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Internationally acclaimed British food writer
and food critic Tom Parker Bowles will present
the 2017 Smithfield Awards, as our annual
showcase returns for its 30th year.

Tom Parker Bowles, who will present the Butchers Q Guild’s
2017 Smithfield Awards

“It's fantastic news for the Q Guild,” said
national chairman Mark Turnbull.

Although the Smithfield Awards presentation
will not be held until early next year, entry
forms have already gone out to all members,
with an entries deadline of September 23.
Judging is again at the City of Glasgow
College in October. As usual, all products
are judged blind by independent panels of
international food and meat industry experts.
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Winners will be announced at the awards
presentation in Ironmongers Hall, London,
on Wednesday, February 1, 2017.

Mark explained: “We have responded to
members’ comments about the promotional
longevity of the Smithfield Awards and
decided to make the presentations early in
the year rather than at the end. This will allow
winners to promote their products for a full 11
months within the current year of the awards.

“Last year's Smithfield Awards attracted a
record entry of 472 individual products from
56 Q Butchers — more than half the national
membership — and we’re hoping to do even
better this time around, such is their growing
popularity. We are urging all members to use
at least their free entry and enter 1 product.”

The Owtons team - 2015 Smithfield Awards supreme champions —
from left. John Harding, Gill Owton, Monica Galetti, Robert Owton

Tony Warner, and Mark Turnbull.

The Diamond award will be presented to
individual category champions and one of
you will then emerge as the overall Smithfield
Awards supreme champion — the one all Q
Butchers want to win.
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== 2017 SMITHFIELD AWARDS

Owton’s Butchers in Southampton was
crowned the 2015 Smithfield Awards supreme
champion with its Dry Cured Green Streaky
Bacon, which worked wonders for the shop.

Owton’s director John Harding said: “Being
given the accolade Supreme Champion by
the Guild was utterly amazing and has not
only helped us to raise the profile of Owton’s
within the industry, but also attract new retail
customers. By promoting the award-winning
bacon we have expanded our output by over
400% and the product is now sold to a major
brewery and appears on all their menus.”

Smithfield Awards details were circulated by
Gordon Newlands in his ‘Call for Entries’ flyer.
And if you haven't already entered, make it
quick, as no late entries will be accepted!
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Piri Piri Burger Mix from Lucas is bursting with flavour.

It's a complete premium mix with just the right blend of spice and
seasoning that gives a fiery, but not fierce, chilli kick on the tastebuds.
It looks great — you can see the chilli pieces and it’s easy to use too —

needing only the addition of meat and water. EASV
‘re

your customers mll love these 5&0321'

For a free sample of New Lucas Butchers Classic Furi Firt Burger Mix,
visit www.lucas-ingredients.co.uk, or call us free on 0800 138 5837
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National Chairman’s Column

Welcome to the latest edition of the
Guildsman at the end of what has hopefully
been another successful summer season

for you all. I hope you have all embraced the
Guild’s Product of the Month since its launch
in April - we've certainly had a large degree of
success with it. Like anything, you have to put
in a little effort to work out how a product will
best work for your business.

Take, for example, the Brazilian Kibes sold in
packs as part of our 3 for £12 range, the Beef
Tacos at £2.80 each, or 2 for £5, and the Piri
Piri-filled Chicken Thighs in packs, along with
the Piri Piri Sausage selling in our speciality
sausage range. We had strong sales and good
returns with all of them and the latest Product
of the Month, Spatchcock Chicken, is already
flying off the counter - no pun intended!

The Q Guild digital platform is making
fantastic progress and I'm really excited

by this project. The new consumer-facing
website will be ready by the end of this
month, along with members’ pages that you
will all be able to edit and update from the
‘back office’. Look out for this project evolving
as the year goes on and make sure you keep
a check on progress by logging onto the
back office on a regular basis as soon as it is
up and running.

It's also that time of year where our attention
turns to Smithfield Awards entries. This year
sees a change to the format, with the awards
dinner moving to the New Year, when we look
forward to welcoming Tom Parker Bowles to
present our awards. Make sure you get your
entry forms completed and in on time - entries
won't be accepted after the cut-off date!

Finally, I would like to encourage you all to
get along to your regional meetings, with
Christmas planning a high priority on a lot of
regional agendas. It's an ideal opportunity to
get yourself fired up, motivated and enthused
about Christmas, as well as picking up

new ideas from fellow members. It's one of
the Guild’s main strengths - the sharing of
information and it's what allows us all to grow
and become more successful together.

Mark Turnbull - Q Guild Chairman

Gordon Newlands
Q Guild Manager

Gordon is at 19, Ladylands Drive, Selkirk,
Scottish Borders TD7 4BD

Tel: 01750 21606.
Mob: 07918 762252
Email: gordon@qguild.co.uk

POSITIVE
FEEDBACK
& GROWTH

Manager's Notes

To say the last three months have been busy
is an understatement. There have been
many issues to deal with and lots of positives
coming from the membership.

The topic of fraudulent usage of the logo has
been a real pain, with six businesses (ex-
members) using without permission and we
are currently using litigation lawyers to deal
with them. This took up a great deal of time
and effort and there will be a financial cost to
this action.

Product of the Month is proceeding well,
although it is unclear as to how many are
using the marketing and products?

Membership stands at 120 and | hope that
another three to four butchers will join in 2016.
We are growing in the right direction.

Regional meetings continue to be a good
source of information and those that do not
attend lose out on valuable information that
can help their businesses.

Smithfield has been organised and | am
looking forward to welcoming your products
to Glasgow in October. Please note you
receive 1 free entry into Smithfield. Please
use it.

| continue to work on your behalf as your
manager and will work on any topic or issue

that you may have. Please contact me if any
matter arises.

%Jm Nasobords.

Gordon Newlands - Q Guild Manager
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Looking For Inspiration, Innq\latinn
and Value For Money Ingredients?

Please visit our new website at www.ifing.co.uk
for details of how we can assist you and your business.

