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Tom Hixson & Co

Specialist Importers &S Wholesalers
of Top Quality Meat & Provisions
From Around The World

Telephone 020 7248 3569
Website www.tomhixson.co.uk

For the best quality Beet, Veal, Lamb, Poultry, Gammon, Bacon, Sausages,
Cheese, Eggs, Game and Exotic Meats at the most competitive price, look no

further than Tom Hixson & Co Ltd.

Purchasing from us at Smithfield Meat Market means you are buying direct
from source. Smithfield sets the price for meat in the UK so where better to
buy your goods and now available for the first time on the internet!

Tom Hixson & Co Itd has developed a very successful
business supplying quality meat & provisions to traders and
caterers out of Smithfield Meat Market. Tom Hixson has operated
from Smithfield for the past 28 years and has grown their business
through honest pricing and procuring only the very best products

from around the world.

Smithfield Meat Market is one of the oldest of the network of
markets that are the lifeblood of the City of London. Approximately
85,000 tons of produce pass through the market each year.
Bargaining between buyers and sellers sets the guidelines for meat
and poultry prices throughout the UK. The added advantage of
buying from Tom Hixson is the fact that we are able to buy at the

most competitive prices and pass that on to our customers.

To help our new and existing customers with their business we
have developed this website which allows you to place your
order on-line. This will reduce the time you spend telephoning or
faxing orders over, plus it is a more secure and guaranteed way
of ensuring your order is processed on time. You can view our
entire range of products but also if there are products you currently
purchase elsewhere and you cannot find it on our website, just
email us the details and we will do the rest. Our traders will be

tasked to find those products at the most competitive prices.

We can also arrange delivery to your door using one of our fleet
of refrigerated vehicles or alternatively you may wish to pick up
your order yourself? Whatever way you wish to purchase through

our website, Tom Hixson can meet all your needs.

Delivery across London for orders over £100.00

Monitoring Quality

We have a structured HACCP system in place to ensure the
quality of your goods at all stages of the purchasing to delivery
process and can trace all our meat back to the farm. The onsite
vets make regular visits during the day to ensure that we are always
compliant with current food safety standards. All this ensures not
only that we provide the best of products but that controls and
monitoring is in place to ensure it arrives to you in the best possible

condition.

Tom Hixson & Co Ltd specialises in prime cuts of meat and the
best selection of cheeses and provisions purchased from all over
the world. Our primary aim is to provide the best quality produce

at a competitive price.

Customer Services

Our customer services department is available to answer any
queries you may have. They can also take an order from you over

the telephone if you prefer to order that way

Customer services are open: Monday — Friday 4am — 3pm. After
this time a message may be left which we will deal with the next

working day.
Telephone Number: 020 7248 3569 Tom Hixson & Co Ltd
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all our bacon is cut
fresh not frozen!

<t Hhe Hrodidional way!

P - - = -— - P ~ —_

toste Hee dffevence

i

free range & fresh

! d_rﬁct

f’ree next day

:_g__ ey |
c”\« \:

wilh O Wminimum

cooked meats,
ovdev wecessovy

hams & sausages

Robert I/Vilsan

Superintendent of Smithfield Market

It has been my privilege to serve as the Superintendent of Smithfield Market for 9
years, my tenure began during a period of transition, as the recently refurbished East
and West Market buildings became fully operational. Subsequently, it was necessary
to meet the challenges presented by the introduction of new EU hygiene regulations,

as well as managing the many different complexities of Market life on a daily basis.

Smithfield is the only wholesale Market that remains located on its original site, within
the square mile of the City of London. It has 42 meat trading tenants and has been
owned and operated by the City of London Corporation for over 800 years. The annual

throughput still averages over 100,000 tonnes of meat product.

The City of London Corporation and each of the 42 meat traders have obtained full
approval from the Food Standards Agency to operate under EU Hygiene regulations
853/2004. Thus, Smithfield trades as a fully European Union approved wholesale

market.

