BUTCHERS

GUILDSMAN

News and views from the best butchers in Britain

BATTLE OF THE BANGERS

Sausage Week 2018

It’s back with a banger!
29th October — 4th November

Once again, butchers, manufacturers,
retailers and trade associations in the
UK will be promoting the great British
sausage. This will include hosting their
own sausage events, special promotions,
new product launches, competitions and
tastings to celebrate all things sausage.

It is set to be another fantastic opportunity
for the industry to get behind one of the
nation’s culinary delights. Meat Management
magazine have again this year organised
the Week-long campaign and have made
available a range of sizzling sausage recipes

for businesses to use and distribute to

their customers. With this magazine you

will receive an official UK Sausage Week
poster which is also available to download
along with the official logo for adding to your
sausage product labels and packaging.

UK Sausage Week organiser Emma Cash
of YPL Exhibitions & Events said:

“We are delighted to be organising and
hosting UK Sausage Week again this year.

It was such a brilliant success last year. It
starts on 29th October through to Sunday 4th
November and kicks off on day one with a
celebration lunch at Plaisterers Hall, London
when the winners of this year’s competition
will be announced. There are 14 categories
including 8 regional winners in England and
categories for Scotland, Wales and Northern

Ireland too. In addition, the competition
includes a supermarket category, and own
label manufacturers category, as well as
the coveted overall Supreme UK Sausage
Champion, which last year was won by J C
Rook & Sons.”

Q Guild butchers are encouraged to make
the most of the 2018 promotion and organise
tastings, recipes, price promotions, window
displays and special events to boost sales.
And importantly don’t forget to tell the local
press what you are doing, along with as
many pictures as possible.

More details can be found at the UK
Sausage Week website:
www.uksausageweek.com



WITH

LUCAS SAUSAGES!

For more information about the complete sausage range, visit
, or call us free on KERRY




...British Sausage Week Continued

2017 and 1 September 2018.
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The other big Sausage event is the Champion
of Champions, created for butchers who

are overall winners of regional sausage
competitions, held between 1 September

“This premier sausage competition recognises
and rewards the very best sausage makers.

It pits regional winners against each other to
determine the Champion of Champions.”
Says Deputy Editor, Aidan Fortune

The competition is judged by an independent
panel of industry experts, who will decide
which sausage has the best taste, texture,
filling size and appearance to be crowned the
overall winner.

Organised by Meat Trades Journal, the
judging takes place and the winner is
revealed on 5th November 2018 prior to the
Butcher Shop of the Year Event at etc.venues
County Hall, Westminster.

Image courtesy of Dales Traditional Butchers

WINNING MEMBERS FROM LAST YEAR TELL US WHAT
THEY RE DOING FOR SAUSAGE WEEK THIS YEAR?

‘What type of sausage activity or
promotion you are doing this year?’

Dales Traditional Butchers
50p per kg of sausages sold during Sausage Week will be
donated to a local charity. Special Offer: buy 5Ib for £20

Elite Meat
Special Offer: Buy 2Ib get 1 free

Martin Player
We usually double the amount of flavours that we would
normally have on sale.

‘How many different types of sausages
you will have for sale during the Week?’

Dales Traditional Butchers
20+ varieties available — 10 of them award-winning with several
gluten free options

Elite Meat
15-20 varieties including their national winner Pork,
Peach & White Stilton

Martin Player
We will have ten flavours available at any one time during
sausage week.

‘Are you intending to defend your
title and enter the Sausage Week
competition again this year?’

Dales Traditional Butchers — Yes

Elite Meat — Yes, as well as trying for Champion of Champions
with our Pork & Leek

Martin Player - Yes, we are going to try and defend our title
this year and are using some of our best recipes for it.

‘What’s your favourite sausage flavour?’
Mark loves his Traditional Plain Pork
Gordon prefers his national winner Pork, Peach & White Stilton

Martin’s current favourite is their Honey Roast Pork sausage.

The recipe has been tweaked a few times - now we think it is
perfect! Local Welsh honey and grated fresh parsnip work really
well with pork, it's very popular in the winter and great for sausage
and mash.
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SAUSAGE JUDGING - NOT FOR THE FAINT HEARTED?

When judging over 100’s of sausages there needs to be a consistent method so that all are judged fairly. The basis of judging is carried
out under the original NASCO (National Approved Standards for Competition Organisers) rules, which were created in 1998 by a group of
experienced butchers, to provide future evaluations with a consistent judging framework.

Every product submitted is examined
raw and cooked, tasted and judged
against not only it’s visual and taste
appeal but also against its labelling
description.

Judging is often performed in pairs and
within each pair there is always someone
experienced. Whilst one completes the
judging form the other examines and cuts
the raw and cooked sausage, then they
both taste the cooked sample. To ensure
all judges are working to the same criteria,
the chairman or chief judge will cover
how many sausages are to be judged that

information.

day by each category, explain the judging
format, process and emphasise that if
anyone doesn't like a flavour or comes
across a flavour they are not sure about
they are to pass it on to someone else
rather than score it unfairly.

Judging is anonymous with all packaging
removed. Each serving has an ID
number rather than a producer’s name
therefore, products must be delivered
with a descriptive label along with the
main ingredients, plus any provenance

Scoring is out of 100 and points are
deducted for not achieving against the set
of 10 criteria. The scoring works a bit like a
golf score, with a perfect sausage scoring
zero. Points are then deducted (up to -10)
in each of the 10 categories. The system
isn't intended to pick faults, but rather

to find the perfect sausage.

Because sausage flavours and varieties are
so different, they're always being judged on
how well they live up to their claims

—ifit's “spicy” is there some heat, if they've
promised “apple and ale” can you taste
both of those?

