
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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Lindsay Ferguson is Head of New Product Development 
(NPD) and Innovation at Freshpak Chilled Foods   

What does your job involve? What are your responsibilities and how 
many people report to you?
My role is to lead and develop the NPD team for the business, ensuring 
that development projects – i.e. new foods ideas – are aligned with 
customer and business priorities.  I provide expertise on recipe 
development and raw material capability, whilst managing the process from 
concept to launch. I promote our exciting food products to colleagues 
within the business by encouraging them to try what we make in 
different ways and to tell their friends and family how good they are. 

I provide leadership to, and manage, the NPD team. This includes 
supporting my colleagues’ development, and sharing expertise. It is my 
responsibility to ensure the smooth running of the NPD Process from 
concept to launch. This includes project management of the process.

The company is always looking ahead, so I establish the Development 
Strategy to deliver innovation as part of the company’s 3-year business 
plan. I am responsible for driving short, medium and long-term projects.

I have management of the NPD cost centre with responsibility for 
departmental cost control and I’m also involved in the forecasting activity 
as needed by the company. 

Alongside Sales and Marketing colleagues I work to develop and maintain 
customer relationships with our retailer customers. I work collaboratively 
with Technical, Sourcing and Operations teams on innovative new 
products, raw materials, packaging and factory processes to deliver safe, 
ready to eat products.

Together with my team of six people with two direct reports, I cover 
both concept development (customer facing) and process development 
(factory facing).

Thinking back to school days, did you know what you wanted to become?
I had the good fortune to have a fantastic technology department at 
secondary school and was able to study GCSE Food Technology.  As part 
of that course we had a visit from a Food Technologist who was working 
at Masterfoods. Meeting them led me to want to pursue a career in the 
food industry in product development.

Also thinking about school, did you have a particular teacher that inspired 
you to take the career path you’ve followed?
Not a single teacher, but a collective of Food Technology teachers. 

What were/are your main interests, e.g. science in general, food
technology, microbiology, nutrition or something else?
Food Technology and the science behind food have always been a 
particular interest for me.  The way ingredients interact chemically to 
create foods we know and love fascinates me.

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?
GCSE Food Technology,  A Level Food Technology, BSc (Hons) Food & 
Nutrition, MSc Global Food Development – both from Sheffield Hallam 
University.

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?
I started as a development technologist and progressed through 
Northern Foods and Greencore to NPD Manager. I then switched to 
retail as a Product Manager for Asda on Ambient Home Baking & 
Desserts before moving back into manufacturing and starting a career in 
bakery at New York Bakery Company as NPD Manager.

I then progressed to Senior NPD Manager in frozen pastry & bread with 
Lantmannen Unibake UK, before moving back to chilled food as Head of 
NPD & Innovation for Freshpak Chilled Foods.
 
What were your aspirations when starting your career and what are 
they now? 
At the start of my career my aspiration was to work for a retailer 
creating ranges for customers. Having achieved that a number of roles 
ago, it has now changed and I really enjoy the variey of my leadership role 
here at Freshpak. 

What single piece of advice would you offer someone curious about working 
in the sector?
Food is much more than you think it is; there are so many impacts on 
the products we create and challenges to get them to shelf you will 
never be bored in NPD, or any aspect of Food Manufacturing. It takes 
an army to create a new product on the shelf and the role is never the 
same every day.  You always find yourself learning about how and why 
we put things together to create fantastic products. 

What would you say to encourage them further? i.e. what are the best bits?
There is no better feeling than seeing a product you created on the 
shelf for people to buy!

Lindsay Ferguson
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.

Chilled Careers |1111|1111|
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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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Kelly Merry is a Product Development Controller at Greencore 

What does your current role involve? What are your responsibilities and 
how many people report to you? 

I have a team of five currently but previously had 23! A typical day can be 
anything from shaping a new brief with the team and generating new and 
innovative ideas, to chairing a feasibility meeting cross functionally to 
ensure we are sharing our products with the site teams so we have 
confidence we can make them at scale. On other days I can be found at 
M&S head office presenting to the team there. The best bit about the job 
is getting out of the office to find inspiration from around the country in 
food halls and restaurants!