Our Mission statement is to support our tenants in creating a flourishing market
providing an exemplary trading environment that is compliant with all EU Food

Hygiene regulations, energy efficient, well maintained, safe, innovative and profitable.

Robert Wilson

vty e st 01268 289056 |9

J.BUCKLAND
www.jbuckland.co.uk
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Allow t m rinate for an age while preparing the
greens — a delicate blend of ;\/'dtural herbs and _
unspoilt heathers. Combine all ingredients carefully”
using farming’léxpertisle gathé(ed over generations
and season liberally with a splash of rainand a N

\ dash of sunshine. Then serve, to your customers.
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underground

Cowcross Street

City of London Corporation
Superintendent’s Office East Market Building, London. ECTA 9PQ

Tel: 0207 332 3092 Fax: 0207 236 8735

www.cityoflondon.gov.uk/smithfield

an Station

underground

How to get to Smit/oﬁeld

Smithfield Market is situated within the boundaries of the City of London. It is in the
vicinity of other London Landmarks such as the Barbican, St. Paul’s Cathedral and St.
Bartholomew’s Hospital, which are all within walking distance.

If you arriving by Car and you wish to use GPS, the postcode is ECTA 9PS.

The Market is served by two underground stations; these being, Farringdon Station and
Barbican Station (please see Map - page 8).

The nearest overground stations are Farringdon, City Thameslink and Liverpool Street.
There are also numerous bus routes that stop near to Smithfield Market.
You can find a Map with all bus, train and underground services at the web address below.

www.tfl.gov.uk/tfl/gettingaround/maps/buses/pdf/st.bartholomewshospital-12500.pdf

Tradin g Hours

Monday to Friday: 3:00am - 12:00 noon Saturday/Sunday/Bank Holidays: Closed

Although the Market officially closes at Midday, the majority of stalls operate between
3am and 7am. Thus, we advise you to attend the Market within this time frame in order
that you have the widest choice and see the Market at its most lively.

You can contact our tenants to arrange pre-orders by using the tenants and traders list
provided on pages 24, 25 and 27. This is primarily for business customers.

Marker Tours

Walking tours of Smithfield take place once a month. You must book your tour in
advance. They start at 7am and the duration is around an hour and a half.

The tour is operated by the City Guides, further information and booking are available at:
web: www.cityoflondontouristguides.com  e-mail: info@cityoflondontouristguides.com

Additional I nformation

The Rotunda car park provides approximately 500 parking spaces for Market customers.

If you are parking your car before 2:30am and leaving before 9am, a discounted fee
of £1.50 applies.

There is a goods lift to ease the transfer of your stock to the car park, if required.

If you are arriving in a larger vehicle, there are conveniently located loading bays for
vans and lorries around the edges of the Market buildings.

Please note: Smithfield Market is located within the Congestion Charge Zone, which
begins at 7am.

Visitor Information

Visitor Information
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Total product integrity from the

EBLEX exists to enhance the profitability and sustainability of the English beef and lamb sector. Its main aims are to help the beef and sheep
meat supply chain to become more efficient and to add value to the beef and sheep meat industry.

It does this in a number of ways, one of which is to operate a Quality Standard scheme which enables members to differentiate their product
from competitors. Like the Red Tractor scheme from Assured Food Standards, the EBLEX Quality Standard scheme for beef and lamb provides a
guarantee of assurance, encompassing food safety, animal welfare and care for the environment. However, the EBLEX Quality Standard scheme
further builds on this by embracing additional eating quality requirements.

Much of EBLEX's recent work has focused on demonstrating the role that seam butchery methods have to play in not only increasing margins for
butchers, but producing improved, more relevant and more convenient cuts for consumers.

Retail project manager for EBLEX, Mike Whittemore, has conducted extensive research into beef and lamb primals and the value to be gained from
alternative methods of preparation. He said: We know that seam butchery methods improve eating quality and consistency and have undertaken
extensive research with the Leatherhead Food Institute to prove it to be the case. But added to this comes evidence that seam cutting can also add
value to the bottom line.

