
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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David Green is Technical Director at Freshpak Chilled Foods  

What does your job  involve? What are your responsibilities and how 
many people report to you?
I’m responsible for ensuring that all our ready-to-eat food products are 
safe, legal and of the quality expected.  I also look after Health & Safety 
and ESG – Environmental, Social and Governance (a set of standards 
measuring a business’s impact on society, the environment, and how 
transparent and accountable it is). So I am kept very busy and no two 
days are exactly alike...which is great! I have a team of four direct reports 
and responsibility for a team of more than 75 colleagues.

Thinking back to school days, did you know what you wanted to become?
I wasn’t entirely sure at school what career I really wanted.  With little 
available careers guidance, mentoring or advice on suitable jobs I 
fluctuated between wanting to become a Chartered Accountant and 
something involving computers.  With nothing inspirational to guide my 
decision, I tended to favour whatever was most in vogue at the time.

Also thinking about school, did you have a particular teacher that inspired 
you to take the career path you’ve followed?
Whilst I enjoyed the practical elements of science, my secondary school 
Physics teacher didn’t think I had what it took to excel in this as a career. 
Securing my Chartered Scientist qualification a few years ago was the 
ultimate proof that often you are limited only by your own determination.  
In a way, this teacher directly inspired me to push myself to achieve high 
standards!

What were/are your main interests, e.g. science in general, food technology, 
microbiology, nutrition or something else?
I’ve always had an interest in the practical side of science and how things 
work.  From an early age, I remember disassembling things to understand 
how they operated and then putting them back together.  I had no exposure 
to food science at primary or secondary school (which is a great shame) 
– but I’ve always had an enquiring mind and a strong moral compass so a 
career in food technical turned out to be the perfect choice.

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?
10 GCSEs, 3 A Levels (including Physics) and a BSc (Hons) degree in 
Industrial Studies from Sheffield Hallam University.  Industrial Studies (a 
wide-ranging blend of business and technology) was the perfect way for 
me to discover myself, try various subjects and find things I both enjoyed 
and could excel in.  It was during this sandwich degree that I was first 
exposed to ISO standards and quality management through my year at a 
manufacturer. 

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?
My entry into the food industry was more based on what job I could 
secure at the time, rather than a deliberate career decision, which initially 
saw me join Food Enterprises (now Greencore) Warrington as a 
Graduate Management Trainee. For the first two years, I worked within 
Operations across a number of departments to gain experience, before 
being seconded into the Process Technology function. My eyes were opened 
by this role – the chance to identify and fix issues was exhilarating, I loved 
it and the different day-to-day challenges this brought.  

I worked hard to develop my skills, soaking up the knowledge and 
experiences around me.  And, in a move which shaped my career, I was 
offered a role heading up the quality function at a newly opened chilled 
sauce manufacturing site within the same group.  This promotion took 
me well outside of my comfort zone but I was determined to repay the 
faith of those who had trusted in my raw abilities.  

In the early stages, the only way to find solutions was the hard way, 
through full immersion and through making mistakes and learning from 
them or taking advice from more experienced colleagues.  I was 
determined to be the best I could be and pushed myself to learn and 
improve, often studying in my own time. I was promoted to larger 
Technical Manager roles at bigger sites across different food groups until  
I secured a Group Technical Director role for Vion in 2010.  I then put  
my skills to good use as a food safety consultant for a number of years 
before joining the operating board of Freshpak Chilled Foods in 2020.
 
What were your aspirations when starting your career and what are 
they now? 
When starting my career, my goal was to always aim high and fulfil my 
potential. Recognising that we spend a lot of our time at work, I also 
wanted a career that allowed me to enjoy myself and feel a genuine sense 
of fulfilment.  Nowadays I am passionate about sharing my experiences 
and helping others to see how rewarding a career in food science can be.  
I have recently become a Chilled STEM Ambassador and hopefully I can 
encourage others to see the value and opportunities within our industry.

What advice would you offer someone curious about working in the sector?
Be open to a career in food. If you get the chance, use the STEM 
Ambassador programme and similar initiatives to meet and talk to 
people like me whose lives have been enriched by working in food.  
There is so much variety that there really is something for everyone.

What would you say to encourage them further? i.e. what are the best bits?
The food industry has its challenges, but it always needs vibrant minds 
and enthusiastic individuals who want to make a difference.  If you are 
prepared to invest the time, you will be richly rewarded with interesting 
experiences, personal fulfilment and above all a role that has a true 
impact on millions of individuals and families every single day.
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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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