
Chris Roddis is Category Raw Materials Manager at
Greencore Food To Go. The company has a turnover in
excess of £1bn and is a leading manufacturer of convenience
foods, employing around 11,000 people at sites in the UK and
US. One of its roles is to provide a range of chilled foods to
major retail customers such as Marks and Spencer,
Sainsbury’s and ASDA. 

His current role takes him around the world sourcing new
ingredients and he regularly spends time over winter in 
the Canaries. 

What does your current role involve?
Responsible for raw material safety and quality across five sites
supplying sandwiches, salads and sushi to major supermarkets and
several own brands.

I am the main retailer contact for category-wide issues e.g.
microbiological, chemical and animal welfare issues, as well as
Specification control systems, feedback on supplier performance for
group auditors, co-ordination of technical, NPD, operational and
commercial requirements for raw materials, as well as mentoring and
training of site raw material managers.

Did you know what you wanted to do when at school? 
If so what?
I wanted to be an industrial chemist but found I didn’t really enjoy
the maths!

What were/are your main interests, e.g.
science/technology/something else?
Chemistry and biology.

What qualifications do you have, e.g. GCSEs, A levels, degrees?
I was interested in science at school, my ‘O’ levels include chemistry,
biology, physics and maths. I have ‘A’ level chemistry, biology and
physics. I have a BSc in malting and brewing.

What were and are your aspirations?
I have always wanted to apply science to problem solving.

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 graduating I spent 8-9 years in the brewing industry including
working in sole charge of a microbrewery and then as assistant
brewer at a large brewery in Nottingham. 
I was keen to focus on more technical work and moved to malt
extraction. As Chief Chemist I was responsible for the technical
department of a major cereal syrup manufacturer, producing 10,000t
annually for the food and beverage industry.

My next move was into food – as a Quality Assurance Manager,
responsible for the technical department of a company producing
savoury rice and pulses for own label Sainsbury’s, ASDA and other
retailers.  From there into sandwich production (with company that has
become Greencore) as Technical Operations Manager, and then Site
Raw Materials Manager and then into my present role as Category
Raw Materials Manager. 

What would you say to encourage someone into the industry?
What's the best bit?
I have been in my current role for over eight years but no two days
have been the same. From looking at lettuces and to visiting Britain’s
last remaining fish cannery in Fraserburgh.

My work to source new ingredients takes me to Brazil, Thailand,
Iceland and Spain (amongst others) and every winter I travel to the
Canaries.

There is nothing routine at all about my job – it is challenging,
problem solving, stimulating and rewarding.

There are lots of opportunities, you can move around every 2-3 years
or stay longer and move within a company.
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Dan Garland is Head of Innovation at Hain Daniels. Dan’s 
career path of has equipped him with the skills required to 
meet his new horizon scanning brief. 

What does your current job involve? What are your responsibilities?
I work across all three divisions of Hain Daniels: chilled/frozen, grocery 
and fruit, and I’m tasked with innovating our operations to enable the 
company to grow.  While no-one reports directly to me I do have to 
influence colleagues across many disciplines including new processing 
techniques and new products. I’m thinking further ahead than New 
Product Development. Innovation could be improving shelf life or 
developing new processes. We aim to not just follow the latest food 
trend, but lead it.

For example, current thinking looks at plant-based and insect-based 
protein as sustainable alternatives to traditional protein sources (i.e. 
meat). I’m considering the technical and production practicalities of this, 
including the engineering needed to produce food to scale.

The ultimate decisions on the company’s direction will be made by 
colleagues in processing, marketing, technical and development. These will 
be based on my observations, so my role is as influencer and stakeholder 
manager. My previous experience (as Technical Manager) allows me to 
offer a practical perspective on what’s possible. 

What were/are your main interests, e.g. science in general, food technology, 
microbiology, nutrition, something else?
I enjoyed, and was good at, science. So I took A level Biology, Chemistry 
and Maths.

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?
After A levels the career options presented to me were stark: as a 
supermarket shelf stacker or go to university! I studied Chemistry at 
Reading University, enjoyed the lab work and got a 2:2. I could have gone 
on to a Masters but was keen to get into the workplace. 

In rough outline what was your job pathway - companies and job titles 
plus anything of particular note, e.g. level of responsibility, exposure to 
any particular developments/issues?
Even after university I was still uncertain about a career.  After a series of 
temporary jobs, I took on a low-level laboratory role in a pharmaceutical 
company.  This got my foot in the door. My next job, also in pharmaceuticals, 
saw me analysing the efficiency of equipment.

Tate & Lyle were looking for a graduate for its sugar refinery. I got the post 
and found myself in the food industry. My first project involved managing 
a new lab information system that integrated all areas of the business. 

I also spent six months working in Israel and then became Technical 
Manager looking at making the factories more efficient.

