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	The New Jobs Being Created by AI
Published in The Wallstreet Journal (April 2026)

Artificial intelligence has sparked fears it will become a job killer. It’s also fuelling a crop of new careers.
AI created 640,000 jobs between 2023 and 2025 in the U.S., according to an analysis by LinkedIn of job posting data, including new white-collar positions such as head of AI and AI engineer. That tally doesn’t include the huge number of temporary construction jobs tied to building the mammoth data centres AI relies on.

‘We’re not talking about enough jobs to change the direction of the labour market,’ said Kory Kantenga, LinkedIn’s head of economics. ‘But for AI roles, growth has pretty much been straight up.’

The fast-emerging new jobs help train AI to improve its performance and take on more tasks, and help train humans to use AI in their work. The jobs run the gamut from high-level careers in AI strategy to hourly work. Many of these new employees work directly for AI companies, but other industries including finance, healthcare and manufacturing are also snapping up such workers as they seek to capitalize on the technology.

One rising job is head of AI. In the three years from 2023 through 2025, companies sought to fill 225,000 such jobs, up 49% from the prior four years, according to LinkedIn job-posting data. Another fast-growing job – though often part-time – is data annotator. People in this role help train AI models by reviewing and labelling data, including audio, text and images, so that the models can learn to recognize patterns and improve their output. From 2023 to 2025, companies added 312,000 such roles, according to LinkedIn.  

Hiring for such jobs remains highly concentrated. As of late 2025, only 6% of companies had job ads mentioning AI, according to an analysis by jobs site Indeed, up from 2% in 2018. A fraction of all companies – just 1% – accounted for 90% of all such posts, including many large tech companies.  

‘We’re really early in the ballgame,’ said Cory Stahle, an Indeed economist, who noted that it’s still unclear how many dedicated employees companies will need to manage AI.

Some AI workers say the jobs are a mixed bag. Since getting laid off from her intellectual property specialist job from Meta last year, Victoria Chapa, 32, has been taking on short-term AI-training gigs. Recently she has worked on assignments that involve looking at AI-generated images and describing their emotional impact, as well as efforts to train a chatbot to better mirror its users’ tone.

‘Are they good jobs? Not really. It pays the bills, but depending on what you’re doing, if you’re looking at images all day long, it makes you feel crazy,’ said Chapa, who lives in Austin, Texas. 
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	The New Jobs Being Created by AI
Review Questions

How many jobs did AI create in the U.S. between 2023 and 2025?
What is the role of a data annotator?
What percentage of companies had job adverts mentioning AI by late 2025?
Why might the article describe AI-related jobs as a ‘mixed bag’?
What does Victoria Chapa’s experience suggest about the reality of some AI jobs?

How does the phrase ‘job killer’ influence the reader’s expectations at the start of the article?
To what extent does the article suggest that AI is more of an opportunity than a threat?
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	Getting Everyone Into Ultras
Published in Runner’s World (April 2026)

You’ll lose all your toenails. It’s bad for your knees. All you need is a pair of running shoes. Running is full of myths, and, of these three, the last one bothers me most. Because us runners need – or perhaps want – a lot of kit.

We need/want a GPS sports watch. If it’s not on Strava, it didn’t happen? Sure. But also knowing your pace, heart rate and so on, while not critical, is really useful for tracking progress and judging race pacing. We need shorts, T-shirts, socks. A headtorch, waterproof jacket, more socks. Events don’t come cheap, either, with entry fees, travel, accommodation. If you get serious, there’s physio, gym, coaching. If you get into trails, more shoes and more washing powder. If you get into ultras, you need a pack of mandatory kit: tights, waterproof trousers, other spare layers, emergency bits and so on. We love to think of running as an inclusive sport. But it’s not if you don’t have much money. Becoming an ultrarunner can set you back thousands.

No wonder, when I look around me on ultramarathon start lines, most people look, well, like me. Minus the comedy haircut. Recent stats show a good gender and age balance – but not ethnicity – in mainstream running. But in ultras, women often make up 20% of the field or less. And a non-white face is regrettably rare. It’d be refreshing to see some hair that’s not grey, too. And fewer posh accents. Ultramarathon start lines don’t reflect wider society. The reasons are multifaceted, but one of them is the financial barrier.

That’s why some friends and I co-founded a charity two years ago called Into Ultra, aiming to give more people the opportunity to participate in ultrarunning and hopefully get that same life-affirming joy (and hallucinations) we do. Amazingly, more than 120 races, coaches and brands stepped up to help. We also offer advice, encouragement and a vital community. We all know that achieving more than you thought possible translates into non-running life. The many stories of people turning their lives around, through running, have been proper tear-jerkers. Running changes lives.