QUALITY Sersice
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IFl Launches New Website

Trusted and well regarded food ingredients supplier, Innovative Food Ingredients (IFl) is proud to announce the launch
of their new website.

The home page welcomes visitors with a foodie, sophisticated and comforting feel. As well as the latest news and
product launches, there are two distinct areas, one created especially for butchers and the other responding to the
needs of processors. Visitors can expect a site that is easy to navigate, loads quickly, is customer centric, informative
and is extremely user friendly. The site is concise and allows visitors to access information quickly and easily based on
their own choice rather than sifting through extensive content to decide what is of interest to them.

The website also incorporates links to Twitter, Facebook and various trade organisations. A blog will be introduced
soon and will include recipe, display and serving ideas and suggestions, methods of food preparation and cooking, as
well as a little lighthearted humour!

David Brennand, Managing Director, confirms, “Further to seeking direction from our customers, our challenge was
to provide our visitors with an enjoyable and informative experience. The website is just one element of our digital
marketing strategy. We are eager to embrace the digital era and to continue to implement our exciting innovation,
growth and customer service initiatives. These include; SMS marketing, e marketing and everyone’s favourite, Twitter
and Facebook.”

Feedback from our customers is important to us so please get in touch either via our website, email or telephone!

Innovative Food Ingredients Ltd, Globe Works, Globe Lane, Dukinfield, Cheshire SK |6 4RE ’ @sausagemix

Telephone: 0161 331 4923 ¢ Fax: 0161 330 8219 » Website: www.ifing.co.uk T Innovative Food Ingredients Ltd




Q_GUILD MEMBERS AMONG 2016 GREAT TASTE STARS

Q Guild members - both butchers and corporate - again shone in Great Taste 2016.

Of the multiple Q Guild successes in the
10,000 product entry showcase, organised
by The Guild of Fine Food, the standout
performer was C Lidgate Butchers in London
with a hat-trick of top-rated Great Taste 3-star
for HRH The Prince of Wales Sirloin Steak,
Game Pie, and Thyme and Rock Salt
Roasted Picanha.

The shop also clinched a trio of 2-star with
HRH The Prince of Wales Rib Eye Steak,
Venison with Crushed Juniper Berries, and
Wagyu Rib Eye, along with a six-strong 1-star
windfall with Pesto Lamb Saddle, Middle
Eastern Chicken Heart Skewers, Gluten-free
grass-fed Beef Sausages, Mint and Rosemary
English Lamb Sausage, Lamb, Leek and
Apricot Pie, and Steak and Kidney Pie.

Other Q Butcher Winners

Elite Meat, Starbeck — brace of 2-star with
Free-Range Pork Pie, and Chicken Liver Pate
with Caramelised Onion.

Owtons Butchers, Southampton — 2-star
for Dry-Cured Green Streaky Bacon, plus
four 1-star with Smoked Back Bacon, Green
Back Bacon, Venison Bacon, and Pork &
Leek Sausage.

Cranston’s of Penrith — 2-star for Cumberland
Sausage, 1-star for Dry Cured Bacon.

Blagdon Farm Shop, near Newcastle-upon-
Tyne - 2-star with Wild Roe Venison Loin.

Moody Sow Farm Shop, Old St Mellons —
2-star with Dry Aged Welsh Picanha
Rump Roast.

Mearns T McCaskie, Wemyss Bay — 1-star
with Smoked Back Bacon, Unsmoked Back
Bacon, Italian Sausage, and Black Pudding.

John Lawson Butchers, Uphall - 1-star with
Spanish Rack of Scotch Lamb, Steak and
Haggis Pie, and Scottish Potted Hough.

Owen Taylor and Sons, Leabrooks — 1-star
with Lamb Rump, Huntsman Pork Pie and
Duck, and Apricot Cutting Pie.

C Johnson and Son, Upminster — 1-star with W
Henry Burger and Writtle Sausage Roll.

Blacker Hall Farm Shop, Wakefield —
1-star with Chicken Crown Roast and Mini
3-Bird Roast.

Corporate Member Successes
Macduff Beef, Wishaw — 3-star for Pave Steak.

Packington Free Range, Barton-under-
Needwood — 1-star with three free-range
offerings; Loin, Leg and Shoulder.

Patchwork Pate, Ruthin — 1-star with Festive
Duck Liver Pate with Brandied Fruits.

Kelly Bronze, Danbury — 1-star with
Whole Turkey.

The 2016 Great Taste

Shop of the Year award
has been presented to Q
Guild member Blacker Hall
Farm Shop in Wakefield,
West Yorkshire.

Many congratulations
to them.



S e R AN
: «i"m‘r‘;"l:;i'.i.u;;" 1

o
ae0%, gt
ot DO st B
. 0. W% oW Sioel u
‘10 Ox"\'e am,‘\'t \ f
ARS S| ¢
“00,1)@ Sy 1S v ¢
L meoﬁcﬂ;ﬂ,dtsa - — -

CRUMB & SAUCE

Contact Jour Dalzje)

tail Account 1y,
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or Office Contact for };(/)l/f
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Another Great Idea from Dalziel

Scotland and the North: Call Mike Winrow on 07767 246 367 or email mike.winrow@dalziel.co.uk
Wales: Call Aaron Hughes on 07824 864 942 or email aaron.hughes@dalziel.co.uk
Midlands and the South: Call David Smith on 07778 027 711 or email david.smith@dalziel.co.uk

ﬁ Aberdeen 01224723550 Chorley 01257 226 000  Nottingham 0115950 4084  Haverhill 01440 710 060
/) K Bellshill 01698 749595 Leeds 01977605590  West Midlands 01384 230012  Newbury 01635 265 160
Newcastle 01914962680 Stockport 01614067272 Newport 01633 898 150  Ashford 01233612 220

DALZIEL

www.dalziel.co.uk Follow us @dalzielitd (8 ) (>




CHAIRMEN'’S
CORNER

North East

David Lishman

The North East group’s July meeting was the
first one to be predominantly on a ‘vegetarian’
theme. It was based around confectionery,
with master baker John Robertshaw
demonstrating how to create consistently
good tray bakes, cakes and other sweet
goods to be sold over the lunchtime counter.

