many opportunities and not just in food – e.g. IT and

Human Resources. It’s a constantly changing industry. 

What would you say to encourage them further? 
What is the best bit?
The variety, challenge, career development opportunities and the

opportunity to work with a wide range of people internally and

externally with suppliers, customers and scientific bodies. The pride 

in the products you produce and the achievement of the completion

of a project or resolving a problem.

Sue now uses her experience as a STEM (Science Technology

Engineering and Maths) Ambassador - inspiring young people in

schools and colleges to thing about science and food. She enjoys

explaining the science behind food and how products reach the

shelves. She has taken lessons with 5 – 7 year olds where they

enjoyed learning about the senses and food.

She plans to do more in 2013.
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