Uncooked sausages

Appearance: Is yours an appealing sausage — customers will buy
with their eyes first, so make sure it does not look dry, faded or
pale?

Consistent size: Do they look similar, or are there thick and thin,
fat and skinny sizes all in one tray? While customers may not mind
what size your sausages are, the judges need to see you can
produce to a consistent size and shape, as it shows that you have
good production control.

Cooked Sausages

Filling: Is your sausage well-filled? Air pockets can be because the
mix is dry and could cause skins to split or burst, plus a plump, firm
sausage looks far more appealing.

Internal faults: This might include gristle or bone, remember any
internal nasties means points are deducted.

Texture: The sausage is cut open lengthways to check for a
consistent meat and ingredient mix.

*All sausages are cooked the same way whether that’s grilled, fried or oven baked, to ensure fairness for all products

Appearance: Does the cooked colour and skin look appealing
enough to want to eat it.

Shrinkage: All sausages shrink a little when cooked, but the
shrinkage needs to be as minimal as possible. This shows how
well the ingredients have been mixed and if there was shrinkage
whether there was perhaps too much liquid or fat content.

Splitting: Splitting, can be caused by excessive filling or the filling
being too wet which leads to release of moisture and steam which
causes the skin to burst. Can also be caused if cooked quickly
on a high heat, so slow is always best. Small splits are often not
marked down, but a big split will lose some points.

Texture: Finally, you get to taste the sausage! How does it feel
in your mouth? Judges look for firmness, a good bite, meaty or
smooth texture and definitely no gristle?

Taste and smell: Does it deliver the flavours as described on the
label, and live up to expectations. Does the meat flavour come
through as well, for example when tasting a spicy sausage the
judge still needs to be able to taste the meat flavour, it shouldn't be
all spice. If a judge can eat another bite or comments they would
buy this for their meal, you are on to a winner.

Judges are asked to provide constructive feedback on each entry, even if it’s a high score it’s good to know why.

Quote from Keith Fisher, Chief Exec, loM and head judge for UK Sausage Week

“The sausage market is a fiercely competitive and important sector of the meat industry and the multiple retailers are striving to produce
sausages that are as good if not better than the independent retailer. Therefore the golden rule is to ensure that the sausages you make
contain the highest quality ingredients available, from the meat to the seasoning plus all other ingredients. Remember that in many instances
the sausages you produce are your signature product and a reflection of your whole business.”




Make the most of Sausage Week
it will be... .

Get involved...

Are your events and publicity ready for the most important week of the year?
Are you running any instore offers you want to promote?
Do you have a sausage dish recipe which you would like to share? Organising any sausage demonstrations?
Keep us informed! Make the most of this opportunity, miss it and miss out.
#uksausageweek #sausagetastic

FURTHER INFD..

Contact Emma Cash by emailing emma.c@yandellmedia.com

A special thanks to our award partners...

b ‘ kalsec RGI“R handtmann .

Ideas for the future.
%95%&5 Visc)pfan Mp

UK Sausage Week partnership packages are still available, contact
Michelle Ingerfield to find out more. Call 01908 613323, or email michelle.i@yandellmedia.com
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www.uksausageweek.com

*Terms and conditions apply. To view the full competition conditions visit www.uksausageweek.com




THE BEST BANGER IN THE EAST

MEMBER FEATURE - ARCHER’S BUTCHERS 4

Archers is a busy shop with a real community feel based on Plumstead Road in Norwich. Owned by 7
Jamie Archer, grandson of John Archer who started the business on Norwich Market in 1929. L >

The shop covers all bases from a takeaway outlet with hot pork
baguettes to the main shop offering a wide meat selection, ready
meals and deli offerings including fresh seasonal asparagus and
locally produced honey, oils and chutneys plus free range eggs.

butchery skills are passed on, and not forgetting his biggest .
supporter, Lucy, his wife who also looks after all the book work.

Having the right facilities and technology is critical to Archer’s
success and sustainability. “We’ve invested more than £60,000 in

Archer’s employs 22 staff including his father Jim and sister our on-site kitchen where we create our range of ready-meals,”

Tracey as well as training up apprentices to ensure that traditional

ARCHERS HAVE WON A
NUMBER OF AWARDS THIS YEAR

3 Smithfield Golds for their Porchetta, Pork Hock, Black Pudding
& Cider Pie and their Dry Cured Whiskey Smoked Streaky Bacon.
This in June they won for the 7th time Norfolk’s Battle of the
Bangers title, but their proudest moment was for Britain’s Best

Butcher Shop 2018 award at the Meat Management Industry
Awards in May.

The awards recognise and reward standout people, products,
organisations and companies in the UK meat industry; celebrating
the best the sector has to offer: from sausages to machinery
suppliers.

Judges have a long check-list when assessing butchers shortlisted for the Britain’s Best Butcher Shop title, They look at every element of the
business including our external signage and branding, the skill level of our staff, the variety of products we offer, our customer service and, of
course, the quality of our meat. It's a very thorough process so we're extremely proud to have won the award.

Whilst we've diversified over the years and built a brand that I'm really proud of, the core of the business hasn’t changed; it's built on

relationships with farmers,” continues Jamie. “These days we source each meat from one farm, meaning we can be 100% confident of
provenance, animal welfare, quality and sustainability.” says Jamie.

Archer’s beef comes from William Almey, of Tavistock Farm in
Antingham, all pork is from Tim Allen at South Creake, lamb is
from Andrew Clarke of Bull Farm in Costessey, and free-range
chicken is from Martin’s Farm in Hindolveston.