Starting with beef, EBLEX looked at the Thick Flank, Topside, Rump, Feather and Chuck Roll and compared basic butchery primal costings for
traditional versus alternative cuts. The results showed enhanced (gross profit) margins in all cases, from 4% for the Chuck Roll to 8% for the Rump
and Thick Flank.

EBLEX looked at lamb next, taking a number of cuts taken from the key sections of the carcase: Short Fore, Loin, Leg and Chump and the Breast.

By employing alternative cutting techniques that make more effective use of the whole lamb carcase, EBLEX was able to produce a wider range of | .‘2

cuts that offer greater appeal to customers as well as improved retail margins, by as much as 20%. <y -f- E s
A

< ﬂ
a.-f"_.) 3

Mike adds: “Although seam butchery methods do involve slightly more preparation time, these are significant margin improvements and businesses
really stand to benefit commercially. We estimate that by replacing some of the traditional roasting and braising cuts with those suitable for frying
and grilling, industry could stand to gain up to £16million every year.

Not only that, you will also be offering customers products with a more consistent eating experience which are more suited to their requirements.
It s a win-win situation all round. The work done by EBLEX to add value to the beef and lamb carcase is outlined in two brochures: Insight into New
Cuts for Beef and Insight into New Cuts for Lamb available to members of its Quality Standard scheme.

To receive an application form for membership of the Quality Standard scheme, simply call the hotline on 0845 491 8787.

Check Your Margins With EBLEX s Beef And Lamb Costing Calculators

EBLEX has also developed a free beef and lamb costing calculator to help abattoir owners, butchers and meat buyers to use to check their current
margins. Available on the retail section of the EBLEX Trade website www.eblextrade.co.uk, the costing calculators are free to use and will help
businesses selling beef and lamb to work out their gross margin and establish if they are pricing correctly, as well as seeing just how much profit
they are making.

Mike Whittemore says: Its vital for independent business to check their pricing structures, particularly in the current market, to ensure they are
returning a profit wherever possible. Businesses need to understand the difference between margin and mark-up as it could be the difference
between profit and loss.” For example, a mark-up of 25% produces a profit margin of only 20%. That’s because the mark-up is the difference
between the cost price to your business and your selling price. The gross margin is calculated on the difference between the gross profit and the
selling price.

The calculators come in two formats; example calculators and blank templates. The example templates are included to demonstrate how gross
margins are calculated for a side of beef and lamb carcase, and primal cuts of beef of lamb including a beef rump and a leg of lamb. The blank
templates are available for businesses to complete with their own information enabling them to calculate their own gross margins for a side of beef
and a whole lamb carcase, as well as beef and lamb primal cuts.

Mike adds: By using the beef and lamb costing calculators, businesses can easily check or work out their margins. In fact, the calculators are
proving to be a very useful tool as we ve seen a steady increase in the number of visitors who are using the facility on our website.

To access the Beef and Lamb Costing Calculators, simply log on to www.eblextrade.co.uk and click on the Beef and Lamb Costing Calculator button
on the right hand side of the homepage, which will take you directly to the calculators.

The website is also packed with other useful information including the latest news from the EBLEX Trade marketing team, plus cutting specifications : T et L e = 2 -—:-‘Fm .-__r,_,r-r_ T -1:';.:.‘5*1—
3 _ = x-g_.‘-*j‘ﬁ“ =

for over 320 beef and lamb cuts, recipe ideas and promotional materials. e el oy o, o

Farm Assured ¢ Quality Assured Enhanced eating quality ¢ Provenance ¢ Trade marketing support ¢ Consumer marketing

- ' -
gg:;ﬂ;g _ squ:,?tl){g For information relating to membership of the scheme, advice and marketing support available =~ QUALITY
~ . .. . STANDARD STANDARD
beef lamb please call the hotline 0845 491 8787 or visit our website at www.eblextrade.co.uk beef lamb

English == English ==

English == English ==
P R O UD T O S UPPORT F ARMERS Tough standards. Tender results.
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S mithfield Market Today

Over 100,000 tonnes of meat product passes through the market each year. As well
as meat and poultry, products such as cheese, pies, and other delicatessen goods are
available. Buyers, including butchers, restaurateurs and caterers are able see the goods
for themselves and drive away with what they have bought. Bargaining between buyers
and sellers at Smithfield sets the guidelines for meat and poultry prices throughout the
UK.

