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TECHNICAL APPRENTICESHIPS, PLACEMENTS 
AND GRADUATE OPPORTUNITIES

Careers at Cranswick



Cranswick plc was founded in the 1970’s by a group 
of farmers in East Yorkshire and has since grown to 
become one of the most successful food businesses 
in the UK, with a turnover exceeding £1.6 billion.

Through shrewd growth and investment, we now operate 
across 18 facilities in the UK, supplying most of the major 
UK retailers and food service customers with a range of 
premium, fresh and added-value food products.

Listed as a FTSE 250 company, we have well invested, 
industry leading facilities and an ambitious growth plan 
which has enabled us to create a workplace with 
opportunities where people can progress and develop 
their careers.

Sustainability is at the heart of the business with our 
embedded Second Nature programme. We continue to 
lead the industry in terms of sustainability in the meat 
industry, engaging with colleagues and local communities 
alike when it comes to creating a circular economy through 
our product life cycle.

www.thisissecondnature.co.uk

About us
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Technical Graduate Scheme

The key to our success is the quality of 
our people. Which is why we offer our 
graduates a structured training and 
development programme to help launch 
their careers and become our future 
managers and leaders. In return we 
look for commitment, dedication, 
entrepreneurialism and passion. 

Our Technical Graduate Scheme focuses on food safety, quality and integrity 
across the business.  As one of the largest food manufacturers within the UK we 
are able to provide a great opportunity for any successful candidate, looking to 
gain experience within various manufacturing sites as well as group functions. 
Across a two-year period, we allow our new graduates to also have the ability to 
learn the entire process from farm to fork.  As part of the scheme the graduate 
will also spend periods of time in other departments to understand how the wider 
business operates and how the technical team support all different functions.

Part of the Graduate Scheme includes enrolment onto our Graduate 
Development Program. This programme has been specifically designed for new 
graduates joining our business straight from University. The programme focuses 
on developing a new entrant into the industry and the world of work, and also 
develops your skills enabling you to manage yourself and potentially others 
within the workplace. 

Ultimately, the scheme we offer is one of the best in the industry, and with your 
passion and commitment to the business, your career path at Cranswick can be 
carved out before you, developing future leaders within the business.

Year 1 Plan (5 X 12 WEEK ROTATIONS COVERING)

Each rotation will include a project whereby the results will be presented to the either the Divisional Technical Manager, site Technical/HR 
Manager and or the site Director. In addition to this a project will be set throughout the first 15 months, which will be presented to the 
Group Technical Director and Group Technical Controller. This project will involve learnings from all rotations.

Area Objective Training
Various functions (Commercial, NPD and Process, 
Abattoir, Butchery, Retail, Planning, Engineering, 
Purchasing, HR, Finance, H&S) 
Location: Fresh Division or Ready to Eat site

To understand how all different functions are integral to the technical team and how 
we can support those functions

Animal Welfare

Technical Systems (office based) 
Location: Fresh Division site

To understand and be able to conduct a traceability and mass balance exercise. 
To understand how the launch process works, write a customer specification and 
translate this into a factory specification. To understand technical KPI reporting and 
customer complaints. To understand the quality management system.

Specification Systems

Group Technical Services 
Location: Hull (Riverside)

To understand how all different functions are integral to the technical team and how 
we can support those functions

Supply Chain

Factory operations and QA function 
Location: Ready to Eat Site

To understand the principles of high risk factories and barrier control. To conduct a 
detailed audit of the high risk barriers vs customer codes of practice and industry 
guidance. To understand and complete a cook and cool validation exercise. To 
understand technical KPI reporting for high risk factories including Listeria.

Listeria

Group Compliance 
Location: Hull (Riverside) and various sites

To understand the group compliance function including auditing of both low 
and high risk sites, compliance and sustainability across the group, KPI reporting 
systems used.