Jamie also plays a key role in the Norfolk food and drink
community. He takes part in the Art of Butchery event held at the
Norfolk Show in June where a team of local butchers including
Q Guild member Bradwell Butchers demonstrate beef and pork
butchery as well as sausage making.

Jamie is also part of the team behind Norfolk’s Battle of the
Bangers part of the Food & Drink Festival which took place on
Fathers Day and is also part of the organising committee for
Porkstock Food and Drink Festival which takes place in October.
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BATTLE OF THE BANGERS

This event asks the public to choose
which are the best sausages from 9 local
butchers. It seems Archer’s are always
the ones to beat as they have won the
public vote seven times and the judges’-
sponsors’ vote three times. “We had a lot
at stake, as this year was the last Battle of
the Bangers,” says Jamie Archer, “and so
we trusted that the public and the judges
would vote for the best sausage on the
day, whether it was ours or someone
else’s. The Battle of the Bangers has
been a great competition and given us the
confidence to enter more competitions
over the years including our success this

WHAT’S NEXT FOR JAMIE AND HIS TEAM?

A new E-commerce website is due to be launched in October so that customers
can order online with the choice of click and collect or home delivery. Comments
Jamie “Although we have a great customer base some of whom having been
coming into the shop for years, we always have to be on the look out for more ways
to engage and grow, providing them with the best shopping experience possible,
with the ultimate aim to grow those ever-critical repeat purchases.”

Latest news

Nominated as a finalist for best independent food and drink retailer in Norfolk

So the hard work goes on...

year as Britain's Best Butchers — our best
win to date.”

The winning Archer’s sausages was their
classic Traditional Norfolk pork sausage
which has always been the shop’s

best seller, made to a top-secret recipe
handed down from Jamie’s grandfather
who started the business on Norwich
provisions market in 1929. One year we
entered a different sausage and came
second, so going forward we always
entered the Traditional. So what makes
their links so good? They’'re made with
the best cuts of Norfolk pork, have a high

Best of luck Jamie and the Archers Team.

Fresh
Light
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Products

Tel.. 0845 519 2154
sales@baro.co.uk

meat content, natural casings and no
artificial colourings or flavours.

Their range includes a whopping 20
flavours of which almost all have won

an award. As well as the traditional pork
and chipolata’s other flavours include;
Merguez, Jumbo, Smoked, Toulouse,
Chilli, Italian, Caramelised Onion, Honey &
Mustard, Sage & Black Pudding. During
UK Sausage Week they have a special
offer on sausages and as part of their

loyalty card scheme customers also get
some freebie sausages.

~

Speciolis’f
LED lights
for butchers.
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Excluswe to 0 Guild Members - 15% off
all orders of Arthur Pipkins Festive Sausage Mixes*

*Orders placed until 28th December 2018

Zesty Mulled Wine, Cranberry & Apple,

ﬁe/f fect

Spicy Toffee Apple @,
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WELCOME TO OUR NEW
CORPORATE PARTNER

TASTE OF GAME
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- Taste of Game are passionate about game meat and encourage consumers to
eat game through great recipes, special offers and products. Taste of Game
informs people about local and natural produce that has been harvested or
hunted, encouraging the sustainable, best practice use of a natural food.

Looking for somewhere to buy game go to our ‘Buy Game’ web page G AME

tasteofgame.org.uk/places where you will find nationwide suppliers who offer
products from fresh game meat to pies, charcuterie and sausages.

Supporting Taste of Game are a passionate group of Chefs who showcase it at

its best. They include Phil Vickery, Rachel Green and Richard Hunt to name but

a few. A special mention must go to Jose Souto, senior lecturer of the butchery

dept at Westminster College as well as a key demonstrator for Taste of Game, a
keen stalker and falconer.

So what is so special about game meat?

It's Wild. It’s Natural. It’s Healthy. And above all it Tastes Great.

e Game meat is low in fat with a high content of polyunsaturates, so please

impart to customers to never over cook it otherwise it will dry out.

It is full of vitamins including Iron B6, Niacin and Riboflavin.

Nutritionally it is akin to skinless chicken breast meat.

* Venison is a tasty and healthy alternative to beef.

* Game lives on natural habitat, roaming free, enjoying life.

* In the game larder you will find pheasant, partridge, grouse, duck, rabbit,
pigeon and venison.

* Their natural diet gives game its distinctive taste.

There are various leaflets available to download from the website like the Simple
Guide to Cooking Game. Goto the link:
tasteofgame.org.uk/wp-content/uploads/2016/10/TOG-Wild-Meat-Simple-
game-guide-final.pdf

To order copies of the latest promotional material available please contact
Annette.Woolcock@tasteofgame.org.uk

Taste of Game is supported by BASC with sourcing game meat and the great
conservation work which produces sustainable quality game meat.

2018 Great British Game Week - 19th to 25th Nov

In partnership with Game to Eat, Great British Game Week celebrates all things
game. With a focus on events, dinners and special offers promoting game to
British consumers who will be encouraged to taste game for the first time and try
new products such as pies, sausages, burgers and charcuterie.

If you have any events you would like Taste of Game to promote or would like to
get involved contact us via the web page - tasteofgame.org.uk/contact-us

Marketing material will be available via the web page - tasteofgame.org.uk/

great-british-game-week



UPSELLING WITH
CHRISTMAS PARTY FOOD

These are great ways of adding value to your festive orders. Make them early
in the season so they can be bought and frozen by the customer, or even
freeze yourself to encourage repeat purchases. These sell especially well if
packaged in such a way that it makes it easy for the customer to either cook
or display straight from the packet.

Think M&S! Most large retailers will be displaying their Christmas party food by
the end of November and as well as being freezable it helps customers to spread
costs and lighten their workload.