The procedure for meat arriving at the market has changed beyond recognition, gone
are the days when the lorries pulled up at any available gate and the meat was man-
handled, exposed to the elements by any number or workers. Now the lorries back
on to special sealed loading bays which protect the meat from contamination from
outside. The meat is loaded onto an automated meat rail system, with the aid of a
robotic arm in the case of large carcasses, and is delivered via the rail system directly
into the traders shop.

Boxed goods on the other hand are delivered through gates into temperature controlled
service corridors, which run either side of both the East and West Market buildings

and are placed into the tenants freezer or chiller depending on the product.

Settin g Standards

Through continuous improvement, Smithfield now leads the world in what a modern

market should be, complying with Government and European legislation while
remaining user-friendly for customers.

The refurbishment of Smithfield allows for goods to pass through the Market from
delivery to sale in a protected temperature-controlled environment that is free from
contamination. This is achieved by the constant cleaning of all surfaces and vigilant
maintenance of the buildings, making Smithfield a leading light for others to follow.

Smithfield’s character is not just about the buildings, but also those who work in it.
Customers can still stroll down the buyers walk, view the goods themselves and check
the time by glancing up at the famous clock, which has hung between the East and
West market buildings for nearly 140 years.

Smithfield is dedicated to providing a professional service with flair and passion putting
the clients needs first, enabling the Market to deliver the very best product to the dining
tables of the nation.

To visit Smithfield is unique, a special place unlike any other, with elements that go
back to the very foundations of London itself. Once visited, one returns just for the
experience and not just for the quality and variety of the products on offer.

Modern Market

Modern Market

JLANIVIN ATATAH. LTINS

ar
LONDON

13



Suppliers of quality herbs & spices,
meat seasonings, marinades & coaters

Quality meat seasoning for all seasons

For those striving for the highest possible quality in all
processes from farm to plate, our range of seasonings
provide the final link in a quality finished product.

Our range is suited to manufacturers, caterers and professional chefs.

with our range of quality seasonings, coaters and marinades

www.hagesud-bosse.co.uk

Hagesud-Bosse!VWLtd, Unit 10a, Asburton Industrial Estate, Ross-on-Wye, Herefordshire HR9 7BW
Phone: 01989 565971 Fax: 01989 767684 Email: sales@hagesud-bosse.co.uk

N
av

At Lucas we supply a range of superb complete
mixes and ingredients for butchers. Our products
are all of the highest quality, easy to use, tried
and tested with customers. Many of them are

award-winners too.

Sausages & Burgers, Cures & Brines, Pies & Pasties.
We've got more than 80 years’ of solid history

in creating these key products.

Benefit from %
our experience..?

Order your FREE SAMPLE today!

sicure’
visit Www.lucas-ingredients.co.uk Ea ,

or call our free Customer Helpline 0800 138 5837.
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Pictures of Smithfield Market
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towerstnompsc

J meat ;;ou\tr; seafood

A Leading International Meat,

and Seafood Comp:

Serving the meat and poultry industry for over 100 vears

Towers Thompson is a leading International Food Group o ¢
specialising is the import, export and distribution of chilled, frozen, KINGDOM §  KINGDOM

cooked meats and poultry as well as frozen fish and seafood. paietiinigll

Towers Thompson has a reputation for high quality products and

e oen e e TN Smitbﬁeld Market Clock

KINGDOM

JLANIVIN ATATAH. LTINS

The four-faced clock, which hangs in Grand Avenue and forms the archetypal image of
www.towers-thompson.co.uk the Market, was not included in the original design by Sir Horace Jones. The original
design made provisions for two clocks to be fabricated, and then hung at either end of
Grand Avenue in copper cases.