So far, 166 runners (51% female, 9% non-white, one non-binary) have benefitted from Into Ultra and we can do so much more, with your help. At some point soon, our fund will run out, so any donations are gratefully received. But also, follow us online and tell your friends about us. If they experience financial hardship and would love to run a bit further than is sensible but can’t afford to, please do get in touch via our website, intoultra.org.uk.

Let’s help make ultrarunning a more diverse and inclusive place. Though we can’t make any promises about toenail retention. That one may not be a myth.
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	Getting Everyone Into Ultras
Review Questions

What myth about running bothers the writer most?
What additional costs are mentioned for more serious runners?
What percentage of ultramarathon runners are women?
What is the name of the charity the writer helped to create?
How does the writer challenge the idea that running is an ‘inclusive sport’?
Why does the writer include statistics about Into Ultra participants?

How does the writer present ultrarunning as both positive and problematic?
To what extent is the article persuasive in encouraging inclusivity in ultrarunning?
What impression does the article give about the way scientific understanding develops over time?
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	Marmalade will not have to be renamed as a result of EU rules, Government says
Published in The Standard (April 2026)

Reporting across the media has raised the alarm that the fruit preserve will have to be relabelled ‘citrus marmalade’ on British supermarket shelves as a result of EU rules the Government is set to adopt as part of a food deal. 

The rebrand would be required because of a relaxation of rules by Brussels, which is widening the definition of marmalade, the reports suggested. The relaxation will allow for other preserves to be sold under that name, as long as they make mention of the kind of fruit being used within the spread. This law was the product of a British-led lobbying campaign in the 1970s which gave marmalade made from oranges a special status in EU law, and meant other preserves had to be labelled as jam.

A Government source pointed out that marmalade on UK supermarket shelves is already usually labelled as ‘orange marmalade’ or ‘Seville orange marmalade’, which they suggested was in compliance with the EU rules. The EU directive states the term ‘citrus’ can be replaced by the name of the fruit used in the marmalade, the source pointed out. 

The Government source said: ‘This isn’t such a sticky situation after all. The only ‘marmalade madness’ is the Tories and Reform boiling over with rage about jar labels that won’t need to change. Despite false claims that the name orange marmalade is toast, it will be preserved, so there’s no need to spread alarm.’

Among those who criticised the Government for the apparent threat of a name change for marmalade was shadow foreign secretary Priti Patel. She wrote on social media site X: ‘Labour is now attacking the great British marmalade! No idea Keir is so desperate to fit in with his EU pals and unpick Brexit, he’s now looking to rename British marmalade to align with the EU.’
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	Marmalade will not have to be renamed as a result of EU rules, Government says
Review Questions

What change to marmalade labelling has been suggested in media reports?
Why were these changes thought to be necessary?
What special status did orange marmalade previously have under EU law?
Who criticised the Government over the issue, and what was their role?
Why does the Government source use food-related puns in their statement?
How does the phrase ‘marmalade madness’ influence the reader’s view of the situation?
What impression does the article give about the seriousness of the issue?
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	Scientists Have Made a French Fry Breakthrough
Published in New Scientist (April 2026)

French Fries are delicious, but notoriously unhealthy. A research team at the University of Illinois, however, has developed a deceptively straightforward method to keep the satisfying taste and crunch without requiring as much oil. The cooking method combines traditional frying and microwave heating. Adding that microwave step could reduce the amount of oil used in the process, meaning you would absorb less fat with each bite. All the secrets to being able to cook fries in this way have been laid out in two studies published in Current Research in Food Science and The Journal of Food Science.

Although popular, fried foods contain high levels of fat, which is linked to several health problems, including obesity and hypertension. ‘Consumers want healthy foods, but at the time of purchase, cravings often prevail,’ says Pawan Singh Takhar, author of one of the two studies. ‘The high oil content adds flavor, but it also contains a lot of energy and calories.’

It's precisely with the goal of helping consumers make better food choices without feeling deprived that researchers have been trying to figure out how they can cook healthier french fries, achieving lower fat content without altering their taste and texture.

One of the main difficulties in frying, as the studies explain, is preventing the oil from penetrating the food. In the early stages of the french fry process, in fact, the pores of the potato are filled with water, leaving no room for the oil. As cooking continues, however, the water evaporates, creating empty spaces that allow the oil to be drawn in by negative pressure. Much of the frying process takes place under that negative pressure, which essentially increases the tendency of the oil to be sucked into the fries.