Our September meeting is to be a forward
planning for Christmas. Many from our
members produce their own brochures for
the festive period and our aim is to get the
creative juices flowing and ideas shared
before we've all committed to print.

East
Andrew Edmonds

Everyone I've spoken to says trade is similar
to last year, despite the appalling weekend
weather we've been experiencing. Prices for
beef have dropped to as low as 348p per kg,
with pork down to £1.80, though free range
pork is still reaching a premium £2.27, while
lamb has been similar to last year's prices.
However, producers have just started to warn
that prices will start to increase on all.

Our September meeting and trade fair

has been cancelled in favour of joining the
Southern region’s meeting. Special mention
should be made of the fact that Edward
Byford has retired from the secretary’s role
after many years of brilliant service. He is

a founder member of the Q Guild and his
continued service, even after retiring from
butchery, has been outstanding.

Continued on Next Page...

Midlands

Robert Jones

| hope that you have all had a busy summer
trading and are gearing up for changing over
to winter menus. Walter Smith has had a busy
period, opening another two outlets in 2016,
which is exciting, but really hard work. The
Midlands group recently departed on a tour of
Yorkshire Q Guild businesses, which was led
by Guild manager Gordon and all reported
good trade. What super-looking shops the
Yorkshire members have. This is a bonus of
being a member of the Guild, taking time out
of your business and visiting great butchers.

There are now 120 members of the Guild

and it is growing, with good members. We in
the Midlands are looking forward to October
10th for our Christmas planning meeting. Can
| remind all the Midlands members to bring
with them information on last year’s Christmas
trading, as there will be a five-minute period
to discuss for each member what worked for
them and what ideas they may have.

Wales
Martin Player

-
-
In the Welsh region, we recently got together
for an evening with David Smith, of Sauce It,
and Danny Upson and lan Pullin, from Dalziel.
This was held at our shop and demonstrated
what the Guild is all about in getting together
and learning new ideas. It was an enjoyable

evening and we all feel we learned that bit
more to take to our businesses.

It would be great to find new, like-minded
Welsh butchers to join the Q Guild and |
have contacted previous members, who

are currently “thinking about it”. | have also
travelled to North Wales to visit an interested
member, so we shall wait and see.

London
& South
Gary Chadwick

At Chadwick’s, we are installing a full auto
order system that is based on the system
used by many restaurants. Our Idea is that
all orders go through our internet system. In
order to do this we have allowed for manual
input for products that are not populated on
the website. By implementing the system
now, our staff and customers will be able to
use to the process when it comes to placing
Christmas orders.

The system will give us real time sales,
customers an immediate email or phone text
confirmation and a more precise process for
staff to follow, with immediate recall on our
notepad and collection confirmation for us
and the customer.

It will also reduce the paper chase to a receipt
with an automated number for preparation

- s0 no more rooting through reams of files
looking through names alphabetically. We
hope to demonstrate the system and process
to the Southern membership at our meeting in
September.

North West
Greg Hull

Welcome back to Mettricks and Anderton’s to
the Q Guild. It was good to see them at our
last meeting and sharing ideas.

Inspired by the Q Guild Product of the Month,
at our regional meetings we are now asking
members to bring along at least one product
which is selling well in their shops, so others
can see it, taste it and get instructions on how
to make it. We saw around eight products at
the last meeting and the members attending
took new ideas back to their shops.
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Embrace winter flavours with our extensive range of festive
products, which now include our flavoursome New Gourmet
Meatball Mixes and New Champion Chilli Pork Pie Mixes.

* Requires a minimum order of 5 cases.

For recipes or to find out more, contact the sales office on (.01274 758 000 Bradford or (.0191 259 6363 Newcastle

(© taste@thedalesmangroup.co.uk [~ ] www.thedalesmangroup.co.uk




We're now looking towards Christmas and
have been invited to MRC'’s factory for our
next meeting to sample some new products
from their range. Hopefully, we'll have plenty
of information in the minutes of this meeting
for other members to take on board.

In the shop, we've just about put away the
smoker we bought at the BBQ Competition
after having some success over the last few
months selling pulled pork & cooked ribs.

We’re currently at the beginning of a digital

facelift and rebranding at our shop. This will
be reflected in-store with a refurbishment of
the front shop.
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Well... if that was summer, we've had it. There
have been some lovely, warm summer spells,
but the cool, damp and breezy evenings that
have prevailed for what seems like months
now have certainly put the dampeners on
many evening barbecues. However, trade has
been exceptionally good in many respects,
with excellent returns in the face of rising raw
meat costs.

. ——

Scotland
John Davidson

It would be fair to say ‘Brexit’ is now showing
its true colours, as anyone who is purchasing
from outside the UK will no doubt be well
aware of the impact our weakening currency
is having on importation costs.

Writing this report from what used to be
the ‘pumping heart’ of the Scottish Beef
industry | find it hard to put into words how
disappointing it is to witness yet another
abattoir close its doors in the face of so
many butchers.

Having the knowledge and understanding in
this field of our industry has been extremely
advantageous in my time as a retailer.
Accordingly, with such knowledge | fully
understand the economics behind the
movements being made by our industry
leaders. Unfortunately, it seems the Scottish
Beef industry is now almost wholly in the
hands of a minority who are committed to the
supplying of supermarkets.

The economies of scale “Butcher v
Supermarket” is a very real issue - nothing
new and not something that is going to
disappear or become any easier on us
anytime soon. | do, however, hope this is a
time of opportunity for the smaller abattoirs
across Scotland to ‘gain’ in our specialised
sector without exploiting the lack of suppliers
delivering to our fellow craftsmen.

With Christmas not far round the corner now,
main focus has moved from the barbecue
arena to costings, price lists, Christmas

brochures and our festive poultry suppliers.
Forward planning is key at this time of year
although much of our plans are already laid
down at the beginning of the year.