After five enjoyable years with Tate & Lyle, I moved to Mars as Senior 
Technologist. I was responsible for running processes as consistently as 
possible to produce the same end result. We had a great support team 
and I built my organisational skills. I then moved into an engineering 
project manager role working on multi-million pound projects. This had 
great variety including product engineering, project management and 
stakeholder management.     

A couple of years later a Technical Manager vacancy came up at Hain 
Daniels and I saw lots of opportunity to make things better there. 
Unfortunately, the site was closed which led me to successfully applying 
for the new Head of Innovation post.
 
What were your aspirations when starting your career and what are 
they now? 
When I started out I didn’t really have any aspirations but I’m happy with 
the way my career is progressing. I enjoy what I do and, at some point, I’d 
like to go into production management. I’ve been on the engineering side, 
and the food safety and quality side. It’s fascinating to see how these areas 
link up. I’m constantly learning – about people as well as processes. I enjoy 
enabling colleagues to come up with solutions to challenges. Communication 
is key, and time spent listening to colleagues on the ground is invaluable 
to the smooth running of the business.

What advice would you offer someone curious about working in the
sector?
If you want to follow a certain career path take a degree that includes 
industry experience. I thought my Chemistry degree would immediately 
get me a management role, but that has only come with industry experience. 

Move around every 2-4 years, not necessarily between companies and 
not necessarily upwards. Keep your ideas fresh by giving yourself new 
challenges. Sometimes it’s better to consolidate experience by taking 
posts on a similar level. My sideways moves really helped me to build  
my experience.

What would you say to encourage them further? i.e. what are the best bits?
I love working with tangibles – at Tate & Lyle there was a constant 
stream of sugar tankers leaving the site, it was chocolate at Mars, and 
now soup. I can see what I’m helping to produce. There is so much you 
don’t even think about. From the high-end equipment that produces 
massive quantities of food to the people cutting up fruit ready for 
packing. Every day we work with extremely complex science, it’s vital  
as we innovate and constantly change.
  
Be curious, be interested and be prepared to come up with new ideas. 
The industry thrives on innovation. Never settle for the status quo. 
Always think: ‘How can I make things better?’

Dan Garland
Chris Roddis is Category Raw Materials Manager at
Greencore Food To Go. The company has a turnover in
excess of £1bn and is a leading manufacturer of convenience
foods, employing around 11,000 people at sites in the UK and
US. One of its roles is to provide a range of chilled foods to
major retail customers such as Marks and Spencer,
Sainsbury’s and ASDA. 

His current role takes him around the world sourcing new
ingredients and he regularly spends time over winter in 
the Canaries. 

What does your current role involve?
Responsible for raw material safety and quality across five sites
supplying sandwiches, salads and sushi to major supermarkets and
several own brands.

I am the main retailer contact for category-wide issues e.g.
microbiological, chemical and animal welfare issues, as well as
Specification control systems, feedback on supplier performance for
group auditors, co-ordination of technical, NPD, operational and
commercial requirements for raw materials, as well as mentoring and
training of site raw material managers.

Did you know what you wanted to do when at school? 
If so what?
I wanted to be an industrial chemist but found I didn’t really enjoy
the maths!

What were/are your main interests, e.g.
science/technology/something else?
Chemistry and biology.

What qualifications do you have, e.g. GCSEs, A levels, degrees?
I was interested in science at school, my ‘O’ levels include chemistry,
biology, physics and maths. I have ‘A’ level chemistry, biology and
physics. I have a BSc in malting and brewing.

What were and are your aspirations?
I have always wanted to apply science to problem solving.

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 graduating I spent 8-9 years in the brewing industry including
working in sole charge of a microbrewery and then as assistant
brewer at a large brewery in Nottingham. 
I was keen to focus on more technical work and moved to malt
extraction. As Chief Chemist I was responsible for the technical
department of a major cereal syrup manufacturer, producing 10,000t
annually for the food and beverage industry.

My next move was into food – as a Quality Assurance Manager,
responsible for the technical department of a company producing
savoury rice and pulses for own label Sainsbury’s, ASDA and other
retailers.  From there into sandwich production (with company that has
become Greencore) as Technical Operations Manager, and then Site
Raw Materials Manager and then into my present role as Category
Raw Materials Manager. 

What would you say to encourage someone into the industry?
What's the best bit?
I have been in my current role for over eight years but no two days
have been the same. From looking at lettuces and to visiting Britain’s
last remaining fish cannery in Fraserburgh.

My work to source new ingredients takes me to Brazil, Thailand,
Iceland and Spain (amongst others) and every winter I travel to the
Canaries.

There is nothing routine at all about my job – it is challenging,
problem solving, stimulating and rewarding.

There are lots of opportunities, you can move around every 2-3 years
or stay longer and move within a company.
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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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