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Fiona Brookes Company Microbiologist at 2 Sisters Food
Group (2sfg). 
2sfg is the UK’s biggest chicken producer with sites in the
UK and Europe. It supplies chilled food to the retail sector,
and poultry, meat, fish, bakery and frozen products to the
retail, food service and food manufacturing sectors.
Fiona’s degree in Agricultural Science had many components
and has proved especially useful throughout her laboratory
career right up to her current role. 

What does your current job involve? What are your
responsibilities and how many people report to you? 
I have been with 2sfg (mainly as Northern Foods) for 30 years. 

I have been responsible for the quality, technical and people

management elements of the company’s lab and its team. I also

outsource nutritional, chemical and microbiology testing to external

labs. And I have been project managing the relocation and build of a

£1million new laboratory on site.

I now look after our research projects, including the co-ordination 

of 2sfg’s research projects to improve hygiene and bio security on 

the farms. 

As well as chicken 2sfg also produces sandwiches and salads, biscuits,

pizzas and so on, so my role is extremely varied. 

I provide assistance and advice on microbiological best practice 

and standards across all our 53 sites, as well as overseeing

microbiological training.

I also work with retailers, where needed, to advise on microbiological

issues with our branded products.

Thinking back to school days, did you know what you wanted to
become? 
I wanted to become a hospital doctor due to my interest in biology

and human biology.

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else? 
I enjoyed biology and field work and considered environmental

biology and was interested in the lab work. But I wasn’t sure what

career so took a flexible degree at Nottingham University in

Agricultural Science.  The course had many components but I liked

the microbiology side and the practical work. My specialist subjects

were microbiology and biochemistry, setting me on the

microbiological path. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other? 
I started a PhD but decided to accept a job offer. The first degree 

was enough to secure a role in a food microbiology lab.

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 started as a Laboratory Technician and then moved to Northern

Foods as Senior Lab Technician. 

The company was expanding and the lab work expanded leading 

to an increase in responsibilities and team size. 

(This expansion continued as the company grew). A new post, as

Company Microbiologist, was created for me so that I could provide

further support to the manufacturing sites. I now report to the

Technical Director and am an active member of the Technical

Leadership Team.

And, since microbiology issues change all the time I have to keep on

top of research and legislation. I attend meetings and workshops to

keep up to date and he diversity of issues and of products means that

I am never bored.

What were your aspirations when starting your career and what
are they now? 
I am a “round peg in a round hole”! I have stayed with the company

through many changes and as the company and my role evolves my

aspirations are constantly being met. Some people have a career plan,

moving around to add experience to CVs. My experience has come

from the variety within one company and adapting to new challenges. 

What single piece of advice you’d offer someone curious about
working in the sector? 
Be flexible. Take on any challenge that comes your way even if it is out

of your normal comfort zone. Learn as much as you can as you go

along, no experience is wasted. Be prepared to work hard and

sometimes unsociable hours.  The food industry is not 9-5. But in

return you’ll reap rewards and have a hugely enjoyable career. 

What would you say to encourage them further? What is the
best bit? 
The infinite variety not just of tasks but of people to meet and 

work with. The challenge of making what could be mundane more

interesting. 