Hopefully, with the end of harvest now

in sight, we will see an increase in prime
livestock coming off the grasslands on our
run-up to December. This is a prime time for
Q Butchers to show off the best of our meat,
thus encouraging our customers to make the
return visit to place their festive orders over
the next few months. Pile the cabinets high,
garnish to the hilt, give a little smile and listen
to the till go ching!

NORTH EAST
MEMBERS
SPEND A DAY IN
THE SMOKE!

Q Guild North East members enjoyed a
smoking course in the Lake District in June.

Vice-chair Kat Nicholson, of Nicholson'’s
Butchers, Whitley Bay, reports: “Myself and
nine members took part in a one-day course at
Smoky Jo’s Cookery School at the Wild Boar
in Windermere. It was specifically adapted for
butchers and concentrated on the different
types of smoking, specifically for meat.

The course was run by owners of Smoky Jo's
—Jo and Georgina — who made the day. They
were both enthusiastic and also a great team.
We learned about both hot and cold smoking
and the stages involved with each type, the
preparation required to ensure effective
smoking and tips on how to achieve the

best results. We prepared and smoked a
chicken breast and a fillet of salmon.

The day consisted of some basic theory into
smoking and the types of foods, brining of
the meat (if required), introduction into the
types of smokers and woods, and firing up of
the smokers, followed by a lunch of the foods
that had been smoked that day. Highlights
were smoked butter, smoked olives and
smoked sausage.

AL
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A sSmoking barrel!

Six of us stayed on for dinner, which was a
feast of all smoked items the hotel prepared
for us — meat, prawns, mussels, scallops...
and much much more! All thoroughly enjoyed
the course and have started to put into
practise some of the things learned during the
day. Smoked garlic is selling well for me...
next step is smoked butter!



NEW-LOOK Q GUILD W

The Q Guild website is undergoing a
transformation that will give it a fresher look
and feel. The new site will be responsive so
it fits to the screen size of the device that you
are using

The all-round user experience has been
improved to make information, recipes, and
most importantly butchers easier to find and
interact with.

Not only that, each Q Guild butcher will
receive their own page on the site (like the
example in the iPad) with information, contact
details, a map, links to their own website and
social media pages, and there is even space
for a news story. Q Guild members will be
given log in details to be able to update their
page as and when they please. To populate
the site for launch day, all butchers will have
been sent a form to complete with their

logo, an image of the butchers’ shop and
some information about them. If you haven’t

'BUTCHERS

How to cook |

completed this form already, please do so as r/,
sS00n as you can so that you have a presence
on our website.

There will also be a specific section open to
The Q Guild Member Club only, filled with
recipes (for both you and your customers),
promotional assets (like images and videos),
industry news and much more. This will allow
you to produce Q Guild branded promotion
quickly and easily.

The Q Guild Product of the Month, which is
reportedly going down great guns among the
membership, also features prominently, as do
Butcher of the Month features, ideal for the
general public.

The updated website has been designed

by Prototype Creative in Rotherham, who

also design a significant amount of Q Guild
promotional material including The Guildsman
for us, and is progressing well and will be live
in the not too distant future.

“We’re continuing to move with the times.
The new website is both invigorating and
stimulating, and, together with our social
media presence and regular activity, should
do much to promote the Q Guild both near
and far,” said Gordon Newlands.
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SAUCE

P —

ww f

nf rm!-
] L ||

250 ml

AUTHENTIC PUNCHY SWEET, FRESH
EXTRA THICK, CAVEWNE TANGY, SHOKY AROMATIC
SUPER STICKY SPICE WITH & REAL SWEET CHILL/

BBQ SAUCE, A MEllow STICRY-1CKY SAUCE WITH

DEEP MmO BUTTERY SAUCE PERFECT GINGER &

SMOKY. FIN/SH. ON THE 664,

FLAVA PE|
HEAD TO MEATLUST.COM FOR aue L 0Pl

MEATY UPDATES, SAUCY STORIES, & RECIPE INSPO!




HARTSHEAD
MEATS

Corporate Member Profile

Hartshead Meats was established by
Managing Director Richard Mullaney 20 years
ago. The Mullaney family started out farming
generations ago, focusing on beef cattle and
it was from this passion that Hartshead Meats
was born.

We are a family-run wholesale meat business
operating our own purpose-built abattoir.

We are situated at the foot of the Pennines,
with the majority of our cattle sourced out

of Yorkshire and the South Pennines, taking
advantage of the protein-rich grazing and
easy access to locally grown grain. Our cattle
are predominantly heifers. We are 100% self-
sufficient, with no inter trading.

Our lambs are sourced from independent
markets in the North Yorkshire Dales and local
farms on the Pennine borders. We are Red
Tractor and Eblex approved.

Over the last 12 months, we have continued
to invest and grow. Earlier this year saw the
completion of a new chiller to accommodate
our continuing growth. Investment is

HARTSHEAD MEATS LTD

continuing, with a new hardware and software
system being installed in September. This will
improve efficiencies in all areas of the business
to give enhanced customer service and help
us manage our expanding customer base to
service wholesale, retail and online markets.

Our focus is always on providing premium
quality for our customers. We supply many
prestigious wholesalers and catering
butchers who demand only the best
products. Both Richard Mullaney and Sales
Manager, Andy Smith, will always go the extra
mile for their customers.

Richard’s father, Alan Mullaney, our chairman,
is heavily involved in the business, buying

at several markets throughout the week. We
remain a family business, passionate about
farming and our business.

We are proud to be a member of the Butchers
Q Guild and look forward to continuing to
serve the Guild’s butcher membership.

<= MEAT WHOLESALERS ==

Contact Hartshead Meats on 01457 837658,
or email hmeats@pmullaney.com

BUTCHERS

Complete your content

form to populate your
own butcher page on the
new Q Guild website!
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Choose by food type - easy to find what you're looking for
Step by step guides - clear methods for easy manufacture
Choose by meat type - make the most of your stock
Serving suggestions - professional photography of each dish

QUANTITY & COST CALCULATORS:

Batch Calculator - Enter your batch size, all weights are calculated for you
Costing - Enter your own costs for each ingredient - batch or portion cost is calculated
Download or Print - All available to download or print for your shop

FOR EXAMPLE

Follow our online instructions to make the
popular ‘Italian Tomato Meatballs’ recipe

FULL NUTRITIONAL PANELS

All of our recipes come with a printable nutritional panel, for fresh pre-packed & ready
meals. Easy to print out with your food labels.