Thwaites & Reed of Clerkenwell were appointed to manufacture the clock at a cost of

£150. A separate annual charge of £20 for fixing and £5 for winding was set by the

‘ . y ' clockmakers. These charges were accepted by the Grand Committee and the clock
a Zle We Ve gOt It a” ol was commissioned on the 8th November 1869. A year later, in November 1870, the
‘ . . clock was delivered and installed on Grand Avenue. In 1878, improvements were
T Renowned for fantastic sausage and burger seasoning’s. We are also

market leaders in packing for retail, catering and manufacturing butchers.
D ALZIEL  Dalziel Taking care of it all.

made to the clock so that it was possible to illuminate the glass dials. Thwaites & Reed
were required to send two men every four weeks to keep the newly illuminated dials
clean, costing the Market an extra £10 pound per annum. Shortly before the Market’s
centenary celebrations, in 1968, the necessity to wind the clock by hand ceased, as the

73 Ty - clock was converted and was then able to operate using electricity.
- ' = ' (’E‘* . In 1993, as part of the major programme of modernisation work at Smithfield, the
\ = e - e . F [ clock drum was removed by the clockmakers John Smith & Sons. It was transported to
ke N e s | IS 1 . 4 - 0 their workshop in Derby to be completely rewired,cleaned and repainted. In keeping

with the colour scheme adopted for the rest of the Market,the clock was painted in
viridian, magenta and violet with gold embellishments.

On 11 January 1995, at 10am, the clock was restarted by Jack Neary, Chairman of
the Central Markets Committee, together with The Right Honourable Lord Mayor,

Dalziel. Quality where it counts. Talk to us. Alderman Christopher Walford

Aberdeen - 01224 723 550  Leeds - 01977 605 590 Newport - 01633 898 150 Peterborough - 01733 394 949

Stockport - 0161 406 7272  Newbury - 01635 265 160 Chorley - 01257 226 000 . P

Haverhill - 01440 710 060 Newcastle - 0191 496 2680  Nottingham - 0115 950 4084 Introducing w
parLzier Bellshill-01698 749 595 Birmingham - 01384 573 197  Ashford - 01233 822 184 Midland Casings - 01926 494 554 ey

cry
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We've perfected the formula for delivering quality food.

Growing the success of Irish food & drink

Sustainable Resources

Our green island on the edge of Western Europe
is protected by farmers who work the land today as
generations did before them, providing natural resources
for our modern and vibrant food industry.

Applied Innovation

Our proven track record of commercialising ideas
is rooted in our ability to identify new trends and
partner with customers to provide innovative and cutting
edge product solutions.

World Class Service

We provide food solutions to over 160 countries
and we pride ourselves on being reliable, efficient and
offering an excellent, quality service.

Revenue growth

We can provide real value for your customers, help
differentiate you in the market and ultimately,
grow your sales.

Bord Big

Irish Food Board

www.irishfoodboard.eu

(
!
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dunbia
naturally better...

Dunbia is one of Europe s leading meat processors with

a consistent focus on quality, value and success for our

customers. We are a highly integrated business adopting the
principles of quality, integrity and customer satisfaction.

For over 30 years Dunbia has been supplying Smithfield

Market with a focused brand range that is competitively

priced and meets all customer requirements. Whether it is

premium, value or origin specific, our leading brand range

offers complete traceability and can be tailored to suit
individual needs.

"

o Oy -
ROSE COUNTY

Natur Green
c Pastures
Dty B g, arey ProduE PRIME BEEF
For mare information please contact:
BEEF Mare Driver +44 (0] 1200 415000 mdriver@@dunbia.com
LAME Barrie Jones ra4 (0 1570 480784 bjonesg@dunbiacom
POEE Chris Garmble +44 (0) 2825 881180 cgamble @dunbia.com

N
MOLLS BACON

Formans Trading Estate, Pentos Drive, Sparkhill, Birmingham, B11 3TA
The Sign of Quality, The Sign of Service

35 Years of Bacon...

Molls Bacon has been established since
1970, specialising in bacon slicing since
1985.