Thinking back to school days, did you know what you wanted to become?

I definitely knew I wanted to work in food and loved design technology 
of every kind be it food, sewing, or woodwork. I just knew I would be 
good at creating things!

Also thinking about school, did you have a particular teacher who inspired 
you to take the career path you’ve followed?

Yes, my Home Economics teacher. That lesson wasn’t just about cooking; 
we would think about nutrition and the packaging, how the product 
would look once in pack, key calls out (information re allergies etc) and 
messaging on pack.

What were/are your main interests – e.g. science in general, food 
technology, microbiology, nutrition, or something else?

Mainly creating great tasting food. I left school and went on to do a 
cookery course which was the foundation of things to come. 

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?

I didn’t get amazing grades at school. I worked hard and left with a few 
GCSEs but then went on to further education in professional cookery,  
I then got a summer job and got noticed and they said they would send 
me to college to do further chefs course, This was the equivalent of City 
and Guilds 706/1/2. I carried these courses out whilst still working doing 
a day release each week.

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?

I think it’s been really important for me to have started in a manufacturing 
environment before heading into product development as it keeps me 
real and I understand how factories work. I worked on the shop floor  
in Greencore for a few years from age 16 before landing my first job in 
product development as a Kitchen Assistant at age 18 – Greencore 
produce ready meals and quiche for all the major supermarkets. I then 
was promoted to Junior Development Chef pretty quickly before leaving 

to take on a role as Development Chef at Northern Foods in 2003. 
This role saw my developing sandwiches and sushi solely for Marks and 
Spencer. I have to say this was by far the highlight of my career; I loved 
this job so much, there was so much scope to design and develop delish 
food concepts! I did this role for three years before then moving on to 
Thomas Foods where I landed my first New Product Development 
Manager role. I was 25 at the time. Thomas Foods produced quiche and 
party food for Waitrose and other supermarkets. This was a steep 
learning curve, never having had any direct reports before.

After a few years I decided I wanted a family and the manager role 
wouldn’t have been quite right for me at this time so I moved back to 
Greencore as a Senior Product Developer. I looked after multiple 
customers at this level, which helped me gain a greater understanding of 
how to design products to hit target costs and nutrition, something that 
was less important as a chef. I progressed to Product Development 
Manager and again worked on a number of accounts for a number of 
years, launching hundreds of new products along the way.

In 2019 I was promoted to look after a new area of business and given my 
role as Development Controller. I have now had several roles at this level 
and more recently have just taken up the role of looking after our biggest 
customer, Marks and Spencer. The further up the ladder you go in this 
industry the more it becomes about people. Your teams get bigger and the 
role becomes more about managing teams – be that your own, the site or 
the customer – and less about the product development itself. The biggest 
challenge was having the team of 23 across several site and multiple 
customers, but one that was rewarding when we were getting great results!

What were your aspirations when starting your career and what are 
they now? 

Always to get to this level, and if I’m honest I never thought I could, but  
I worked extremely hard to progress myself and learn new things all the 
time by changing companies, product areas and customers to give me a 
real broad understanding of product development, and I am really happy 
here now and don’t wish to push forward any further. I now take great 
pride in leading teams to create great products and watching them get 
the praise they deserve!

What single piece of advice would you offer someone curious about 
working in the sector?

Don’t underestimate the pace – it’s quick! We have to react at pace to 
what the customer asks for. It’s not for everyone but if you are passionate 
about food and seeing what you have created land on the supermarket 
shelves it could be for you!

What would you say to encourage them further? ie: what are the best bits?

As above there is nothing better than seeing what you have worked on 
land on the shelves, and then if it works and sells that’s an even better 
feeling! My late father used to say to me if it was your idea why don’t 
they put your name on it!! Bless him! For me now its all about my teams, 
I want them to progress and grow and I like to be able to give them the 
opportunities I once had and then one day they can be in my shoes. 

Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

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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James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  
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Kelly Merry
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James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  
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Kelly Merry is a Product Development Controller at Greencore 

What does your current role involve? What are your responsibilities and 
how many people report to you? 