If you are worrying about space to store all these extra packs, some members
hire in freezers, or add mobile shelving to their chillers so they can be easily
moved. Or perhaps this is a good time to sort out old stock, get that spare
freezer checked and tidy up that chiller.

Give your customers a reason to buy!
Quality products in festive packaging
Ovenable tray means less washing up

Plated and ready to serve

Include dip and posh cocktail sticks
Early bird order or Special Offers like:
* One free party snack with every order over £xx, 2 packs for £10, buy 2 get 1 free...

10

Party Snack Suggestions:

Meaty Bites

Cocktail sausages & pigs in blankets
are all time favourites. Perhaps add the
cocktail sticks and some dip or chutney
to use post cooking.

Sausage rolls — create a festive flavour
and produce as individual portions or
in the shape of a garland, for slicing at
the table.

Mini koftas or festive meatballs on lolly
sticks are great for kids — offer a pick
and mix option buy 5 and get one free!
Mini beef wellingtons perhaps change
the chutney for a more festive flavour
with added spice, or try our Diamond
Winner this year, McMurchies

Beef Fillet Pave.

Mini kiev bombs always go down well,
as do mini scotch eggs perhaps add a
bit of black pudding to the mix to make
a ‘mini breakfast bite’!

Sell chicken goujons or Southern fried
chicken in a festive bucket, so the
ccustomer just needs to heat, dip

and eat!

Slow cooked pork belly bites, use a
festive glaze or marinade, precook,
slice into cubes and sell in an ovenable
tray, so they are ready to reheat

along with some crunchy crackling,
customers will love them.

Then there are the fancy meaty

bites like mini truffles, game borek
(shredded game in filo pastry) or slices

of Blackenburg - the latest POTM from
Scobie & Junor.

Pies for all occasions

Save time, produce and freeze into
foil cases early in December. Chase
Farm put on a couple of night shifts to
keep their stocks full or at Allan
Bennetts they pre-make their pies less
the topping, and as the orders arrive
they get topped as requested.
Frasers vacuum pack their Pork Pies
which gives a shelf life of 5 days with
no detrimental effect on eating quality,
selling for £5.25.




Don’t forget the Extra’s!

Speciality cheese can be a great hit along with artisan biscuits

and fig chutney on a slate board.

And ready-made home-produced charcuterie platters are very
popular — especially if pre-arranged on a covered platter, along with
tubs of olives and manchego cheese.

Premade stuffing in foil ovenable trays go down really well, not only
saving on an extra tin being used but disposable too. With so many
flavours along with some fancy decoration they can be a real money
maker says Lishmans who use a basic sage and onion base and
then adds a variety of flavours.

Honey & mustard parsnips, ready to heat mash, glazed carrots and
the all-time must brussels, chestnuts and bacon lardon mix.
Home-made gravy and Yorkies are a big win. ‘Liquid gold’ as
Gordon from Elite Meat calls it. And last year Robinsons of
Tettenhall made 45Its and sold the lot for £5 a pot, along with 300
Yorkshire puddings!

If you make or buy in bread, get some tear and share ready to bake
bread, artisan bread is really popular now.

In addition, jars of chutney Christmas puddings or desserts are
easy quick wins for people looking for luxury add-ons to their
Festive Hampers reports Ainsty Farm Shop

Some members are producing ‘Turkey Trimmings Pack’ in various sizes, and can include a set number of Pigs in
Blankets, bacon, stuffing and condiments like cranberry or mustards. All pre-made and boxed ready to pick up on
collection. It takes the decision factor away for the customer of how much to order and for the butcher it means you
know exactly how much to produce.

“Why not also produce a ‘Party Box’, either a set list of items or let them choose a set number of packs for a unit price”
It's all about making it easier for your customers, and getting them to order all their Christmas meal requirements
from one place - You!

Make early, freeze and... Sell, Sell Sell

Many butchers offer customers the chance to order their hampers early, but Frasers offer their customers the option to buy their
hampers from October to take home and freeze.

Set price, prepacked Hampers sell really well and early bird savings are offered on paid for orders with many members specifying
collection times to aid queuing on collection days.

And for the days in between Christmas and New Year make up some freezable ready meals like Chilli, Lasagne, Spaghetti Bolognese
or Curry - like the October POTM from Lucas, they make great emergency purchases for those with sudden guests.

“Some of these ideas may make you busier but hopefully they will also make you a tidy profit.”

Merry Christmas

11
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NATIONAL
CHAIRMAN'’S
COLUMN

Welcome to the Autumn edition of the
Guildsman. What a busy Summer it has
been. May saw the business Conference
and BBQ Finals. The line-up of speakers
was superb and our key note speaker
Nigel Botterill provided some simple but
really effective business ideas. If you
didn’t catch him his full speech is still
available to hear -
https://bit.ly/20LSBay. Corporate
members also exhibited and were well
received by those in attendance, which
sadly was low this year, so ideas for next
year are always welcome.

The BBQ finals saw Dales Traditional
Butchers take the award, but it was

a tough call as all the finalists had

some amazing products, which proved
beneficial considering the warm Summer
we have just had. | believe most
members enjoyed a bumper Summer of

sales.

The height of the Summer saw many
regional food festivals and events
happening along with two new national
Cured Meat events. The inaugral British
Charcuterie Awards held at Blenheim
Palace and the Canon&Canon British
Cured Meat Awards in Borough Market.
This proves the rise in popularity of British
produced cured meats can only go from
strength to strength, of which many of
you know | am a great supporter.

By the time this gets to you the 2019
Smithfield Awards judging will be in the
process or will have been judged, so
good luck to all who have entered.

