
‘Love My Job’ 

Kieran Middleton, Bellfield Brewery  

 
What do you love most about your job? Why? 

As Head of Brewing and Business Development I have a very varied role. It can be hands on 
brewing one day and suited and booted to secure a national or international listing the next. It also 
means I must be very flexible and adaptable which suits me. 

 

Have you always worked in the food and drink industry? And for how long? 

I have spent most of my working life in the food and drink industry, from hospitality and catering to 
food retail and brewing. My introduction to the food and drink industry was when I launched a 
Mexican food stall at a Leith market. I went on to open two retail units serving Mexican food to 
thousands of happy punters. I then became a Director of a catering company providing food for 
weddings and events around the country, including catering for the launch of the devolved Scottish 
Parliament. Hotels and hospitality came next when my family and I acquired a small hotel in 
Edinburgh. I had to learn all aspects of the hospitality industry, from cooking to cleaning and 
everything in between and often in the same day. I got the brewing bug soon after my third child 
was born. It started out as a bit of fun and an escape from the nappies but lead on to greater things. 

  

What inspires or excites you about the organisation you work for? And why?  

Bellfield Brewery is the first dedicated Gluten Free and Vegan Brewery in the UK. The Brewing 
comes with great challenges and a great USP which has helped differentiate us from other brewers. 

I enjoy my role at Bellfield and the business excites me as it has enormous potential. It is fast 
growing and fills my days with great diversity.  

We have recently installed a 2000 litre brew kit and opened an onsite tap room in Edinburgh’s 
Abbeyhill. The beers I have created are now available nation-wide and in several countries in Europe 
and beyond. 

 

Why do you think the food and drink industry is such a great sector in Scotland to work in? 

Food and drink in Scotland allows you to connect with people like no other business I know. We 
make products that solve problems and deliver happiness to those drinking our beers. 

The food and drink industry in Scotland is burgeoning and is a great place to be. Our products are 
amongst the finest in the world and once you tie this to passion and delivery it is a win-win 
situation. 

I love Scotland and enjoy playing a small part in its most buoyant industry sector. 

 

Want to attract and retain the right staff for your food and drink business? The Scotland Food & 
Drink People & Skills Board have developed the Recruitment & Retention toolkit, a practical guide 
to attracting, keeping and developing good staff. Download here.  

 

 

 

https://foodanddrink.scot/resources/toolkits/recruitment-and-retention-toolkit/
https://foodanddrink.scot/resources/toolkits/recruitment-and-retention-toolkit/