All the Nutritional Panels comply with the European directive which comes into effect on the 13th December 2016.

WWW.SCOBIESDIRECT.COM




UNBAR SEASONINGS

Curry Flavour

A major expansion of its hugely successful Butchers Pride range of

premium quality seasonings and marinades has been unveiled by

Unbar Rothon. Joining Chilli Cor Blimey, Indian Summer, Piri Piri and

others is an exciting selection of six new sausage seasonings, plus "
four more which are certain to add an additional dimension to the

stuffings sector.

Attracting particular attention in a qualitative test market were both Pork
& Toffee Apple and Pork Curry with Mango Chutney. The former enjoys
the bitter sweet taste of toffee carefully balanced with cinnamon whilst
the latter has warming spices and tangy mango chutney.

The other new sausage seasonings are Pork & Apple; Leek & Chilli;
Spicy Apple & Black Pudding; Parsnip Honey & Thyme; and Smokey
Garlic & Thyme with the last two being suitable for vegetarians.

Certain to drive volume sales in the stuffings sector are four new
seasonings — Orange & Cranberry, Leek & Black Pepper, Red Pepper &
Shallot and a classic Sage & Onion.

“These flavours are designed to enable butchers and manufacturers to
widen the choice of products available beyond our award-winning, day-
to-day classic flavours, all of which we continue to have available,” said
Unbar Rothon director, Richard Rothon.

Unbar Rothon director Richard Rothon with a jar of the new seasonings. Unit weights vary according to the recipes but all are designed so that
butchers can prepare 10lb. or 10 kilo batches of product.

NEW PRODUCT LAUNCH

EXCLUSIVE PATENT PENDING CHILL BAG

Introducing our revolutionary new ultra-lightweight hamper bag!

WE HAVE LISTENED TO YOUR FEEDBACK TO CREATE A SUPER NEW PRODUCT

* ULTRA LIGHTWEIGHT - super low cost courier charges.

* STACKABLE - solid rigid once assembled.

* UNIQUE - Utilises a unique internal 99% reflective material which maintains the
thermal and physical integrity of packaging products.

* LONGEVITY - Keeps goods inside at a constant temp for upto 92 hours with
freezer packs. Keeps cool longer than anything else on the market!

* HOME DELIVERY - Great for Christmas foods, or when there’s no room in the
fridge. Particularly suitable for home delivery of perishable goods where
temperature integrity is vital, compared to corrugate packaging solutions.

* FLEXIBILITY OF DESIGN — We can make the outer hamper covering with a variety
of colours and materials such as PVC, NWPP, Jute or Juco. We can print with your
branding incorporating the Q Guild design.

NEW HAMPER CHILL BAG!

WIDE RANGE OF MATERIALS & INK COLOURS

Note: These bags are a new high-value item & therefore requires a joint commitment from

1] . as many Q Guild members as possible. The total minimum order of Chill Buddy material
1] *

requires 5000 bags or more, all at the same size. The outer cover can be personalised from
250 bags upwards. We recommend a selling price of £10.00 per bag including 2 colour

ESC P k & branding, 2 positions. Please contact us if you are interested in this patent pending Chill
m a C a g I n g Buddy hamper bag.

Your Brand..Your Environment..Your Choice.  Emaijl the sales team at sales@eosc.co.uk or visit us online
at www.eosc.co.uk
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TASTE THE WGRLD

with Verstegen Werld Grills and Marinades
e TR G e SR TR 1|

Offering endless application possibilities, the full range of World Grills and
Marinades from Verstegen will instantly add value to your fresh counters and most
importantly will deliver a burst of pure colour and flavour to your fresh products,
ensuring customer satisfaction and repeat sales the whole year through.

World Grill Oils 5=
W

World Grill oils are liquid seasonings/instant marinades produced from blended omega _,)
rich oils, infused with Verstegen'’s finest quality single herbs and spices. With the focus
on authentic global flavours you can choose from over 30 mouth-watering varieties.

e Low usage rates of only 3-8% (30-80g per kg) meaning a little
goes a long way

e Easy application - brush on, drag through, tumble, or
mix by hand

e Optimum adhesion to meat, fish and vegetables

e Maximum flavour concentration

e Eliminates drip loss associated with dry powder glazes

e Extends product shelf-life

e Increases visual appeal with an eye-catching glossy shine
* Many allergen free Pure varieties now available

e Rich in Omega-3 fatty acids

» Wide range of applications - BBQ meats (steaks, burgers, kebabs), stir-fries, oven-ready meals + much more

e Can also be used to create delicious pasta or rice salads, sauces, dressings, herb butters, sandwich fillings,
pastries, or even as a fat replacement in bread dough.

&

Il SPICES & SAUCES ’l

Verstegen Spices & Sauces UK Ltd.
Verstegen Spices & Sauces UK Ltd. Plough Road, Great Bentley, Essex CO7 8LA United Kingdom
Telephone: +44 (01206 250200, E-mail: info@verstegen.co.uk, www.verstegen.co.uk
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SPREADING
THE WORD
FOLLOWING Q_
GUILD SURVEY
RESPONSES

In answer to queries from individual members
about high bank charge levels and pension
scheme auto enrolment preferences, the
Guild consulted the general membership

The responses — listed below — were
informative and management feel they could
be of value to all

Bank Charges

1. We use Barclays and pay 65p per £100 to
put cash in, 35p per cheque — that's in or
out - and 90p per £100 to get change out.

2. We have been using G4S for over a year.
They collect three times per week and we
find them very professional.

3. We bank all our cash with Giro bank (The
Post Office), which is part of Santander
and are charged 27p for every £100 cash
banked. We then write a cheque on the
Santander account and pay that into
our own bank — the Clydesdale, who,
incidentally, charge the same as Lloyds.

