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Why study at Sheffield Hallam?
A leading applied university – What does this mean?

You will learn through 
engaging with academics and 

industry specialists.

You will grow your confidence 
by understanding live, real-

world projects.

You will develop your digital 
capability, and your ability 
solve problems creatively.

You will be ready to do the 
job!



Applied learning in 
outstanding facilities
• You’ll be able to take on real-world 

problems and do industry-relevant 
work experience in every year of your 
course

• Experience applied learning in every 
module whilst benefitting from state-of-
the-art facilities and expert technical 
staff



Learn from our experts...
Our courses are designed and taught by industry experts

New product 
development
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nutrition
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Food 
Careers



Aims of the session

• Connecting food careers in schools
• Current challenges in the pipeline
• Careers in food
• Resources
• Food at Hallam



Relu logo - link to Relu home page

http://www.relu.ac.uk/


Image result for sheffield hallam university images

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjApufYjtvZAhXDesAKHd45BjsQjRwIBg&url=http://www4.shu.ac.uk/mediacentre/fast-facts&psig=AOvVaw0z3DTbsGSKO9ncceo5faIO&ust=1520543025452682


Role models for food careers



Student career information



www.tastycareers.org.uk 

https://improvemedia.loyaltymatters.co.uk/tastycareers-2019/site-files/20190314_16-31-04.pdf
http://www.tastycareers.org.uk/






The Cool World 
of Food 
Science 



Resources

 • Termly Chilled Education Newsletter
• Career Paths & Job Descriptions
• Career Interviews & Videos
• Lesson Plans
• Store Cupboard Science Activities
• Science Club Resources
• STEM Club Resources - NEW
• Teacher Themed Calendar for 2025 - NEW
• Spreadsheet split into themes of our resources (100+)
• Micro Trumps & Nanobug Tattoos (paid for resource)
• Glo Germ Handwashing Kit (paid for resource)
• Online or face-to-face sessions ‘ Cool World of Food Science’  covering science 
and careers within the sector

We aim to inspire more young people to use their interest in science, and food science, to 
follow careers in the industry. 

Chilled Education Resources – chilledfoodassociation

https://chilledfoodassociation.myshopify.com/collections/chilled-education-resources


Why Chilled Food?
• Employs more than 100,000 people in the UK
• Make 15,000 different foods every day
• Fast-paced, constantly changing and seriously 

demanding
• One of the world’s most innovative and advanced food 

sectors 
• UK market for chilled prepared foods is worth around 

£10.5bn

The Chilled Food Association (CFA), the people behind 
Chilled Education, represents some of the biggest UK 
chilled food manufacturers. Our members supply major 
retailers with 
foods ranging from sandwiches and prepared salad to 
chilled prepared meals and desserts.

http://www.chilledfood.org/


Find out more: career pathways, 
courses, case studies, lesson plans and 
experiments..

www.chillededucation.org
education@chilledfood.org  

http://www.chillededucation.org/
mailto:education@chilledfood.org
https://www.chillededucation.org/career-paths/
https://www.chillededucation.org/entry-schemes/
https://www.chillededucation.org/food-teacher-case-studies/
https://www.chillededucation.org/job-descriptions/


• https://www.foodafactoflife.org.uk/whole-
school/careers-in-food/

https://www.foodafactoflife.org.uk/whole-school/careers-in-food/
https://www.foodafactoflife.org.uk/whole-school/careers-in-food/


https://www.ifst.org/lovefoodlovescience 

https://www.ifst.org/lovefoodlovescience


‘My teacher was an 
inspiration and a big 

advocate for food being 
a career and not just a 

hobby’.

‘There was no 
advertisement of jobs 
in the food industry or 

the fact you could even 
study it at university’!



Our courses at a glance
Course title Professional body 

accreditation
Placement 

year?
Course 
length

Entry 
requirements

BSc (Hons) Food and Nutrition
UCAS code: DB44

Optional
1-year

3 – 4 years 112-120
(AL: BBC / BTEC: DMM)

BSc (Hons) Food and Nutrition
with foundation year

UCAS code: A082
4 – 5 years 64

(DDE)

BSc (Hons) Human Nutrition and Health
UCAS code: A007

Optional
1-year

3 – 4 years 112-120
(AL: BBC / BTEC: DMM)

BSc (Hons) Human Nutrition and Health
with foundation year

UCAS code: D011
4 – 5 years 64

(DDE)



Specialist
Personal and Professional Development
Work Based Learning



“It’s a virtuous circle – the apprentice works 

towards a degree, putting their learning into 

practice in industry, whilst industry experience 

will help in their course work. Plus, of course, 

they are being paid. And the employer has a 

flexible, adaptable staff member who can be 

trained in the company’s approach right from 

the start of their working relationship.”



Kris – Regal Foods https://www.shu.ac.uk/study-here/higher-and-degree-apprenticeships/student-
stories/kristaps-priedulajs

"This is my first year and currently I’m 
attending university every second month for 
three to four day modules. It is a perfect way 
to work and study at the same time and gives 
a chance to get away from everyday routine, 

so when I go back to work, I have more energy 
and new ideas to implement within the 

business."

https://www.shu.ac.uk/study-here/higher-and-degree-apprenticeships/student-stories/kristaps-priedulajs
https://www.shu.ac.uk/study-here/higher-and-degree-apprenticeships/student-stories/kristaps-priedulajs




https://www.findapprenticeship.service.gov.uk/apprenticeshipsearch



Placements Lucy: New Product Development

Emma: New Product Development Student Technologist

Rhiannon: Sensory Panel Leader

Abbie: Student Technical Project Co-Ordinator

Lorna: Food Quality Assistant

Jed: Research and Development Intern

Natasha: Performance Nutritionist





Employability

100%
in employment or 

further study

83%
in highly skilled 

employment

Within 15 months of graduating:









Dr Jordan Beaumont, RNutr
j.beaumont@shu.ac.uk

Lecturer in Food and Nutrition / Recruitment Lead

Thank you!

Deadline: 29th January 2025

@HallamFood



Get in touch...

• Dr Caroline Millman PhD BSc (Hons) FIFST MSOFHT
• Senior lecturer in Food and Nutrition | Course Leader - Food Technical 

Degree Apprenticeship|Research Theme Lead: Healthier Lives at the 
Advanced Food Innovation Centre 

• https://www.chillededucation.org/appreciating-apprenticeships/
• College of Business, Technology and Engineering, Sheffield 

Hallam University
• Email: c.e.millman@shu.ac.uk
• Twitter: @foodbugclub

https://www.shu.ac.uk/about-us/our-people/staff-profiles/caroline-millman
https://www.chillededucation.org/appreciating-apprenticeships/


Thank you for your time!

Any questions?
shu.ac.uk/sbs
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