We pride ourselves on customer service
and that is the key to our success.

Our large customer base covers all areas
from supermarkets to public houses to
wholesalers in the catering trade and the
food service sector.

We are committed to you, our customer.

Tel: 0121 778 5961 Fax: 0121 777 8930

\
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THE DENHAM ESTATE =

The Denham Estate occupies 1200 acres of picturesque

Suffolk countryside. It has its own herd of Fallow deer and

a unique flock of Denham Castle lamb raised in keeping

with the foremost principles of animal welfare and good
husbandry.

In addition to the venison and lamb the Estate also
supplies pork, local game and apple juice.

Deliveries to London on Monday Wednesday and Friday.

The Denham Estate
Denham, Bury St Edmunds, Suffolk
IP29 5EQ

Tel: 01284 810231
E-mail: venison@denhamestate.co.uk
Fax: 01284 810094

www.denhamestate.co.uk

Sy NORFOLK

H G BLAKE (cestessey) LTD

We are proud to supply our
customers on Smithfield Market
with the Finest Locally Sourced
Beef, Pork & Lamb and wish them

confithued success for 2012.

H G Blake Lid.,

Bull Farm Abattoir,
Reepham Road,
Felthorpe,
Norwich.
Nr10 4DU

Tel: 01603 262525




go

Grade A Duck

* Proven to have more meat
and less fat than other brands

+ Succulent meat with perfectly
crispy skin every time

+ Use Cherry Valley for an assured quality
you can stake your reputation on

Cherry Valley Farms Ltd, Rothwell,
Market Rasen, Lincolnshire,
England, LN7 6BJ
www.cherryvalley.co.uk

Tel: +44(0)1472 371271

|y
pluefields

G R O UP
food for thought

Bluefields Group is a leading
independent catering butchery,
offering quality produce and own
branded products to the UK's
premier restaurants, hotels, gastro
pubs, leisure facilities, wholesalers
and caterers.

Our award winning products are
also recognised by renowned chef,
Marco Pierre White, for being
leaders in our field.

T.01474 560404
E: info@bluefieldsgroup.com
www.bluefieldsgroup.com

WiTH GIBLETS o A
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T.Boer& zn

CONTROLLED QUALITY VEAL

T. BOER & ZN B.V.'s Gravenweg 114
2911 CJ Nieuwerkerk aan den |Jssel Postbus 6
2910 AA Nieuwerkerk aan den IJssel

Tel.: +31 180 395 395 www.boer.com
Fax.: +31 180 395 350 boer@boer.com

|'3?€_"..n - MEAT T

Kentas Ltd »

A traditional
artisan company
producing quality
charcuterie to
the highest
standards

Vé’if?m

Correggio Emilia

Sapori e Tradizioni

You can find our products at:

Market Provisions Ltd « Tom Hixson & Co. Ltd
D.P. Meats - Alford & Ford Ltd




Mear Tma’ing Tenants

East Market

Company Unit [ Market | Postcode | Tel Office Tel |Fax
Building

Mear deing Tenants

West Market

JLANIVIN ATATAH. LTINS

Ty

Company Unit | Market | Postcode | Tel Office Tel
Building
5

1 East ECIA9PQ 020 020 020 T 25  West  ECIA9PS 020 020
Walkden 72480266 72369071 72363414 74898820 74899387
RN I 3,5, East ECTA9PQ 020 020 020 Edward Price 27  West ECTA9PS 020 020

7 72369484 72460000 72482593 72368395 72368395
Reeves And Co  [CRRBIZL. EC1A 9PQ 020 020 29  West  ECTA9PS 020 020
Ltd 72364030 2364032 72480121 73290584
Rhonda Meats  [REHN2E: ECTA 9PQ 020 020 020 31, West  ECIA9PS 020 020
15 72360870 72482202 7282300 Ltd 33 72360082 73290584
17  East ECTA9PQ 020 020 020 35  West ECTA9PS 020 020 020
72360153 72360155 74898380 73294779 72366286 73290271