I have a team of five currently but previously had 23! A typical day can be 
anything from shaping a new brief with the team and generating new and 
innovative ideas, to chairing a feasibility meeting cross functionally to 
ensure we are sharing our products with the site teams so we have 
confidence we can make them at scale. On other days I can be found at 
M&S head office presenting to the team there. The best bit about the job 
is getting out of the office to find inspiration from around the country in 
food halls and restaurants!

Thinking back to school days, did you know what you wanted to become?

I definitely knew I wanted to work in food and loved design technology 
of every kind be it food, sewing, or woodwork. I just knew I would be 
good at creating things!

Also thinking about school, did you have a particular teacher who inspired 
you to take the career path you’ve followed?

Yes, my Home Economics teacher. That lesson wasn’t just about cooking; 
we would think about nutrition and the packaging, how the product 
would look once in pack, key calls out (information re allergies etc) and 
messaging on pack.

What were/are your main interests – e.g. science in general, food 
technology, microbiology, nutrition, or something else?

Mainly creating great tasting food. I left school and went on to do a 
cookery course which was the foundation of things to come. 

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?

I didn’t get amazing grades at school. I worked hard and left with a few 
GCSEs but then went on to further education in professional cookery,  
I then got a summer job and got noticed and they said they would send 
me to college to do further chefs course, This was the equivalent of City 
and Guilds 706/1/2. I carried these courses out whilst still working doing 
a day release each week.

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?

I think it’s been really important for me to have started in a manufacturing 
environment before heading into product development as it keeps me 
real and I understand how factories work. I worked on the shop floor  
in Greencore for a few years from age 16 before landing my first job in 
product development as a Kitchen Assistant at age 18 – Greencore 
produce ready meals and quiche for all the major supermarkets. I then 
was promoted to Junior Development Chef pretty quickly before leaving 

to take on a role as Development Chef at Northern Foods in 2003. 
This role saw my developing sandwiches and sushi solely for Marks and 
Spencer. I have to say this was by far the highlight of my career; I loved 
this job so much, there was so much scope to design and develop delish 
food concepts! I did this role for three years before then moving on to 
Thomas Foods where I landed my first New Product Development 
Manager role. I was 25 at the time. Thomas Foods produced quiche and 
party food for Waitrose and other supermarkets. This was a steep 
learning curve, never having had any direct reports before.

After a few years I decided I wanted a family and the manager role 
wouldn’t have been quite right for me at this time so I moved back to 
Greencore as a Senior Product Developer. I looked after multiple 
customers at this level, which helped me gain a greater understanding of 
how to design products to hit target costs and nutrition, something that 
was less important as a chef. I progressed to Product Development 
Manager and again worked on a number of accounts for a number of 
years, launching hundreds of new products along the way.

In 2019 I was promoted to look after a new area of business and given my 
role as Development Controller. I have now had several roles at this level 
and more recently have just taken up the role of looking after our biggest 
customer, Marks and Spencer. The further up the ladder you go in this 
industry the more it becomes about people. Your teams get bigger and the 
role becomes more about managing teams – be that your own, the site or 
the customer – and less about the product development itself. The biggest 
challenge was having the team of 23 across several site and multiple 
customers, but one that was rewarding when we were getting great results!

What were your aspirations when starting your career and what are 
they now? 

Always to get to this level, and if I’m honest I never thought I could, but  
I worked extremely hard to progress myself and learn new things all the 
time by changing companies, product areas and customers to give me a 
real broad understanding of product development, and I am really happy 
here now and don’t wish to push forward any further. I now take great 
pride in leading teams to create great products and watching them get 
the praise they deserve!

What single piece of advice would you offer someone curious about 
working in the sector?

Don’t underestimate the pace – it’s quick! We have to react at pace to 
what the customer asks for. It’s not for everyone but if you are passionate 
about food and seeing what you have created land on the supermarket 
shelves it could be for you!

What would you say to encourage them further? ie: what are the best bits?

