
Grimsby is rated as a 
hotspot for our 

much-loved national 
delicacy,

FISH & CHIPS, 
priding itself on its 

numerous traditional 
chippies

From national heroes like Heinz Beanz to local 
specialities like Yorkshire Tea, RAMSDEN 
INTERNATIONAL rely on our outstanding international 
transport links to bring an authentic taste of Britain to 
customers in over 120 COUNTRIES.

With a strong heritage in food manufacturing and superb transport 
links, DANIELS CHILLED FOODS in Grimsby is the perfect site to 
service a nationwide customer base for NEW COVENT GARDEN SOUP!

YOUNG’S supply 40% of the 
UK’s fish and teamed up 
with Jamie Oliver to launch 
his range of great-tasting 
fish products.

The SAUCY FISH COMPANY - it’s sauce and fish without the 
fuss, fantastic flavour without the hard labour. SEACHILL, 
employ 1,200 local workers and produce deliciously fresh 
fish fillets with cheeky little sauces on the side.  Not 
forgetting second time winner of the CoolBrands status 
alongside the likes of Apple, Mercedes-Benz and Spotify.

‘Traditional Grimsby smoked fish’ 
from the GRIMSBY TRADITIONAL 
SMOKERS GROUP has the same 
European Union status as 
Champagne and Parma ham – it’s 
even supplied to the Royal 
household. The dish has been 
hand-picked for the government's 
Britain Is Great campaign.

MR MOO’S ICE CREAM is 
famous for its local milk, 
top-quality ingredients and 
quirky flavourings. Our 
favourite is Blackcurrant 
Slammer.

Christmas is coming, the 
goose is getting fat… and 
each year UK market leader 
GREENCORE produce 3 
MILLION scrumptious, 

fruity Christmas cakes.

NEILL & BROWN’s eco-friendly 
lorries are continually upgraded 
to stay miles ahead of industry 
requirements so food-miles are 
kinder to the environment.

Making Hull their home because of the 
global connection of the Humber Ports, 
AAK supply edible oil to just about every 
food company in the country. Their 
gourmet Drizzler oils have just debuted at 
Pizza Hut’s salad bars.

One of the biggest breweries in 
East Yorkshire, ATOM BEERS, 
blend scientific principle, brewing 
knowledge and raw enthusiasm to 
create big flavoured beers.

JCS Fish is a family-owned 
seafood firm based in Grimsby 
and specialising in premium 
salmon products including its 
own well-established and 
fast-growing ‘BigFish Brand.’

Each day during #NCW2018 we are focussing on themes which incorporate the major growth areas in the UK’s 
Energy Estuary, showcasing the vast and varied career opportunities across the Humber region. Watch 
#WhereItBegins at vimeo.com/bondholders to find out what it’s like to live, work and study in the region.

If you haven’t already, make sure to download the Secondary Competition Pack at nationalcareersweek.com

Food for Thought
The Humber, the fabulous food region, is so called because of the huge number and sheer variety of food 
businesses located here, there are over 500 and counting.

A career in food in the Humber region can range from researching, developing, adapting and marketing recipes 
for some of your favourite food brands, to capitalising on our culture to join a team at one of our many 
award-winning restaurants or opening your own fabulous food space. 

Not forgetting that our fabulous food businesses need the help of specialists in many fields. In fact, it can take a 
team including farmers, engineers, chefs, accountants, distributors, designers and scientists working together to 
produce the food that you’ll be eating for dinner and it is likely that it may have been grown, produced or 
delivered in and around the UK’s Energy Estuary – now that really is food for thought!  

Did you know that well-known national and international names in food and drink are proud to call the Humber 
home? These include; AAK UK, Aunt Bessie’s, Coldwater, Country Style, Cranswick plc, Golden Wonder, 
Greencore, Icelandic Seachill, Lincoln & York, Pipers Crisps, William Jackson Food Group, Wold Top Brewery, and 
Young’s Seafood.

We are famous for our seafood industry which is worth more than £1.8 billion per year & Greater Grimsby, 
known as Europe’s Food Town, represents 70% of the entire UK seafood processing capacity.

Additional Secondary Materials

The Humber is a vibrant food 
producing and supply region, and 
more than 28,500 people work in 
food and drink in the region with 
a demand for more thanks to a 
growing food culture.



Challenge Considerations
In thinking about the features and aspects of your Upcycled Container Project, Food and Drink could be an 
important consideration – especially if your idea features some aspect of catering or food supply in it’s use (e.g. a 
mobile coffee bar, homeless shelter and food outlet or childcare facility) so here are some elements to consider:

Try and build these ideas into the development of your Upcycled Container and watch out for other daily 
competition ideas and challenges!

For information on the need for Food Safety and Health – visit Hull Council’s pages: 
hull.gov.uk/business/health-and-safety/food-standards

There are courses available in Sustainability and Business Management at the University of Hull  which would 
support your mission to be local and sustainable as well as starting a food and drink-based business – find out 
more information at:
hull.ac.uk/Study/UG/2018/business-mgmt-sustainability.aspx 

Information on University Life, funding and what being a student in Hull is like, view the new prospectus here: 
hull.ac.uk/Study/Prospectuses-and-brochures/docs/UG/prospectus-2019-WEB-v3.pdf

If you’re going to be serving food from your Container – how will you make sure the unit has 
the appropriate heating, power and water (for cooking and cleaning). Make sure you consider 
the services required, technology needed to make them work and how you’ll connect them. 
Food Safety is a huge consideration when you’re selling or providing food for people to eat. 
Make sure you consider the training of the people in the business and how they gain the 
knowledge of these skills.

1.

Say you decide to create a food kiosk or coffee shop with your container – how will your 
‘Beans On The Go’ business make sure people can drink their coffee and eat their cakes in 
comfort? You might need a seating area – inside and / or outside…make sure you plan this 
into the project.

2.

Think about how you can utilize the food products and services that are produced locally in 
your upcycled container project. If you’re serving cakes, can they be sourced form local 
producers? Can the milk for your tea and coffee come from a local dairy? Could the bacon in 
the sandwiches come from a local farm?

3.