21 East  ECTA9PQ 020 — 37 West  ECIA9PS 020 020
Tribe 72360101 72369026 Ltd 72360906 73293993
G.Lawrence 23 East EC1A9PQ 020 020 m 39 West  ECIA9PS 020 020
W'sale Meat Co 72484488 72484466 72363408 72363455
Ltd 41 West  ECIA9PS 020 020

2,4  East EC1A9PS 020 020 72368830 73294764

74898820 74899387 43 West  ECTA9PS 020 020

6 East ECTA9PS 020 72366229 72485915
Guttridge Ltd 73297388 45  West  ECIA9PS 020 020

8,10 East EC1A9PQ 020 020 74890133 72367834
Curl Ltd 72489083 73293315 47 West ECTA9PS 020 020

12 East EC1A9PQ 020 020 020 73292400 73292401
Guttridge Ltd 72367395 72369761 72480441 James Burden 24  West ECTA9PS 020 020

14 East EC1A9PQ 020 020 - 72480121 73290584
Trading As Vixelli 72367086 72485873 D. Andrade & 26  West EC1A9PS 020 020

16 East EC1A9PQ 020 020 72361173 72483313

72480285 72364173 28  West  ECIA9PS 020 020
18 East EC1A9PQ 020 020 020 72369561 72484359
72360333 72484266 74898403 30 West ECTA9PS 020 020

20  East ECIA9PQ 020 020 Ltd 72368631 72366310
Provisions Ltd 72481165 72482383 RSO 32  West ECTA9PS 020 020

22 East ECIA9PQ 020 020 020 Ltd 72361347 73290729
Abrahams Ltd 72487735 74896510 72360256 72361348

72361349
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WHAT’S IN
THE BOX?

The ibp Trusted Excellence® brand
IS more than just a name on a box.

It encompasses a tradition of
quality that has been cultivated
over our 50-year history.

The ibp Trusted Excellence brand
means you can count on high-quality
beef and pork supported by the
commitment of the company

that stands behind the box.

ibp Trusted Excellence.
Our name says it all.

Contact us at:

paul@tysoneurope.com
Tel: +44 (0) 20 8742 2888

Mear deing Tenants

West Market Continued
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J.F Edwards &
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H Smith Ltd
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PROCANAR and SNV, both part of the LDC group, have been supplying SMITHFIELD MEAT MARKET
for almost 20 years.

With 37 production plants and slaughterhouses in France, PROCANAR and SNV can offer the whole
range of French speciality poultry from a small quail to a large goose!

Our range of produce includes:

Quail e Pigeon ® Guinea Fowl ® Duck e Rabbit ¢ Corn Fed Chicken
Label Rouge Chicken e Turkey ¢ Goose e Kid Goat

We also specialise in:

Smoked Chicken (Whole & Breast) ® Smoked Duck Breast ® Quail Eggs
Duck & Goose Fat ® And Many More...

The latest addition is a new FREE RANGE line called '"NATURE & RESPECT'. The brand runs across 3
species; Chicken, Duck and Turkey. Longer life, fewer birds in barns, consideration for the animal and
the environment and also a tastier more mature meat are some of the distinctive values of this new brand.

Also available to wholesalers on the market is FOIE GRAS either whole lobes or in terrine format.

By using the shortest possible line of supply, 48 hours will be enough to get the product from the
slaughterhouse to the market thus guaranteeing optimum freshness.

Week in week out PROCANAR and SNV supply SMITHFIELD MEAT MARKET with quality, consistent
products and a service you can rely on!

For more information call:
Philippe at PROCANAR on 07900 400370
Arnaud at SNV on 00 33 671173030

Poultry Marker Fire

At eighteen minutes past two, on the morning of Thursday 23rd January 1958,
firefighters arrived at the Smithfield Meat Market. By the time the blaze was contained,
days later, two members of the London Fire Brigade were dead and a further thirty were
hospitalised.