A huge thanks must also go to the judges
who volunteer to take on this task. It is
not easy and no doubt there will be some
tough challenges to last year’s worthy
winners. Don’t forget the PR agency
Sound Bite PR endeavour to get as

much exposure for all award winners as
possible and last year they managed to
exceed coverage received previously, so
it is well worth entering to gain that media
exposure.

Lastly | have just finished my Christmas
brochure as | know some of you have

as well, and so with Sausage Week just
round the corner followed by British
Game Week, | feel the Autumn and Winter
are going to be rather busy. | wish you a
prosperous Season and look forward to
meeting up with a number of you in the
New Year.

David Lishman - Q Guild Chairman
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BUTCHERS

OUR KEY
PARTNERS

DALZIEL

Dalziel Ltd

100 New Greenham Park,
Greenham, Thatcham, Berkshire,
RG19 6HN

Danny Upson

01635 265 160
danny.upson@dalziel.co.uk
www.dalziel.co.uk

S,
SCOBIE&JUNOR|

Scobie & Junor

1 Singer Road,

Kelvin Industrial Estate,

East Kilbride,

G75 0XS

Tom Lawn

01355 237041
tom.lawn@scobie-junor.com
anna.wilson@scobie-junor.co.uk
www.scobie-junor.com
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Innovative Food Ingredients Ltd
Globe Industrial Park,

Globe Lane, Dukinfield, Cheshire,
SK16 4RE

David Brennand

0161 331 4923
email@davidbrennand.co.uk
www.ifing.co.uk

W

QUALITY & SERVICE
SINCE 1023

W R Wright & Sons

110 - 118 Cherry Lane,
Liverpool,

L4 8SF

lan Wright

0151 2702904
sales@wrwright.co.uk
steve.sefton@wrwright.co.uk
www.wrwright.co.uk
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ALFRESCO

Q CHEF

Alfresco Chef

Unit 12 Westby Close,

Whitehills Business Park,

Blackpool, Lancashire,

FY4 5LW

Michael Brennand

0161 424 9940

mike@thealfrescochef.co.uk

www.thealfrescochef.co.uk

Verstegen Spices

& Sauces UK Ltd

Plough Road, Great Bentley,
Essex, CO7 8LG

Jon Childs

01206 250200
jchilds@verstegen.co.uk
rperkins@verstegen.co.uk
jtaylor@verstegen.co.uk
www.verstegen.co.uk

INGREDIENTS

NL
% & Lucas

Lucas Ingredients

Bradley Road,

Royal Portbury Dock, Bristol,
BS20 7Nz

Steve Derrick

01375 378500
judith.johnston@kerry.com
steve.derrick@kerry.com
julian.warner@kerry.com
www.lucas-ingredients.co.uk




Allergen

transparency

Verstegen Pure - Verstegen products carrying the Pure logo contain no declarable allergens, no MSG,
no phosphates and minimal levels of salt, without compromising on taste.

More and more customers are going to be looking for oven ready meals, and ways to make their cooking
even easier. When cooking for a family, it's key that your customer knows about every ingredient present in
what they buy.

That's where the Verstegen Pure label comes in.

When you see the pure label on any of our products, you know that you can use it an any product, without
worrying about what needs to be declared in your counter.

For details on the entire Pure range, get in touch with your wholesaler, or with us directly.

2
Werld Grill

FRENCH GARDEN

MiXVooR

~ MAMBURGER COMPLEET.

I\w"s‘egenil
f/yo% ;/sz taste

Verstegen Spices & Sauces UK Ltd.
Verstegen Spices & Sauces UK Ltd. Plough Road, Great Bentley, Essex CO7 8LA United Kingdom
Telephone: +44 (0)1206 250200, E-mail: info@verstegen.co.uk, www.verstegen.co.uk
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REGIONAL CHAIRMAN ROUND UP

North West - phiiip Cranston

We've had some superb visits and meetings this year, including Keelham
Farm Shop (joint with NE members), a visit to the Treagar Grill showroom
courtesy of Al Fresco Chef in Blackpool where we also conducted our
BBQ heats. May saw the conference and BBQ Final where Higginsons of
Grange picked up the Speciality Sausage award and Mark Duckworth of
Dales Traditional Butchers, Kirkby Lonsdale won the overall best product.

In June we had a tour of Brendan Andertons shop, production unit and
farm. For a small family business they pack in quite a lot of business. Then
in September our Christmas product and marketing meeting was held back
in Chorley where some great Christmas product ideas were demonstrated
and discussed. Especially interesting was the mini 3 bird roast, thanks to
Jonathan Wallwork. The visits, demonstrators and speakers are always
really informative however the most interesting and beneficial discussions
often happen during the members round table discussions. Your input is
always welcome and more often than not most people go away with an
idea or an issue solved. Sue and myself will be working on some new ideas
and suggestions for next year, but if there is anything you would like to do

or see please let me know.

North East -Brindon Addy/Kathryn Meadows

On the back of our successful regional BBQ heats at Blackerhall Farmshop,
big congratulations go to Dales for their fantastic achievement as the
National BBQ winner this year, their lamb rump idea was so simple yet
effective.

Leeds City College were our hosts in June and their Food & Drink dept’s
head tutor, Fabrice Teston, took us through some simple ready meal ideas
from a chefs point of view. July saw a visit to three quite different NW
members by our young managers. They were given a tour and asked to
solve a question asked by each shop, all found it quite insightful. Our next
meeting was kindly hosted by Dalziels, Newcastle after a tour of a couple
of members shops, namely McMurchies and George Paynes. A warm
welcome greeted us at both and the members had a good look around at
the two different shops.