4. We bank with the Co-op and then transfer
by BACS into our Barclays’ account a set
amount once a week. We only bank cash
and cheques and collect change with the
Co op (via our local post office). All our
terminal payments go into our Barclays
account and we pay all our creditors by
Bacs — no cheques are written on our
Barclays account. Been with this just over
a year and with Barclays before. bank
charges were about £200 per month
and far worse at Christmas. Works fine.
Bank charges now about £12 per month.
Whoopee!

5. We would pay 70p per £100 with
NatWest. To get round this, we have a
private account into which we pay the
cash. As the cash is in the account
immediately, | believe you could make a
transfer on the same day. We, however,
write a cheque from that account to pay
into our business account at the same
time as counting the cash. We then bank
both at the same time. Not perfect | know,
but better than paying 70p per £100.

6. At the moment we are paying 55p per
£100 with the RBS. | am changing to the
Clydesdale bank just shortly, who are
offering 25-month free banking.

7. We use a HSBC internet account. It's £7/
week and you can pay in cash up to four
times a month into the deposit account.
But, all transactions must be done online.

8. We pay 45p. Security Plus charge us
£18.20. If they bring change, there is
an extra charge of £9.75. We then get
charged 12p per £100 for the cash centre
to process the cash.

9. We currently pay 36p per £100. Cash
collection works out more expensive for us.

10. Only suggestion | have is don’t bank it and
pay one supplier cash. That's what | do.

11. I'm with Barclays. They charge 9p per
£100. I'd be interested to know more
about G4S and how that works. One
option others could look at: I've done
a deal with a local business that has
a speed bank that they fill. They were
getting charged per £100 to withdraw and
fill the ATM. I'm a cash business, so they
collect £5K once a week and BACS £5K
back to me the same day. This saves us
both £2,340 per year. It works well and
others may be able to do this.

12. A worrying tale. This member arrived at
the night safe to discover it was super-
glued up and was then followed by a
strange car. Obvious security target!

As a result, this member now uses a
security company to collect cash, using
the front door to demonstrate cash is
removed from the premises. They say
that the cash centre charges and security
company uplift can still be cheaper than
paying cash into a bank, but does take
longer to credit.

automatic
enrolment

Workplace pensions. We're all in.

Pension Auto-Enrolment

We have gone with Peoples Pension.
They are independent and have
administered for the building and
engineering industry for years. They are
extremely helpful and great over the
phone. | did it all myself — set up etc.
Low cost to set up and low maintenance.
Is it the best returning pension though?
God only knows, none will give you

any figures!

We are using Now pensions, which my
accountants are running for us.

| nearly went with the company that
does my pension, but it was going to
cost a fortune. In the end | went with my
accountant, who set it up for a fraction of
the cost. Not fancy, but enough to tick all
the boxes.

We are using NEST — the Government'’s
own pension scheme. The rating was
good and there are no set up costs,
unlike some private schemes. We are in
the process of hitting certain deadlines,
as our staging date is in November. It all
seems relatively straight forward so far.

| set ours up in January this year. |
decided to go with the Government-
recommended NEST The set up is easy
and they keep in regular contact via
email, reminding you about payments. |
go into our NEST account every Monday
and action our payment, as we pay our
staff weekly.

My stage date is November. | am behind
schedule at this time, but am going

to look at the one operated by the
Federation of Small Business and discuss
with my accountant. I'm hoping it's a
simple off-the-peg solution, but would

be very interested if anyone has further
advice. Has anyone used the FSB? Is the
NFMFT offering a scheme for butchers?
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Traditionsmarke der Profis

D980500
RS-150 Duo

D9008100
Rapid Steel Hyper Dirill

TimeSaver
Vacuum
Cook in Bags

Cooks up to 220°

Y order online at www.mcdonnells.ie & McDonnells

Tel. +353 1 677 8123 mcoonnelis Ltd., 19-20 Blackhall St.. Dublin 7 @ suppliers to-the food trade

SELLTHE BEST & =2

Scotch Lamb PGl has full traceability within
Quality Meat Scotland’s Quality Assurance
Scheme, Scotch Lamb has the same PGI

status as Scotch Beef PGI. .

FIVE abattoirs in Scotland can
i supply independent butchers i

Scotch Lamb PGl is
available all year round but
since it is a natural product

it is seasonal and most
plentiful between

August and April.

Scotland is seen by
consumers throughout
the UK as where the
BEST lamb comes from.

1in 2 consumers
throughout the UK
= expect independent
... L i i stores, such as butchers,
= i to stock higher quality
fresh red meat, such as
Scotch Lamb PGI.

Source: Kantar Worldpanel, IGD 2016

: million prime lambs |
were slaughtered
in Scotland.

For further information: Call Graeme Sharp at the Scotch Butchers Club on: 0131 472 4042
www.scotchbutchersclub.org www.gmscotland.co.uk @Scotch Butchers




CORPORATE
MEMBERS

Acold-Sifa

Tim Cooper, Acold Distributors Ltd,
Unit 5, Great Northern Way, Netherfield,
Nottingham, NG4 2HD

0115 9404090

tim@acold.co.uk

The Alfresco Chef

Michael Brennand, Globe Industrial Park,
Globe Lane, Dukinfield, Cheshire, SK16 4RE
email@mikebrennand.co.uk

B Smith Packaging

Andrew Smith, Stanier Road,
Warndon, Worcester, WR4 9FE

01905 757124
caroline.wills@bsmithpackaging.co.uk
bsmith@bsmithpackaging.co.uk

www.bsmithpackaging.co.uk

Baro Lighting

Amanda Maycock, Rutherford House,
Warrington Road, Birchwood,
Warrington, WA3 6ZH

0845 519 2154

sbarker@baro.co.uk

khale@baro.co.uk

Bizerba (UK) Ltd

Liesl Marchand, 2 - 4 Erica Road, Stacey
Bushes, Milton Keynes, Buckinghamshire,
MK12 6HS