Internal Auditing /  
Power BI

Year 2 Plan

This will be decided nearer the time based on the individuals strengths, preferences as well as requirements in the wider business. 
It will be broken down into 2 x 6 month placements to widen their technical knowledge.
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Rebecca 
Technical Graduate

Will 
QA Manager based at 

Cranswick Sutton Fields 
(Hull)

My name is Rebecca McKeefry, I studied 
food technology at Loughry college in 
Northern Ireland and I am currently on the 
Cranswick Technical Graduate Scheme.

During my first 6 weeks with the company, 
I was exposed to all aspects of the 
business from being on farms with the 
Livestock teams to getting an insight into 
each department and how these all 
interact. I travelled to the different sites 
and even suited up in chainmail and 
carried out butchery tasks to fully learn 
the process. I spent the first part of the 
year in Preston (our largest site) and then 
moved to another site in Ballymena. I have 
undertaken the role of a QA, carried out 
audits, assisted in customer audits and 
completed my animal welfare and COC 
training, all within my first year of being 
with Cranswick.

In 2015 I graduated with a Food Science 
and Nutrition Degree from Northumbria 
University. I was welcomed into Cranswick 
Lazenby’s where I was based for the first 
year of the graduate scheme which is 
where I undertook my rotations around 
the different departments.

Technical however, was the career path 
I imagined I would go into as it was where 
I felt my skill set was best suited. A job 
opportunity as a Technical Project 
Assistant at one of our cooked meats sites 
became available, therefore I took this 
role when I felt it was the right time for  
me to come off the Graduate scheme. 
This site at the time was going through 
extensive refurbishment, so it was a very 
exciting time to join the team. I was then 
promoted to Quality Manager in 2018 
through the Cranswick appraisal system, 
to develop my people management skills.

The graduate scheme has given me opportunity to see 
all of the different roles within the technical function. 
I choose to work at Cranswick because of its dedication 
to work towards making the meat industry more 
sustainable, as well as being industry leading in animal 
welfare. My favourite part of the graduate scheme is that 
no two days are the same, I thrive off the fast paced 
working environment and sometimes you just don’t know 
what the day could bring. I hope to develop my career 
further within Cranswick and someday become a QA 
manager or Group Auditor.

Since then I have concentrated on developing the sites 
Quality Management System and building a QA team to 
support the operations team, ensuring we produce high 
quality food to a safe standard. Cranswick is one of the 
industry’s most flexible, sustainable and ambitious 
companies; always willing to invest in its people and drive 
improvement making me truly proud to be a part of the 
Cranswick team. Without the Cranswick graduate 
scheme I wouldn’t be where I am today, so I would 
recommend anyone considering going into the food 
industry to consider the graduate programme due to  
the opportunity and career prospects it will provide.

Hear from our graduates

 I THRIVE OFF THE FAST PACED 
WORKING ENVIRONMENT AND YOU 
JUST DON’T KNOW WHAT THE DAY 
COULD BRING.

CRANSWICK IS ONE OF THE 
INDUSTRY’S MOST FLEXIBLE, 
SUSTAINABLE AND AMBITIOUS 
COMPANIES; ALWAYS WILLING 
TO INVEST IN ITS PEOPLE

For anyone considering applying for the Technical 
Graduate Scheme, my advice would be go for it! 
You will not regret the decision as people truly are 
at the heart of Cranswick.
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Leigh 
Technical Manager based at 
Cranswick Gourmet Bacon 

(Sherburn in Elmet)

Tom 
Technical Manager based at 
Cranswick Country Foods 

(Preston)

I joined the Cranswick graduate scheme in 
2010. Since then I have worked across four 
different sites, in a range of different roles 
from process, technical and operation 
departments before finally pursuing a career 
in technical. I have since progressed to my 
current role, site Technical Manager at our 
Gourmet Bacon factory.

Following the schemes completion, I was 
nominated for an industry recognised award.  
I was selected by my peers to win the young 
manager of the year award. This was a great 
accolade for both myself and the Cranswick 
graduate scheme.

The Cranswick graduate scheme is a fantastic 
opportunity for anyone looking to enter the 
British meat industry as it gives a whole range 
of exposure to many different aspects of the 
manufacturing process while also keenly 
focusing on personal development and  
growth of internal talent.