We have a ‘Shop Visits’ day planned in October as well as the usual
Christmas social, so we hope to see most of you before Christmas kicks

in and we don't surface until New Year. We will be working on some new
ideas and suggestions for next year, so if there’s anything you would like to
do or see please let us know.

Scotland - yohn Davidson

We've had a couple of meetings this Summer, starting in April with the
Business meeting in Perth. Discussing Guild membership benefits along
with tasting of products brought in by members, which always sparks up
conversations as there’s always something new.

May saw the conference and National BBQ final where Scotland featured
in the awards with Drew Alexander picking up the best Rump Steak

award. June saw us visit S Collins & Sons newly refurbished and extended
shop plus back room tour. Very impressive even if it did give Stewart
some sleepless nights, worth a visit if you are ever in the Muirhead area.
September is when we discuss all things Christmas from product ideas

to brochures. Although Summer was great for BBQ sales it did have an
impact on what type of cuts were selling. Added to the issue of livestock
growth rates which in the long term may affect availability going into
Autumn/Winter, it all adds up to more tricky lead into Christmas. As always
we will rise to the challenge and so | wish you all a prosperous Christmas
and New Year.

Midlands - Robert Jones

Our BBQ event at Robinsons saw a good turnout of members along with
a demonstration from Michael at Innovative Food Ingredients. From our
finalists Allan Bennett picked up two runner up awards for his Beef Burger
and Rump Steak

Summer has been a busy time for our Members in the Midlands and so
our next meeting is not until October when we will visit and tour Packington
Free Range farm, one of our corporate members who have a great
business and brand. | will be working with Sue on some new ideas and
suggestions for next year, so if there’s anything you would like to do or see
please let us know.

South

The BBQ heats in April were attended by a small number of members and
saw James of Shepperton go on to win the Speciality Burger and Pork
Sausages category at the National event in May. Superb win for James, well
done

In July members visited Owtons in Andover where they have a superb
butchery counter inside the Rosebourne Garden Centre. John the retail
manager for Owtons shared their social media success story against their
increase in sales, which was pretty impressive. We were welcomed to
Walters Turkeys in September by Ed who showed us around the farm where
we saw the growing Bronze and White turkeys. This followed a visit to
Vicars Game Ltd and Casey Fields Farm Shop where we were given a tour
of their busy production unit which was most interesting.

East - Andrew Edmonds

Firstly, congratulations must go Jamie and his team at Archers butchers for
achieving the Meat Management of the Year Award earlier this year, a great
achievement along with his Battle of the Bangers win in Norwich

Since the BBQ meeting at the Fur & Feathers we have all been busy over
the Summer at various festivals and events, especially the Royal Norfolk
Show where we both carried out butchery demonstrations at the Art of
Butchery event. It's a great showcase for butchery and the local butchers.
I’'m looking forward to meeting Sue, our new Regional Support as I'm
hoping she is going to help me to encourage the other Norfolk butchers to
join up.

South West

Since the successful meeting to Philip Warrens in February it's been a bit
quiet in the South West region, however some members have attended
other regional meetings which is always welcome. The next meeting
planned is a Game Cookery demonstration to be held in Exeter, kindly
hosted by Taste of Game. Both Sue & | look forward to attending and

meeting the SW members.

Wales - Martin Player

After the BBQ heats held at Moody Sow our newest member went on to
receive the Runner Up award in the National BBQ finals, so well done to
Chris Hayman for not only achieving an award but getting involved so
quickly. Sadly | couldn’t attend the Conference, but from Chris’ feedback it
was a shame | missed it.

Wales members have been invited to other regional meetings, as we are
only a few we're always on the look-out for new members to help build the
region.




: SCOBIESDIRECT CHRISTMAS SHOP

A GREAT DEAL FOR BUTCHERS




SMITHFIELD AWARDS ROUND UP

We are looking forward to seeing all your products arrive on 16th October in Glasgow.

Make sure all items are labelled with the unique number and the
products name — both found on your acknowledgement email BUICHERS

Check nothing has been missed out of the delivery box against your

entry list
SMITHFIELD
* Have you enough packaging to ensure your products arrive safely AWARDS
Double up on outer casings or use lots of bubble wrap to keep 2019

items from being squashed, especially the softer products like

sausages.

Any queries or changes to products or their details let Douglas
know asap

Reasons to enter

* Brand Recognition

Customers and local press love good news
Great PR for your Social media and website
Huge morale booster for staff

* Opens doors to new business or custom .
* Demonstrates you are a progressive business .

Celebrity

Matt Tebbutt is a chef and television food presenter best known

for presenting shows such as Channel 4’s Food Unwrapped and

Drop Down Menu, the BBC’s Saturday Kitchen and the Good Food
channel’s Market Kitchen. Matt ran The Foxhunter in Nant-y-derry for
many years with his wife, Lisa, but gave it up to focus on his TV career.

He does, however, have a restaurant called Shpoons & Forx at the
Hilton in Bournemouth.

Tebbutt gained a diploma at Leiths School of Food and Wine in
London, before working for some of London’s most prestigious
restaurants. This includes Marco Pierre White at the Oak Room and

Criterion, and Alastair Little who he cites as the greatest influence on
his cuisine.

Venue

We are pleased to return to Ironmongers’ Hall the home to the 10th
ranked in precedence among the Great Twelve Livery Companies
of the City of London. The Company carries out charitable work to
provide support for educational establishments and their students,
almshouses, historic ironwork and other good causes. Visit
ironmongers.org for more information.




CREAMY MASHED PQOTATO
IDEAL FOR READY MEALS

RAPS

PERFORMANCE INSIDE

_~

There is something very comforting about deliciously, creamy mashed potato - either as a side dish or as a
pie topping. Popular year round with all ages, mashed potato is an essential ingredient for your ready meals
counter. RAPS MASHED POTATO is simple to make up and is guaranteed to give you light, fluffy creamy:
mash every time.