01908 682740

paul.murthel

izerba.com

C & K Group

Jonathan Edge, Mid Suffolk Business Park,
Potash Lane, Eye, Suffolk, IP23 7HE
07969923210 / 01379 870939
jonathan@ckmeats.co.uk
colin@ckmeats.co.uk

www.ckgroupltd.com

Caldecott's Turkey Farms Ltd

Robert Caldecott, Holly Farm, Batemans
Lane, Wythall, Worcestershire B47 6NG
01564 829380

rob@caldecotts.co.uk
www.caldecotts.co.uk

Comark Instruments

Bev Taylor, Park Circle, Tithe Barn Way,
Swan Valley, Northampton, NN4 9BG
01604 594260
beverley.taylor@fluke.com
www.comarkinstruments.com

Cosmos Labels

Aaron Barber, Unit 2, Mercury Quays, Ashley
Lane, Saltaire, Bradford, West Yorkhsire
BD17 7DB

01274 906023

aaron@cosmoslabels.com

www.cosmoslabels.com

Cottage Delight Ltd

Chloe Challinor, Brooklands Way,
Leekbrook, Leek, Staffordshire, ST13 7QF
01538 398839

chloe.challinor@cottagedelight.co.uk

Dalziel Ltd

Danny Upson, Unit 2, Monkton Business
Park, Hebburn, Tyne & Wear, NE31 2JZ
0191 496 2688

danny.upson@dalziel.co.uk

DB Foods Ltd

Nick Froud, D B House, Vantage Way,
Fulcrum Business Park, Poole, Dorset,
BH12 4NU

01201 238238
nick.froud@dbfoods.co.uk

www.dbfoods.co.uk

ESC Packaging

Carri Walker, Ferryhills Road, Inverkeithing,
Fife, KY11 1HD

01383 418610

sales@eosc.co.uk

Gordon Rhodes & Son

Jill Bartlett, Dalesman House, Chase Way,
Bradford, West Yorkshire, BD5 8HW
01274 758000
jillbartlett@thedalesmangroup.co.uk

Hartshead Meats

Andy Smith, Millstone Farm, Broadcarr
Lane, Mosely, OL5 0JL

01457 837658
hmeats@pmullaney.com
www.hartsheadmeats.com

Hawk Safety

Alex Seager, Titan Court, 3 Bishops Square,
Hatfield, Herts, AL10 9NA

020 763 7717

@hawksafety.com

awksafety.com

www.hawksafety.com

Imoon Lighting (UK) Ltd

Simone Deaville, Caspian House, Parflo
Business Centre, Caspian Road, Cheshire,
WA14 5HH

0161 710 3170

moongroup.co.uk

Www.imoongroup.co.uk

Innovative Food Ingredients Ltd

David Brennand, Globe Industrial Park,
Globe Lane, Dukinfield, Cheshire, SK16 4RE
email@davidbrennand.co.uk

John Penny & Sons

Juliette Johnson, Low Green, Rawdon,
Leeds, LS19 6NU

0113 2504162
juliette@johnpenny.co.uk

Kiernans Food Ingredients Ltd
James Kiernan, Unit 8, Steadfast Ind.
Estate, Dundalk Rd., Carrickmacross,
Co. Monaghan, Rep of Ireland
00353(0) 87 6866993
info@kiernans.ie

www.kiernans.ie

Kelly Turkey Farms Ltd

Philip Regan, Springate Farm, Bicknacre
Road, Danbury, Essex, CM3 4EP

01245 223581

philip@kellyturkeys.com
paul@kellyturkeys.com

Lucas Ingredients

Steve Derrick, Bradley Road, Royal Portbury
Dock, Bristol, BS20 7NZ

01375 378500

steve.derrick@kerry.com

MRC The Flava People

Andy William or Stewart Niven, Flava
House, Beta Court, Harper Road, Sharston,
Manchester, M22 4XR

0161 945 3579

andrew@theflavapeople.co.uk

stewart@theflavapeople.co.uk

McDonnell’s Ltd

Ann Maguire, 19 - 20 Blackhall Street,

Dublin 7, Rep of Ireland
35316778123

maguirea@mcdonnells.ie

www.mcdonnells.ie

Packington Free Range

Rob & Alec, Mercer, Blakenhall Park,

Bar Lane, Barton under Needwood, Burton-
on-Trent, Staffs, DE13 8AJ

01283 711547
steve@packingtonfreerange.co.uk

Patchwork Pate

Rufus Carter, Llys Parcwr, Ruthin,
Denbighshire, LL15 1NJ

01824 705832
rufus@patchwork-pate.co.uk
www.patchwork-pate.co.uk

Phil Webber Meat Ltd

Philip Webber, Cae Bryn, Clyro, Hereford,
Herefordhsire, HR3 5JH

0777 045 4054
philwebberlambltd@btinternet.com

PR Duff Ltd (MACDUFF)

Rory Duff, 185 Caledonian Road,
Wishaw, ML2 OHU

01698 355931
prduff@lineone.net

Scobie & Junor

Tom Lawn, 1 Singer Road, Kelvin Industrial
Estate, East Kilbride, G75 0XS

01355 237041

tom.lawn@scobie-junor.com

South Coast Systems Ltd

Chantal Absolom, Station Approach,
Buxted, East Sussex, TN22 4LA
01825 732497

chante

outhcoastsystems.co.uk

www.southcoastsystems.co.uk

Theo's Food Company

Nigel Brookes, Unit 45 Empire Industrial
Park, Empire Close, Aldridge,

West Midlands, WS9 8UY

07989 494 977

www.theos-uk.com

Thomas Ford (Smithfield) Ltd

Stephen Ford, Thomas Ford House,

23-24 Smithfield Street, London, EC1A 9LF
020 7248 5868
lesley.archard@thomasford.biz

TruNet Packaging Services Ltd

Stuart Revill, Mease Mill, Westminster
Industrial Estate, Measham, Derbyshire,
DE12 7DS