I started with the business in 2014, new to the 
industry having completed very little of food 
manufacturing as part of my degree. Even from 
the graduate assessment day, I knew this was a 
business I wanted to work for – full of 
personable perfectionists on the top of their 
game, with a genuine family business-esque 
focus on people; rare for a large Plc. Since then 
I have been fortunate enough to have been 
given such varied experience, both rewarding 
and challenging, progressing my career and 
personal development beyond my ambitions.

The part of the scheme I enjoyed the most was the 
people. The relationships that I built during my time 
as a graduate have continued to grow over time in all 
the roles I have done and have been a never ending 
source of inspiration, encouragement and support 
over the last 10 years, Cranswick really does feel like 
a second family.

In my current role I am responsible for managing a 
team that ensures the safety, quality and legal 
compliance of the food we manufacture through our 
factory to the highest standard, while also managing 
our technical partnerships with our retailer partners.

The thing I love most about my job is that everyday 
has new challenges and no two days are ever same. 
This keeps the job fresh, exciting and challenging, 
allowing me and my team to constantly grow  
and develop.

I am currently the Technical Manager at one of 
the largest processing sites in the country – 
surrounded by an industry-leading process 

A HUGE COMMITMENT  
TO PEOPLES DEVELOPMENT 
AS WELL AS INVESTMENT IN 
GRADUATES, APPRENTICES, 
OR NEW STARTERS

and even more impressive team and colleagues. 
The business certainly has a huge commitment to 
peoples development as well as investment in 
graduates, apprentices, or new starters.

If you find problem-solving rewarding and always 
want to know the ‘why’ behind the ‘what’ the 
technical function within food is ideal. From project 
work, procedural and legislative compliance to 
product development, no two days are the same, 
in the very best sense. With an ever-changing 
landscape of challenges you are continuously 
engaged and challenged. It is an exciting time to be 
in food, emerging new technology and IT solutions 
continuously improving/cleaning data and 
automating the impossible.

In short, if you are pondering a career in food, just 
go for it. The UK industry is full of global leading 
businesses and Cranswick must be one of the 
absolute best (I may be a little biased on that 
last one).



Technical Apprenticeship Programme

Do you share our passion for good food? 
Do you think you could become one of our 
experts? A Cranswick apprenticeship could  
be the ideal opportunity for you.

Combine workplace training and studying with a real, 
value adding role within our business by undertaking 
a Technical Apprenticeship.

Becoming an apprentice at Cranswick means you’ll 
be working with one of the UK’s largest food 
producers and have endless opportunities to 
progress. As an innovative company, we’re dedicated 
to developing and nurturing talent through our 
tailored learning and development opportunities 
within Cranswick’s state of the art facilities.

The technical apprenticeship programme will allow you to gain food 
safety, quality and integrity knowledge, valuable work experience 
and apply these learnings as you progress. It will help you get into a 
highly skilled career and even have the opportunity to complete a 
degree equivalent qualification without paying university fees.

At Cranswick we offer level 3 and level 6 Technical apprenticeship 
qualifications. The level 3 qualification is the Food Technologist 
Diploma and the level 6 qualification is a Food Science 
Apprenticeship Degree. Both are partnered with dedicated 
universities and include 3 weeks of the year studying with academic 
professionals at their university campus. During the programme 
assignments, studying and projects are to be completed by the 
learners whilst in the work place, which we will allocate time for 
during the working week.
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Each apprenticeship level will include a number of weeks at the 
nominated university as well as 20% off the job time for studying 
and learning.

Depending on the site / function the apprenticeship is based 
you will also gain experience between fresh division and high 
risk sites, group functions such as supply chain assurance and 
compliance as well as the understanding of hygiene teams. 

You will also have the chance to work with the NPD department 
and spending time at external labs to understand microbiological 
and chemistry testing. During the programme various training 
courses will be completed to further your understanding, including 
(but not limited to) HACCP and Food Safety Level 3, electronic 
systems we use such as PowerBI, NAV and Foods Connected as 
well as specification writing and internal auditing across the years 
on the programme.