MASHED POTATO _
Art. 1093600-001 S ATAGEANCE -
+ Quick and easy to make up as required

Instant creamy mashed potato in powder form.

. A : A Light, creamy finish no lumps or grainy
Ideal for pie toppings and side dishes.

<+
texture

+ Can be piped onto meat, fish and veg pies

+ Add marinades and fresh ingredients for
different flavours

Instructions: Mix 220g per 1litre boiling water. For
best results use immediately. Will keep refrigerated
and should be consumed within 2-3 days.

Pack Size: 4.5kg bag

CREATE FLAVOURED MASH WITH RAPS

MARINADES

Prepare the mash, then blend in 1-2% marinade to
taste. Here are a few suggestions:

For Garlic & Herb Mash add
Art. 1036936 Magic Marinade KIEV

For a Peppery Mash add

Art. 1038653 Chilli Willy ADD FRESH INGREDIENTS & TOPPINGS
For a Spicy Mash add
Art. 1038785 Magic Oil CAJUN Top with grated cheese, chopped spring onions or

For a Herb Mash add chives, or RAPS TOASTED ONION

Art. 1037025 Magic Marinade ROSEMARY or
Art. 1038323 Magic Marinade MINT

For a Smoky Flavour add
Art. 1708664 Magic Bacon Style

FOR MORE INFORMATION PLEASE CONTACT

W.R. Wright & Sons Ltd

TEL: 0151 270 2904

FAX: 0151 226 8833

: Email: infoldwrwright.co.uk
110-118 Cherry Lane, Liverpool L4 8SF

Whilst the information given is accurate and feasible to the best of our knowledge, RAPS UK LTD cannot accept liability for product failure or

lack of acceptance.
RAPS UKLTD Ward Road Buckingham Road Ind. Est. Brackley Northants NN13 7LE. www.raps.com salesfraps.co.uk
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Our FREE demonstraﬁons will help you ’rake your business ’ro ano’rher levell
B& Wb};pwwl lolf i

" Charlotte is par* of our hg'ﬁny experlenced
.-" - butchery team and is here to help you.

Gl Fmd out abouf new frends /nnovohve ideas
' O \; . .. forthe festive season and just how much exfra -
'~ profit you can generate by creating premium
kitchen ready products using Verstegen.
o \ Fipv 9] ¢

.. Cadill your local
depot to book or
" to find out more!

Our aim is to
parzier  [NSPOIrE Butchers! Wiew Charlotes’ Rocipes al WWW.dalziel.co.uk/partyfood

Retail Butchery

~
Aberdeen 01224723550 Chorley 01257 226 000 Nottingham 0115950 4084 Haverhill 01440710 060 Ashford 01233 612 220

Bellshill 01698 749 595 Leeds 01977 605590 West Midlands 01384 230 012 Newbury 01635 265 160

Newcastle 0191 496 2680 Stockport 0161406 7272 Newport 01633898150 Exeter 01395234970 www.dalziel.co.uk
7

Follow us @dalzielltd . @ [E] For more recipes visit www.dalziel.co.uk/sauceit or check our YouTube channel - Dalziel Ltd to see recipes being made!




CORPORATE MEMBERS

Meat Suppliers

Meat Wholesalers

DB Foods Ltd

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

Nick Froud

01201 238238
nick.froud@dbfoods.co.uk
www.dbfoods.co.uk

John Penny & Sons

Low Green, Rawdon, Leeds,
LS19 6NU

Juliette Johnson

0113 2504162
juliette@johnpenny.co.uk
mickS@johnpenny.co.uk
www.johnpenny.co.uk

Weddel Swift Distribution

The Old Rectory, Banbury Lane,
Cold Higham, Towcester, NN12 8LR
Jon Ainley

01327 832001
JonAinley@wsdepots.com
sally-annethorley@wsdepots.com
davemason@wsdepots.com
wsdepots.com

Pork & Poultry

Packington Free Range

Blakenhall Park, Bar Lane,

Barton under Needwood,

Burton On Trent, Staffs, DE13 8AJ
Rob Mercer

01283 711547
steve@packingtonfreerange.co.uk
feedme@packingtonfreerange.co.uk
www.packingtonfreerange.co.uk

Turkey

Caldecott Turkey Farms Ltd

Holly Farm, Batemans Lane, Wythall,
Worcestershire, B47 6NG

Robert Caldecott

01564 829380
rob@caldecotts.co.uk
www.caldecotts.co.uk

Kelly Turkey Farms Ltd
Springate Farm, Bicknacre Road
Danbury, Essex, CM3 4EP
Phillip Regan

01245 223581
paul@kellyturkeys.com
philip@kellyturkeys.com
www.kellybronze.co.uk

Kelly Turkey Farms Ltd
Glencairn, 10 Stewarton Road
Dunlop, Ayrshire

Aileen Monk
aileen@kellyturkeys.com

Walters Turkeys Ltd

Bower Farm, Aldworth, Reading
Berkshire, RG8 9TR

Edward Walters

01635 578251
edward@efwalters.com
www.waltersturkeys.co.uk

Game

Taste of Game
BASC Marford
Mill Rossett
Wrexham

Annette Woolcock
07584 685141

Annette.Woolcock@tasteofgame.org.uk

tasteofgame.org.uk

Butchers Sundries

Hygiene

Paragon Products (UK) Ltd
Newhailes Industrial Estate,
East Lothian,

EH21 6SY

Aubrey Christian

0131 653 2222
aubrey@paragongroup.co.uk
sales@paragongroup.co.uk
Www.paragongroup.co.uk

