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Kick start their Tasty Careers
Have your students ever considered a career in food and drink?

This guide will provide gverything you need to know about the fast growing
food and drink industry as well as the opportunities gvailable to your students,

whatever their qualifications.

There are many exciting routes in this constantly developing industry. Plus, career
development and average salary in the food and drink industry are higher than in

many other sectors.

The Tasty Careers initiative will help young people find excellent, well-paid job
opportunities and long-term careers. In this pack, you'll find a broad range of case

studies to give you and your students an even better flavour of the industry.

The young people featured in this guide have already started their careers within
the sector. You'll learn about their day-to-day work, education and their future
aspirations. We also have food and drink ambassadors who are available to visit

schools and colleges to speak to students about their experiences in the industry.
www.tastycareerswales.org.uk.
Check List

In this guide you'll find:
M Industry Statistics Fact Sheet M Ambassador Case Studies

/
Ml ‘How do you make fish fingers?’ poster M ‘How do you make chicken
salad?’ poster
M ‘Everything you need to know about

apprenticeships’ poster

Ariennir yn Rhannol gan
Lywodraeth Cymru
Part Funded by

Welsh Government

ﬁiﬁag:gizls are available in both English & Welsh and can be
ed from www.tastycareerswales.org.uk/resources




INNOVATION IS DRIVING
THE INDUSTRY

The Welsh food and drink industry is well known for its world-class quality produce.

There’s plenty of room to grow with increasing demand for new products and

healthier alternatives — making it an exciting and innovative sector to work in.

Often described as ‘farm to fork’ or ‘Sate to plate’ the food and

drink industry covers the growing and producing of food \N ?
(primary production) through to the manufacturing, \l 0“ KNO .
processing and retail of food. D\“

From designing high-tech robots to developing
new products and everything in between, there’s
loads of exciting things your students could choose
to do in food and drink.

HOW BIG IS THE FOOD
AND DRINK SUPPLY
CHAIN IN WALES?

The Welsh Food and Drink Supply Chain (catering,
retail and wholesale, agriculture & manufacturing)
employs over 223,100 people across 26,765 business
units. It has a turnover of £16.8bn and generates
£4.2bn in GVA.

TO FIND OUT MORE VISIT TASTYCAREERSWALES.ORG.UK
f FACEBOOK.COM/TASTYCAREERS ‘¥ @TASTYCAREERS @TASTYCAREERS

Stats from www.gov.wales/foodanddrinkwales
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WHAT’S SO GREAT ABOUT THE FOOD AND
DRINK INDUSTRY>

No matter where your students interests lie, there are careers across agriculture, production,
product development, logistics, sales, marketing, finance and more, and they all require
different skill levels.

And for as long as the growing population needs to eat and drink, there will always be a.
global demand and we’ll need to keep improving our technology. That means more engineers,
scientists and mathematicians too.

WHY HAVE A CAREER IN THE
FOOD AND DRINK INDUSTRY?

* Opportunities for all levels of qualifications

» Rewarding careers with rapid career
progression

* High average pay compared to other industries

* Working in a fast paced environment which

is constantly growing to keep up with
consumer demands

The food and drink industry in Wales is made up of a
broad range of careers, which all require different skills
and interests. It looks set to grow quickly as global
demand for our products increases.

To meet future challenges of food security and climate
change, we’ll be using more innovative and automated
technologies, which will drive demand for engineers,
scientists and mathematicians - we’ll need highly skilled
individuals to help us overcome these challenges.

TASTYCAREERSWALES.ORG.UK



A recognised qualification

That many employers are looking for
Where you earn while you learn

Blending classroom and on-the-job experience

Apprenticeships take between 1 & 4 years to complete
Is it the best way to get into your chosen career?
Do you like the idea of mixing work with study?

Would you like to earn while you train?