TECHNICAL APPRENTICESHIP KEY REQUIREMENTS

Apprenticeship Location Duration Entry 
Requirements Qualification Commitment 

from Cranswick

Level 6

Food Industry 
Technical 
Professional

Various Universities Typically 4 years Three A levels or 
relevant industry 
experience including a 
Science or Food 
Technology, minimum of 
level 2 English and maths

BSc in Food

Science and Technology

L6 - One day per week 
dedicated to studying / 
learning.

L3 - Time dedicated per 
week to studying / 
learning

Release to see / work at 
other sites so person 
needs to be flexible on 
travel / staying away 
from home.

Dedicated manager and 
mentor/coach

Level 3

Food Technologist

Various Colleges/
Universities

Typically 1-3 Years

*Flexible depending on 
employee experience/ 
education level

There are no formal 
entry requirements for 
this programme

Food Technologist 
Diploma
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Hear from our apprentices

Ali 
Group Technical Services 

Apprentice based at 
Cranswick Riverside

Hi I’m Ali, I am the Ingredients Supply Chain 
Assurance Apprentice. I am originally from 
Scotland and spent the last 2 years studying 
in Aberdeen.

I started to look for a new career path this 
summer and found a great challenge here 
at Cranswick.

Caitlin 
Technical Apprentice 
based at Cranswick 

Preston

Upon leaving school, I knew that I didn’t 
want to go to college as I wanted to start 
working. I joined Cranswick Preston in 
September 2017 with only GCSE 
qualifications into an Administrator role.  
I enjoyed working at Cranswick, still 
unsure about what I wanted to do, I knew 
I wanted to progress. An opportunity 
arose in the technical department as an 
apprentice in August 2018. This gave me 
an opportunity to further my education by 
studying for another qualification whilst 
being in a full time role at Cranswick .

I am due to complete my Apprenticeship 
and graduate with a foundation degree in 
Food Manufacturing and Technology in 
March 2021. During the training scheme I 
have enjoyed visiting the University for my 
study weeks, as this allowed me to 
network with a mixture of other learners 
from various different industries with 
different job roles. My advice for potential 

new candidates would be to understand that time 
management is key to ensure all assignments are 
submitted on time; you have normal day to day jobs 
to carry out whilst also completing assignments and 
studying the new learning materials that are 
released on a weekly basis. 

GIVEN ME AN OPPORTUNITY 
TO FURTHER MY CAREER WITHIN 
THE FOOD INDUSTRY WHILST 
PROGRESSING WITH MY EDUCATION

I have been given an amazing opportunity 
to work for one of the most respected food 
companies in the country, study for my  
degree by learning ‘on the job’, whilst 
ultimately progressing my career within a 
Technical function.  

The Cranswick Apprenticeship scheme has given me an 
opportunity to further my career within the food industry 
whilst progressing with my education, which I am 
extremely grateful for.

I’VE BEEN ABLE TO 
DEVELOP MYSELF, GAIN 
CONFIDENCE WHILST 
EARNING AND LEARNING 
AT THE SAME TIME

For me, doing a degree apprenticeship was 
completely the right decision, as I’ve been able to 
develop myself, gain confidence whilst earning and 
learning at the same time. 

Over the next 4 years I am looking to become the 
best me and progress further within the business 
once the apprenticeship scheme comes to an end.

I recommend to anyone who is leaving school to 
think about joining the Cranswick apprenticeship 
scheme, as it is a great way to learn and gain valuable 
experience in industry.
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Technical Placement Scheme

A good year in industry is never hands off, 
which is why a placement at Cranswick is 
always hands on. Join us on a year-long 
Technical placement where you’ll gain training 
and practical experience in a fast paced 
environment to kick start your career with 
a leading food manufacturer.