01530 273349

info@meatnetting.com
lyndon.evans@trunetuk.com

Unbar Rothon Limited

Richard Rothon, 2 Radford Crescent,
Billericay, Essex, CM12 ODR

01277 632211
richard.rothon@unbarrothon.co.uk
terry@unbarrothon.co.uk

www.unbarrothon.co.uk

Verstegen Spices & Sauces UK Ltd

Jon Childs, Plough Road, Great Bentley,
Essex, CO7 8LG

01206 250200

jchilds@verstegen.co.uk

Walters Turkeys Ltd

Edward Walters, Bower Farm, Aldworth,
Reading, Berkshire, RG8 9TR

01635 578251

edward@

valters.com

www.waltersturkeys.co.uk

Watco Refrigeration Limited

Clark Watson, Unit 44/2, Hardengreen
Business Park, Dalkeith, Midlothian,
EH22 3NX

0131 660 4430
cw@watcosystems.co.uk

Weddel Swift Distribution

Jackie Mullens, The Old Rectory, Banbury
Lane, Cold Higham, Towcester, NN12 8LR
01327 832001

jackiemullins@wsdepots.com

William Jones Packaging Ltd

Alwyn Evans, Unit B5 South Point Industrial
Estate, Foreshore Road,

Cardiff, CF10 4SP

029 2048 6262

alwyn@wijpackaging.co.uk

Windsor Food Machinery

Tim Stuart, Units 1 - 6 Mountain Farm,
Marsh Road, Hamstreet, Ashford,
Kent, TN26 2JD

01233 733737 / 07843340910

tim@windsorfoodmachinery.com

W R Wright & Sons

lan Wright, 110 - 118 Cherry Lane,
Liverpool, L4 8SF

0151 2702904
sales@wrwright.co.uk

XL Refrigerators Ltd

Richard Bruce, Kent Road, Pudsey,
Leeds, LS28 9LS

01132 577277
richard.xl@hotmail.co.uk

www.xlrefrigerators.com
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Q GUILD WELCOMES NEW MEMBERS

Our membership — both Butcher and Corporate
— continues to thrive. Since the last issue of The
Guildsman, we are delighted to welcome the
following to our ever-growing ranks.

New Butcher Members

Family-run Brendan Anderton Butchers,
based in Longridge in the Ribble Valley.
Brendan Anderton and sons, Austin and
Roger, are all graduate members of the
Institute of Meat, with Roger last year
becoming the youngest-ever butcher to
qualify as an IOM ‘Master Butcher.’ It also
has a catering arm, Anderton’s Ribble
Valley Butchers, along with a second shop
in Clitheroe.

Fourth generation Scottish family butchers
Grierson Bros in Castle Douglas, Dumfries
and Galloway, run by father and son, Clark
and Tom Grierson, which has traded from the
same shop for close on a century.

James A McMurchie Butchers in Hetton-le-
Hole, County Durham, founded in 1968 by
James Albert McMurchie and taken over by
youngest son John, who has traded from his
current shop since 2010.

P IO S
S SR -

In Kent, Peter Speaight Butchers. Peter has
been trading from his current shop in the old
village area of Royal Tunbridge Wells since
2008. The business was first established by
his father, also Peter, in 1972, being taken
over by his son in 1984.

William Peat Butchers in Barnard Castle,
County Durham. Teesdale’s oldest butchers;
the Peats, were selling meat as long ago as
the late 19th Century. Jim Higginson opened
his first shop in 1978, buying the Barnard
Castle shop - now run by David Higginson
and one of seven outlets trading as Castle
Bank Butchers — in 1993.

New Branch Shops
of Existing Members

Tilehurst Village Butchers, near Reading,
with a further two butchers counters it runs
as concessions on behalf of Budgens and
Dobbies in Mortimer Common and Shinfield.

Lincolnshire-based Simpsons Butchers, the
2015/16 MTJ Butchers Shop of the Year,
with another outlet at Four Seasons Garden
Centre, Sleaford. The business now holds
membership with all six of its shops.

New Corporate Members

(contact details of all corporate members are
on Pg.15 — use them wherever possible)

Free-range poultry producer Caldecott’s, of
Wythall in Worcestershire. Range includes
The “Robert Caldecott Celebration Turkey”
(Bronze), “Cotswold Free Range Chicken by
Robert Caldecott” and the “Robert Caldecott
Celebration Cockerel.”

West Yorkshire-based Cosmos Labels in
Saltaire, Bradford. The company produces
self-adhesive labels, including generic and
printed scale labels, digital labels, specialist
labels, thermal till rolls and credit card rolls,
barcode labels, packaging labels and thermal
transfer ribbons. It also runs a standalone
office supplies division.

Q Guild manager Gordon Newlands said:
“There has been a major increase in
membership of the Guild over the last few
months, both from new members and more
existing members who have included their
branch shops, along with new corporate
members. The Q Guild continues to go from
strength to strength.”

DON’T MISS THE BOAT

Sept 20th — Executive Meeting, York
Sept 23rd - Smithfield Awards entries close

Oct 18th/19th/20th — Smithfield Awards Product Evaluation, City of Glasgow College

Oct 31st-Nov 6th — British Sausage Week

Feb 1st, 2017 — Smithfield Awards Lunch & Presentation, Ironmongers Hall, London

REGIONAL EVENTS

East
Sept 19th — Attend South meeting
Jan 17th, 2017 — East AGM

South

Sept 19th — Godfrey and Co visit
and Q Guild meeting

Nov 7th — Xmas Meal/Social evening
Jan 16th, 2017 — South AGM

Midlands

Oct 10th — Xmas Planning, George Hotel
Jan 9th, 2017 — Midlands AGM
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North East
Nov 15th — Christmas Meal
Jan 10th, 2017 — N/East AGM

North West

Sept 21st — MRC The Flava People-Factory
visit and Q Guild meeting

Oct 18th — Chorley, Christmas Planning
Jan 11th, 2017 — N/West AGM

Scotland

Sept 26th — Visit to Rodgers Butchers
Factory and retail shop, Q Guild meeting
and Lunch

Nov 28th — Meeting, Perth

Jan 15th, 2017 — Scotland AGM

Wales
Sept 19th — Attend South meeting
Jan 16th, 2017 — Welsh AGM
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