A widely respected qualification
Practical work experience
A boost in confidence
At least £3.80 per hour

Career development with you current employer

Apply for new jobs with other employers
Continue your education

Visit tastycareerswales.org.uk/jobs to
see available apprenticeship vacancies

Apprenticeships go from Level  all the way up to
degree level, so you can start one
. at any stage of your career
”

Follow us on Twitter @TastyCareers

Like us on Facebook “Tasty Careers” to
get latest updates on vacancies

Visit the Government’s apprenticeship
website gov.wales/apprenticeships

Success rates in the past 5 years for In there were

0 f
/0 Foundatfon . )
Apprenticeships P ge of app by
programme level,

0/ () Apprenticeships this is in addition to the *
o o6 0 0 o

w w w ‘I‘ w ey
. already in Higher Foundation
0/ mener training iceshi

Apprenticeships (Level 3) (Level 2)

48,000

Apprenticeship
(Level 3)
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WELSH FOOD & DRINK INDUSTRY

Foe (373

DRINK ‘

SUPPLY ¢16.88n m%:%?g; 1:2»2
CATERING RETAIL &

‘ WHOLESALE

FOOD & DRINK [ 70300 %=
MANUFACTRING.. AGRICULTURE 68,500

CHAIN... TURNOVER

£4-BBN \ MANUFACTURING
ﬂ TURNOVER 62,100
22,100

22,100

EMPLOYED

TASTYCAREERSWALES.ORG.UK



CASE Stooy \'8% o

BRAND MANAGER V.o
FOOD UTOPIA - THE CAKE ACADEMY A\ ({))

WHAT DOES A BRAND MANAGER DO?

WHAT ADVICE WOULD YOU GIVE TO SOMEONE THINKING OF PURSUING
THIS CAREER?

IF YOU HAD THE CHANCE TO DO IT ALL OVER AGAIN, WHAT WOULD
YOU DO THE SAME / DIFFERENTLY?

IF YOU COULD GIVE YOUR 16 YEAR OLD SELF SOME CAREER
ADVICE, WHAT WOULD IT BE?

f FACEBOOK.COM/TASTYCAREERS (W|@TASTYCAREERS (©) @TASTYCAREERS
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CASE STUDY ¥ \'As\ég&
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HYGIENE CONTROLLER & SITE ,\‘\\QQ '

ENVIRONMENTAL CO-ORDINATOR
ALLIED BAKERIES

HOW DID YOU END UP IN THIS JOB?

WHAT’S THE BEST THING ABOUT YOUR JOB?

WHERE DO YOU SEE YOURSELF IN FIVE YEARS TIME2

IF YOU COULD GIVE YOUR 16 YEAR OLD SELF SOME
CAREER ADVICE, WHAT WOULD IT BE7

==

TASTYCAREERSWALES.ORG.UK
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CASE STUDY .('D

DISTILLERY MANAGER
THE WELSH WHISKEY COMPANY LTD

WHAT DOES A DISTILLERY MANAGER DO?

WHAT’S THE BEST THING ABOUT YOUR JOB?

| PENDERYN

IF YOU COULD GIVE YOUR 16 YEAR OLD SELF SOME
CAREER ADVICE, WHAT WOULD IT BE?




NAME: KARL LLEWELLYN
JOB TITLE:

EMPLOYER:
QUALIFICATIONS: GCSEs

It is my responsibility to manage the one of our two bread plants to ensure

the team has the required breaks and that product quality is maintained

to agreed specifi cations, that plant process controls are at the agreed

specifi cation and that the product runs are completed as per the planned
schedule. I also liaise with the Planning, Technical, Engineering teams or Shift
Management as required.

Ensuring ingredients are called over to the mixer and the mix is of the
agreed quality, in specifi cation and in the prover within 7 minutes.

Interesting. We work 182 hour shifts, 4 out of 7 days week, working
both days & nights on a three weekly rota. The job is manual; you
are always active and can move approximately 8-10 tonne of

tin on / off racks daily. You are working where plant and
equipment temperatures can be in excess of 100°C, and

daily temperatures in the summer can get Very warmn,

so Health & Safety (H&S) and taking care of both

yourself and your team mates is imperative.