As above there is nothing better than seeing what you have worked on 
land on the shelves, and then if it works and sells that’s an even better 
feeling! My late father used to say to me if it was your idea why don’t 
they put your name on it!! Bless him! For me now its all about my teams, 
I want them to progress and grow and I like to be able to give them the 
opportunities I once had and then one day they can be in my shoes. 

Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

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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Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

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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Kelly Merry

Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation (without compromising hygiene), energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries (Hovis) as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

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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Kelly Merry is a Product Development Controller at Greencore 

What does your current role involve? What are your responsibilities and 
how many people report to you? 

I have a team of five currently but previously had 23! A typical day can be 
anything from shaping a new brief with the team and generating new and 
innovative ideas, to chairing a feasibility meeting cross functionally to 
ensure we are sharing our products with the site teams so we have 
confidence we can make them at scale. On other days I can be found at 
M&S head office presenting to the team there. The best bit about the job 
is getting out of the office to find inspiration from around the country in 
food halls and restaurants!

Thinking back to school days, did you know what you wanted to become?

I definitely knew I wanted to work in food and loved design technology 
of every kind be it food, sewing, or woodwork. I just knew I would be 
good at creating things!

Also thinking about school, did you have a particular teacher who inspired 
you to take the career path you’ve followed?

Yes, my Home Economics teacher. That lesson wasn’t just about cooking; 
we would think about nutrition and the packaging, how the product 
would look once in pack, key calls out (information re allergies etc) and 
messaging on pack.

What were/are your main interests – e.g. science in general, food 
technology, microbiology, nutrition, or something else?

Mainly creating great tasting food. I left school and went on to do a 
cookery course which was the foundation of things to come. 

What qualifications do you have? GCSEs? A Levels? Degree(s)/other?

I didn’t get amazing grades at school. I worked hard and left with a few 
GCSEs but then went on to further education in professional cookery,  
I then got a summer job and got noticed and they said they would send 
me to college to do further chefs course, This was the equivalent of City 
and Guilds 706/1/2. I carried these courses out whilst still working doing 
a day release each week.

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?

I think it’s been really important for me to have started in a manufacturing 
environment before heading into product development as it keeps me 
real and I understand how factories work. I worked on the shop floor  
in Greencore for a few years from age 16 before landing my first job in 
product development as a Kitchen Assistant at age 18 – Greencore 
produce ready meals and quiche for all the major supermarkets. I then 
was promoted to Junior Development Chef pretty quickly before leaving 

to take on a role as Development Chef at Northern Foods in 2003. 
This role saw my developing sandwiches and sushi solely for Marks and 
Spencer. I have to say this was by far the highlight of my career; I loved 
this job so much, there was so much scope to design and develop delish 
food concepts! I did this role for three years before then moving on to 
Thomas Foods where I landed my first New Product Development 
Manager role. I was 25 at the time. Thomas Foods produced quiche and 
party food for Waitrose and other supermarkets. This was a steep 
learning curve, never having had any direct reports before.

After a few years I decided I wanted a family and the manager role 
wouldn’t have been quite right for me at this time so I moved back to 
Greencore as a Senior Product Developer. I looked after multiple 
customers at this level, which helped me gain a greater understanding of 
how to design products to hit target costs and nutrition, something that 
was less important as a chef. I progressed to Product Development 
Manager and again worked on a number of accounts for a number of 
years, launching hundreds of new products along the way.

In 2019 I was promoted to look after a new area of business and given my 
role as Development Controller. I have now had several roles at this level 
and more recently have just taken up the role of looking after our biggest 
customer, Marks and Spencer. The further up the ladder you go in this 
industry the more it becomes about people. Your teams get bigger and the 
role becomes more about managing teams – be that your own, the site or 
the customer – and less about the product development itself. The biggest 
challenge was having the team of 23 across several site and multiple 
customers, but one that was rewarding when we were getting great results!

What were your aspirations when starting your career and what are 
they now? 

Always to get to this level, and if I’m honest I never thought I could, but  
I worked extremely hard to progress myself and learn new things all the 
time by changing companies, product areas and customers to give me a 
real broad understanding of product development, and I am really happy 
here now and don’t wish to push forward any further. I now take great 
pride in leading teams to create great products and watching them get 
the praise they deserve!

