
SEAFOOD
CAREERS



THE WORLD IS YOUR OYSTER
www.seafish.org/training

The seafood industry is one of the most diverse and unique industries in the UK, with an almost limitless range of career paths to be considered.
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FISH
FRYING

Quality ASSURANCE

People who work in 
Quality Assurance ensure 
that the seafood we buy 
and eat is of a high and 

consistent standard.

FISH 
FARMING

Fish farming, also known 
as aquaculture, is where 

fish are raised in 
enclosures. About half the 
fish consumed globally is 

raised in fish farms. 
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THE WORLD IS YOUR OYSTER
With a career in seafood you could travel the world, learn an array of new skills and even open your own business. 

BUSINESS
SERVICES

Every business relies 
on those who work 

behind the scenes in 
jobs ranging from IT 

and marketing to 
human resources 

and finance. These 
roles ensure that the 
organisation is run 

efficiently and 
effectively. For some 

positions you may 
require either an 
HNC or HND in a 
related subject, 

although many roles 
provide on-the-job 
training. There are 
also opportunities 

for university 
graduates to
join seafood 

companies as part of 
a graduate scheme.

“You need 
accountants, you need 
marketing, you need 

PR, you need 
everything! It’s not 

just about fish
and chips.“

Bonny Ritchie,
runs award-winning 
Simpson’s Fish and 

Chips in Cheltenham

The processing sector 
transforms the fresh 

fish and shellfish 
harvested by 

fishermen and fish 
farmers into the 

seafood products that 
are sent to market. 

There are a range of 
roles available 

including those in 
food technology, 

quality assurance and 
engineering. Most 

roles require
no pre-entry 

qualifications with 
on-the-job training 

provided.
Apprenticeships are 

also available for 
those keen to 

progress.

There are almost
18,000 jobs in the 
processing sector.

FISHMONGERING

Fishmongers are 
extremely skilled 
individuals who 

prepare and sell fish 
to the public. There 

are intermediate and 
advanced-level 

apprenticeships on 
offer to those 
interested in a 

career in 
fishmongering. 

Professional 
qualifications are 

available for 
experienced 

mongers. An interest 
in fish and seafood 
and good hand-eye 

coordination is 
beneficial. 

“I started working on a
supermarket fish 

counter at a young age 
and by 19 I’d opened 

my own shop”

George Hooper, 
youngest ever winner of 
the National Federation 
of Fishmongers British 
Fishcraft Competition

FISH FRYING

Fish friers are the 
people who cook 

the fish and chips in 
your local chippie, 

but there’s more to a 
fish and chip shop 

than just serving the 
food. There are one 
and two-day training 
courses available for 
fish frying skills and 
three day courses in 

management. 
There's also 

intermediate and 
advanced 

apprenticeships for 
those interested in a  

fish frying career.

There are currently 
over 80,000 people 

working in the fish and 
chip sector in roles 

including chef, waiter 
or waitress, fish fryer 

and counter assistant. 

Fish need to be 
looked after all year 
round and regularly 
monitored to keep 

them healthy. Those 
involved in fish and 
shellfish farming are 

known as
aquaculturists –

they breed, rear and 
harvest various fish 

and shellfish species 
for sale. Individuals 
keen to pursue a 

career in the industry 
can apply for specific 
aquaculture degrees 

or post-graduate 
courses. If studying 

for a degree doesn’t 
appeal, there are 

short practical 
courses to get you 

started.

“I’ve always wanted a 
job that was outdoors 

and on a day like today 
there’s no office in the 

world as pristine
as this.“

Sean Krijnen, owner of 
Menai Oysters and 

Mussels Ltd

FISHING

Fishing is the heart 
and soul of the 

seafood industry. 
Young men and 

women who want to 
become a deckhand 

need to be 
physically fit and 

undertake 
mandatory safety 
training. There are 
short courses and 

training 
opportunities 

available, which can 
prepare you for 

quick career 
progression and 
help you work 

towards the role
of skipper.

“I started when I was 
15 on £70 per day and 
as you progress it just 

gets better and better.“
Ben Bengey,

once the youngest 
skipper in the country

DID YOU KNOW?
Seafood is a global industry. W

hether you’re w
orking as a

fish buyer or a deckhand, travelling the w
orld could soon

becom
e som

ething that’s a regular part of your w
orking life. 

Have you ever 
considered a career 

as an analyst or a 
marine biologist? 

What about a role in 
new product 

development or 
packing technology? 
There are so many 

sector roles that it’s a 
good idea to speak 
to your local college 
or university about 
the diverse range
of HNC, HND and 

degree-level 
qualifications 

available.

“The fishing industry is 
vibrant and rapidly 
growing. There are 
opportunities to do 

almost any role you can 
think of.“

Emma Moffat,
a fish buyer for Icelandic 

Seachill

SEAFOOD SERVICESFOOD SERVICE

The foodservice 
sector offers a clear 

and rewarding 
career path for 

individuals 
passionate about 

high-quality seafood 
and customer 

service. There are 
usually no formal 

entry requirements, 
although

apprenticeships in 
hospitality are 

available. These will 
help prepare you for 
a variety of roles in a 
seafood restaurant.

The food service 
industry encompasses 
all of the activities and 

services involved in 
preparing and serving 
food to people eating 
out. This includes all 
types of restaurants 
from fine dining to

fast food. 

www.seafish.org/training

PROCESSINGFISH FARMING

DID YOU KNOW?
In a short space of time you 

could be managing your own 
business, whether it’s running a 
fishmonger, a fish and chip shop 

or skippering a vessel. 

DID YOU KNOW?
Apprenticeships, qualifications 
and short courses are available 

to help you fast track your 
career in the seafood industry.



To find out more about careers in the seafood
industry and the range of training available visit:

www.seafish.org/training 

the world is
 your oyster