In the new study, therefore, the researchers tried to figure out how to extend the time in positive pressure and reduce the period under negative pressure. ‘When we heat something in a traditional oven, the heat transfers from the outside to the inside, but a microwave oven heats from the inside to the outside because the microwaves penetrate everywhere in the material,’ Takhar says.

Specifically, microwaves cause water molecules to oscillate, resulting in increased vapor formation and thus shifting the pressure profile toward positive values that prevent the oil from being easily absorbed.
Microwave frying alone, however, would not produce the desired texture. ‘If only microwaving is used, the food turns out mushy,’ says Takhar. In order to achieve crispness, frying and microwaving should be combined.

To achieve the right balance, the researchers carried out an experiment in which they specially designed a microwave fryer, monitoring temperature, pressure, volume, texture, moisture, and oil content of the chips. ‘We propose to combine the two methods in the same device. Traditional heating maintains crispness, while microwave heating reduces oil consumption,’ the study concludes.
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	Scientists Have Made a French Fry Breakthrough
Review Questions

What new cooking method has been developed for making French fries?
What happens to the water inside the potato during frying?
Why can’t microwaving alone be used to make fries?
What can we infer about the challenge of reducing oil in fried foods?

How does the phrase ‘deceptively straightforward method’ shape the reader’s expectations?
To what extent does the article present this new cooking method as a significant improvement?
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	Are we evolving to be more stupid?
Published in New Scientist (April 2026)

You are a mutant. You were born with around 100 mutations that your parents don’t have. You will pass about half of these on to your children, if you have any, who will have 100 mutations of their own. So, are we accumulating harmful mutations over time, driving down our physical and mental fitness? Some think so. ‘A substantial reduction in human fitness can be expected over the next few centuries in industrialised societies,’ geneticist Michael Lynch wrote in 2010. Around that time, several studies reported declining IQ in a number of countries, including the UK and Australia.

The idea of human degeneration was the basis for wildly unethical eugenic policies in the 20th century. But while eugenicists were largely making stuff up to justify their prejudices, it is now possible to measure mutations directly to see what is really going on. What this shows is that humans have a relatively high mutation rate compared with other animals. Severe mutations kill individuals unfortunate enough to get them. But mutations that have only a minor harmful effect can be passed down. So, what stops ever more detrimental mutations building up in the population?

The conventional idea is that, by chance, some offspring end up with more harmful mutations than other offspring. These individuals will be more likely to die before they can reproduce, stabilising the ’genetic load’ of harmful mutations at a certain level. However, that level can change. Around half of all children used to die before adulthood, but in higher-income countries, almost all now survive. This relaxed natural selection is causing harmful mutations to build up, Lynch suggested, leading to a reduction in fitness in people of at least 1 per cent per generation and possibly as high as 5 per cent.

But some of the studies Lynch’s conclusions were based on were done in animals like flies and worms. So, Peter Keightley at the University of Edinburgh in the UK decided to measure mutations in a mammal. His team bred 55 lines of mice over 21 generations in favourable conditions – that is, with relaxed selection.
The results, published in 2024, would equate to a fitness reduction of less than 0.4 per cent per generation in humans, and Keightley thinks there are many reasons why it would be much smaller in reality. For starters, natural selection is still acting on people. At least a third of conceptions result in miscarriage, for instance. ‘There’s always selection,’ says Joanna Masel at the University of Arizona. What’s more, evolutionary fitness isn’t always desirable. Infectious diseases were a big driver of child mortality in the past and still kill lots of children in some areas, but gene variants conferring resistance to these diseases can have downsides – like ones that protect against malaria but cause sickle cell disease.

More broadly, Masel thinks that while evolution can eliminate almost all harmful mutations in organisms such as bacteria – which have huge populations and tiny genomes – it can’t do so in humans.
‘There’s more deleterious mutations coming in than we can get rid of. But we have ways of compensating for them,’ she says. In biological terms, what has been overlooked is that rare useful mutations can compensate for lots of slightly detrimental ones. Intriguingly, simulations run by Masel and her team suggest that when mutation rates increase, beneficial mutations accumulate faster than harmful ones do.

So, while the science isn’t settled, the higher mutation rate in humans may not be the problem many have assumed it is. In the meantime, there are other things we should be worrying about, says Masel. ‘I think there are things out there, like climate change, where the science is settled and we should be panicking,’ she says. I completely agree.
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	Are we evolving to be more stupid?
Review Questions

Approximately how many mutations does a person typically have that their parents do not? 
What concern did Michael Lynch raise about human evolution?
What is meant by the phrase ‘relaxed natural selection’?

What did Peter Keightley’s study on mice suggest about fitness reduction?
What impression does the article give about the certainty of scientific knowledge?
To what extent does the article reassure the reader about the future of human evolution?