What single piece of advice would you offer someone curious about 
working in the sector?

Don’t underestimate the pace – it’s quick! We have to react at pace to 
what the customer asks for. It’s not for everyone but if you are passionate 
about food and seeing what you have created land on the supermarket 
shelves it could be for you!

What would you say to encourage them further? ie: what are the best bits?

As above there is nothing better than seeing what you have worked on 
land on the shelves, and then if it works and sells that’s an even better 
feeling! My late father used to say to me if it was your idea why don’t 
they put your name on it!! Bless him! For me now its all about my teams, 
I want them to progress and grow and I like to be able to give them the 
opportunities I once had and then one day they can be in my shoes. 

Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation(without compromising hygiene),energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries(Hovis)as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

Chilled Educationis 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.organd for more on the CFAvisit chilledfood.org
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Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation(without compromising hygiene),energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries(Hovis)as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

Chilled Educationis 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.organd for more on the CFAvisit chilledfood.org
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Kelly Merry

Chilled Careers

James Cherry
James Cherry is Environmental Manager at Greencore. 
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.  The 42 year old began his food career in the dairy
industry as an Environmental Coordinator.

What does your job involve? What are your responsibilities and
how many people report to you?
Together with one direct report colleague I work across all the
company’s 16 UK sites supporting all elements of the business’
environmental management. This comprises: waste and recycling,
water conservation(without compromising hygiene),energy efficiency
and carbon reduction, pollution prevention and legal compliance.

Broader sustainability issues are increasingly becoming a higher
priority for the company and the sector as a whole, since 1994 I 
have seen a growth in the number of environmental roles. 

Thinking back to school days, did you know what you wanted 
to become?
At school my interests were science, food science and sports. 
I identified that there would be better job prospects in food and 
took A level maths, chemistry and biology followed by the Food
Technology first degree at Reading University. 

What were/are your main interests, e.g. science in general, food,
technology, microbiology, nutrition, something else?
My degree’s broad food and engineering bias gave a good grounding 
in a variety of subjects.  As part of the sandwich course I worked for
6 months in the environmental department of Grand Metropolitan
Foods Europe.  This sparked my interest in environmental work within
the food industry. 

What qualifications do you have? GCSEs? A Levels?
Degree(s)/other?
As well as the ones mentioned earlier I also took an MSc in
Environmental Technology at Imperial College.

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?
My first job after the MSc was as Environmental Co-ordinator with a
Devon based dairy factory (Taw Valley Creamery, now owned by Arla), 
I was there for 6 years during which time I moved to be Technical &
Environmental Manager.

After Taw Valley I worked as a freelance environmental consultant 
for a while before joining British Bakeries(Hovis)as Group
Environmental Manager. 

And in 2005 I joined Greencore as Environmental Manager. 

What were your aspirations when starting your career and 
what are they now? 
It was those 6 months with Grand Met that really got my interest in
the subject and as environmental issues are constantly changing and
expanding there is always something new to take on.

Over the last 15 years sustainability has moved up the agenda, with
the demands/expectations of retailers (e.g. one of the first being M&S
Plan A) setting the pace for sustainability in the supply chain.  

There is still lots to do so my aspirations remain in the environmental
area and within Greencore. 

What single piece of advice would you offer someone curious
about working in the sector?
We will always need food. The industry offers broad range of
opportunities and there will be an increasing demand for
environmental & sustainability specialists within the industry.

The chilled sector offers locally based long term job prospects - i.e.
uses locally sourced fresh products/ingredients so production is
unlikely to relocate overseas.

This is also important from a sustainability/carbon foot print
perspective.

What would you say to encourage them further? What is the
best bit?
The diversity of opportunities. In Greencore I work with chilled,
ambient and frozen food sites, on a range of environmental topics and
projects. There’s always something different to think about and there’s
the constant challenge of applying knowledge and experience to
different areas.  

Chilled Educationis 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.organd for more on the CFAvisit chilledfood.org
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