Knives & Steels

McDonnell’s Ltd

McDonnells (Queen St) Ltd

U15 Northern Cross Business Park
North Road

Dublin 11

D11 WEWN

Ann Maguire

+353 (01) 6778123
maguirea@mcdonnells.ie
customerservice@mcdonnells.ie
www.mcdonnells.ie

Labelling

Cosmos Supplies

Unit 2, Mercury Quays, Ashley Lane,
Saltaire, BD17 7DB

Aaron Barber

01274 906023
aaron@cosmoslabels.com
www.cosmoslabels.com

Packaging

ESC Packaging

Ferryhills Road, Inverkeithing, Fife,
KY11 1HD

Carri Walker

01383 418610

sales@eosc.co.uk
WWW.E0SC.CO.UK

William Jones Packaging Ltd

Unit B5, South Point Industrial Estate,
Foreshore Road, Cardiff, CF10 4SP
Alwyn Evans

029 2048 6262
alwyn@wjpackaging.co.uk
robert.sproat@wijpkg.co.uk
www.wjpackaging.co.uk

B Smith Packaging

Stanier Road, Warndon, Worcester,
WR4 9FE

Caroline Wills

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

Shop Fittings

Lighting

Baro Lighting, Rutherford House
Warrington Road, Birchwood
Warrington, WA3 6ZH

Nicola Greenslade

0845 519 2154
nicola.greenslade@baero.com
sbarker@baro.co.uk
www.baero.com/en/retail-lighting

Imoon Lighting (UK) Ltd

Caspian House, Parflo Business Centre,
Caspian Road, Altrincham, Cheshire,
WA14 5HH

Simone Deaville

0161 710 3170
sdeaville@imoongroup.co.uk
rcoleman@imoongroup.co.uk
Wwww.imoongroup.co.uk

Machinery & Scales

Windsor Food Machinery

Units 1 - 6 Mountain Farm,

Marsh Road, Hamstreet, Ashford
Kent, TN26 2JD

Tim Stuart

01233 733737
tim@windsorfoodmachinery.com
glen@windsorfoodmachinery.com
eric@windsorfoodmachinery.com
www.windsorfoodmachinery.com

South Coast Systems Ltd

Station Approach, Buxted,

East Sussex,

TN22 4LA

Chantal Absolom

01825 732497
chantal@southcoastsystems.co.uk
www.southcoastsystems.co.uk

Refrigeration

Acold-Sifa

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

Tim Cooper

0115 9404090

tim@acold.co.uk
www.acold.co.uk

XL Refrigerators Ltd

Kent Road, Pudsey, Leeds,
LS28 9LS

Richard Bruce

01132 577277

richard xl@hotmail.co.uk
www.xIrefrigerators.com

Deli & Ingredients

Seasonings, Spices & Herbs
The Dalesman Group

Dalesman House, Chase Way,
Bradford, West Yorkshire, BD5 8HW

Jill Bartlett

01274 758000
jill.bartlett@thedalesmangroup.co.uk
Steve.jones@thedalesmangroup.co.uk
simon.nicholson@thedalesmangroup
co.uk

www.thedalesmangroup.co.uk

MRC - The Flava People
Flava House, Beta Court,
Harper Road, Sharston,
Manchester, M22 4XR

Andrew Williams

0161 945 3579
andrew@theflavapeople.co.uk
theflavapeople.com

Mustard

Unilever

Unilever House, Springfield Driv,e
Leatherhead, Surrey, KT22 7GR
Kirsty Beckman

0783 770 4792
kirsty.beckman@unilever.com
www.unilever.co.uk

Cheese

Anthony Rowcliffe & Son Ltd
Provender House, Unit B,

Paddock Wood Distrubution Centre,
Paddock Wood, Tonbridge

Kent, TN12 6UU

Olivia Gratwick

01892 838999
oliviagratwick@rowcliffe.co.uk
www.rowcliffe.co.uk

Associate
Members

AHDB

Stoneleigh Park, Kenilworth,
Warwickshire, CV8 2TL
02476692051
karl.pendlebury@ahdb.org.uk
info@ahdb.org.uk
www.ahdb.org.uk

HCC

Ty Rheidol, Park Merlin, Aberystwyth,
Ceredigion, SY23 3FF

Emily Davies

01970 625050
edavies@hccmpw.org.uk
www.hcempw.org.uk

Qms

The Rural Centre, West Mains,
Newbridge, EH28 8NZ
Graeme Sharp

0131472 4040
gsharp@qgmscotland.co.uk
www.gmscotland.co.uk

Institute of Meat

Keith Fisher

07969 082299
www.instituteofmeat.org

19




FORTHCOMING DATES:

Meetings
Midlands Meeting and visit to Packington Free Range farm South AGM
Delivery of Products to Glasgow Scottish AGM, Perth
Smithfield Awards Judging, Glasgow North East AGM
South West Game Cookery Demonstration, Exeter Smithfield Awards Luncheon, Ironmongers Hall, London

North East Farm Shop Visits

Foodie Campaigns & Shows

Nov UK Sausage Week South West Winter Fair
Butchers Shop of the Year and Great Taste Awards open to
Champion of Champion Awards Members

Women in Meat Awards

Great Taste Awards open for general entry’s
Stafford Winter Fare

Hampshire Fare Product Judging
SFMTA 100th AGM

GB Game Week I .
British Pie Week

British Pie Awards

A MASTERCLASS IN MEAT...

www.qguild.co.uk e: info@qguild.co.uk
The Q Guild, 8-10 Needless Road, Perth, PH2 0JW