Go for it! It’s interesting, challenging & the pay is good,
however, remember we work in very hot environments
where H&S and team work are the most important things.

WWW.TASTYCAREERSWALES.ORG.UK




NAME: GWEN JONES
JOB TITLE:
EMPLOYER:
QUALIFICATIONS: AAT L3

Provides a high level of support to the Operational Performance Manager on all area.
Supports continuous improvement through trending and monitoring; actively
reporting key areas on energy, performance and finance to Senior Management.

When I was aged 20, I was unsure as to what career path I wanted to follow,
although I had decided that a University education was not for me. By
chance through internet research, I found that Volac were recruiting for an
Administration Assistant. After 18 months in this role, I was promoted to a
permanent role as an Engineering Administrator and within a further year
asked to re-join the Admin Team as a Workplace Apprentice with a 3 year
training plan in order to gain my Accounting Technician qualifications
through Coleg Sir Gar; with a career path into operational and
management accounting. In June 2016, after passing my 2nd year
AAT level 3 I was promoted to a senior admin role as an Operational
Performance Analyst.

The best thing about my job is that no day is the same. Each day
varies therefore makes it a more interesting and challenging role.

In fi ve years time I would like to see myselfin a Senior,
linemanagement role; reporting directly to the Factory
General Manager.

There are a variety of jobs out there that can also offer
career opportunities through workplace apprenticeships
- therefore if you didn’t get the results you’d hoped for

it’s not the end of the world!
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BET YOU THOUGHT IT ONLY TOOK
A TRIP TO THE CHIP SHOP!

To find out more about the type of career opportunities available

within the Food & Drink Manufacturing Industry visit: Find us on

TASTYCAREERSWALES.ORGUK @

TASTYCAREERSWALES.ORG.UK



..Jt’s not as simple as you might think...

FARMERS invest time, money and expertise to produce chickens for us to eat. ANIVIAL WELFARE OFFICERS rigorously check that the
poultry is farmed and its meat produced to the highest standards before the chicken is prepared then cooked in production facilities using
equipment designed and maintained by FOOD INDUSTRY ENGINEERS using processes developed by
FOOD PROCESS TECHNOLOGISTS. Crispy salad crops are produced by GROWERS to standards developed, overseen
and audited by AGROINOIIISTS and harvested using equipment designed by AGRICULTURAL ENGINEERS.
BUYERS carefully select the best grade crops which are harvested when the quality is just right and they are then cooled for to keep them
fresh. The crispy salad and cooked chicken are sent to the salad manufacturer where they are checked by, the QUALITY TEAIVI to ensure
they are the right quality. Tasty dressings are developed by FO0D SCIENTISTS AND TECHNOLOGISTS who work
with the PRODUCT DEVELOPMENT TEA which creates new recipes with NUTRITIONISTS. The
Product Developers also work with FOOD PACKAGING RESEARCHERS to present the chicken salad in a way that appeals to
potential consumers. The PRODUCTION MANAGER works with TEAIVL LEADERS to ensure that
PROCESSING OPERATIVES prepare the chicken salad appropriately. Preparation is monitored by
QUALITY TEAMS working for the QUALITY ASSURANCE MANAGER to ensure good food hygiene and safety
procedures are being maintained. The whole process is managed by the TECHINICAL MAWAGER.

Finally SALES AND MARKETING using THE INFORMATION TECHNOLOGY
DEPARTMENT say when the chicken salad needs be despatched to the shop by the
DISTRIBUTION TEAM using CHILLED LOGISTICS SPECIALISTS.

This is normally on the same day that it is made to make sure that when it
gets into your shopping basket it is fresh,
wholesome and tasty!

[

\ N

BET YOU THOUGHT IT ONLY TOOK A BIT
OF CHICKEN AND SOME LETTUCE!

To find out more about the type of career opportunities available

within the Food & Drink Manufacturing Industry visit: Find us on

TASTYCAREERSWALES.ORGUK f'»

f FACEBOOK.COM/TASTYCAREERS W @TASTYCAREERS (©) @TASTYCAREERS
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