We offer our Placement students an opportunity to join one of our Technical 
departments whereby they get the chance to:

 • Shadow the Technical team and learn the function of the department

 • Support with projects and day to day work of the team

 • Working with the Production and NPD teams to ensure our products 
are produced safely in accordance with our customers specifications

Area / Department Objective
Introductions within the first 6 weeks

Location: Site based

To understand how all different functions are integral to the technical team and how we can support. Within the first 6 
weeks you will have a site based introduction as well as spending time with the NPD, hygiene and operations team.

Factory Operations, QA and compliance function

Location: Site based

To spend time with the QA department, learning all of the checks completed and how they work with the other 
departments to produce safe food. To understand how all the checks related to the HACCP system as well as internal 
auditing systems work.

Technical Systems (office based)

Location: Site based

To understand how the launch process works and write a customer specification and translate this into a factory 
specification. To understand technical KPI reporting and customer complaints. To understand the quality manual  
system as well as involvement in an external audit.

Project Set

Location: Site based

Project set throughout the scheme to present to site Technical Manager and university to show understanding learnt 
throughout the placement and application to degree qualification.

On the programme you will develop a positive work ethic and be given the opportunity to deliver a site based or industry leading project, 
You will also be able to use theory taught at university into a practical setting such as HACCP management, root cause analysis, auditing 
systems, microbiological and chemical testing. There will also be opportunities to visit other sites based in similar locations as well as group 
functions during the programme.

Opportunities after the placement scheme

Why not look into our graduate programmes during your final year of university. More details can be found on our website 
https://cranswick.plc.uk/graduate-training

Placement students will be based at one site and they will follow the entire process; start to end.

During the programme each student will experience a positive and engaging workplace culture, including working routines, undertaking new 
tasks, developing self-confidence, understanding and developing employability skills, networking and time management skills to name a few.

Rewards and benefits

You can make a real impact as a Placement student and you can expect a rewards 
package to match, with statutory holidays, a competitive salary and a potential to 
fast track onto our Graduate Programme.
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Where could your career take you?

Technical Graduate/
Apprentice

QA 
Operative/Technical 

Administrator

Senior QA/ 
Team Leader

QA/Compliance/ 
Assistant Technical 

Manager

Site Technical 
Manager

Divisional Technical 
Controller 

Fresh Division & Ready to Eat

Divisional Technical 
Manager

Group Technical 
Controller

Group Technical 
Director

Supply Chain 
Administrator

supply chain 
assurance 

technologist 
Meat, Ingredients & Packaging

Supply Chain 
Assurance Manager 

Meat, Ingredients

Senior Supply Chain 
Assurance Manager

Head of Supply 
Chain Assurance

Group Compliance 
Officer

Group 
Compliance Training 

Coordinator

Group Compliance 
Supervisor/Data 

Analyst

Group Compliance 
Manager/Second 

Nature Coordinator

Head of Compliance 
& Sustainability



Want to apply or find out more

What we are looking for:

 • Preferably studying or 
studied a Food Science 
related degree

 • Passionate about the 
food industry

 • Motivated and hard working

 • Willing to adapt into 
different working 
environments

Graduate Scheme

To apply for our 2021 Graduate scheme please send your cv and covering letter to:  
graduate.applications@cranswick.co.uk specifying you wish to apply for the Technical Graduate 
scheme. For further details on the scheme go to https://cranswick.plc.uk/graduate-training.

Closing date: 8th January 2021 
 
 

Apprenticeship Scheme

To apply for a Technical apprenticeship programme please send your cv and covering letter to 
apprenticeship.opportunities@cranswick.co.uk. For further details on the scheme or how to 
apply go to https://cranswick.plc.uk/training-and-development.

Closing date: 31st March 2021 
 
 

Placement Scheme

To apply for a Technical Placement year please send your cv and covering letter to  
placement.applications@cranswick.co.uk. For further details on the scheme or how to apply 
go to https://cranswick.plc.uk/careers/placement-opportunities specifying you wish to apply  
for the Technical Placement scheme.

Closing date: 29th January 2021 
Please note: we do not offer placements for a duration of less than 9 months.
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