On arrival, the fire was discovered to be deep within the basement. A crew from the
local station at Clerkenwell were one of the first on site. Firemen Jack Fort-Wells and
Richard Daniel Stocking headed down into the dense smoke that filled the basement.
Tragically, they never returned to the surface. Due to excessive heat, dense smoke and
worsening conditions, crews could only work for 15 minute periods. Eventually all
crews had to be withdrawn.

After 24 Hours, at 3am on the Friday morning, flames broke through the ground floor
of the Market. The intense heat and flammable gasses from the basement escaped and
fire quickly engulfed the entire Poultry Market.

As the flames reached over 100 feet, it was decided that the fire was too fierce to
extinguish and the fire brigade began focusing their efforts on protecting the surrounding
buildings. The stop message was received at 16:45 on Friday 24th January. Over 800
oxygen cylinders had been used in the first 24 hours alone.

By Friday 7 February, there had been a total attendance of more than 2000 firemen,

using 450 pumps, from 58 fire stations.

e
G
5

1958 Fire
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Mlutchmeats Ld

WHOLESALE BUTCHERS

-

&

Mutchmeats Ltd are a family run business established 30 years ago.

In 1996 we moved from our original premises to a new 3 species Abattoir and Boning Hall. Over the years we have been present
many times at the prestigious Royal Smithfield Livestock show held each Christmas and supported by the Royal Family. We have
indeed bought the supreme champion at this event on several occasions.

Mutchmeats are proud to supply Smithfield Market with Pork, Beef, Lamb, Boxed Beef and Offal’s. We are also a supplier to wholesale

depots, stand-alone boning halls and retail outlet and catering butchers, priding ourselves on quality and service, delivering throughout

the South in our own refrigerated fleet of vehicles. Our sales team have their own individual customer lists so they know the exact
specification required by their customers.

Our livestock (as much as possible) is procured direct from the farms, but we also source from Livestock Markets across the region.
At Mutchmeats we also offer a Private Kill facility with room to mature the product and also a first class butchery service which can
be cut and packed to your requirements.

To speak to one of our sales staff please call us on 01993 772972

Mutchmeats Ltd
Newclose Lane
Witney
Oxon
0X29 7GX

T: (01993) 772972
F: (01993) 776239

Poultry Marker Gonstruction

Following the fire in 1958, which completely destroyed the Poultry Market, the City of
London set out to rebuild a modern wholesale market. T.P. Bennett and Son were appointed
to design the new building and work commenced in 1961. By 1963, the new Poultry Market
was operational and replaced the section of the original market that was ravaged by the fire.

Originally, T.P. Bennett and Son proposed a new market building on two levels, with
the ground level entirely for vehicles and the market floor on the upper level. This first
design was rejected on the basis of functionality, as it would require the market traders
and porters to move meat between the two levels. The final design put the market on
the ground level, with offices around the edge of the building on the upper level.

The building is renowned for its huge, unsupported dome roof. However, although the
dome was probably the largest concrete shell structure in Europe at the time it was
completed, the real feat of engineering is its shallowness — with a rise of only 30 feet,
covering an area of some 28,000 square feet.

The complexity and cost of the shell dome caused T.P. Bennett and Son to suggest that
the City of London might want to consider a less complex and less costly roof structure.
Undeterred, the City did not hesitate to proceed stating that they wanted ‘a market of
fine appearance suitable for the standing of the City of London in the world” and that
they were ‘not prepared to make the saving for an ordinary type of roof’. The principles
held by the City of London’s governing body led to the construction of one of the great
monuments to the ‘heroic” period of Post-war structural engineering, when each new
project was treated as an experimental venture.

During the building works, a sealed lead container was placed beneath the foundation
stone, located at the entrance to the Poultry Market Building. Enclosed in the ‘time
capsule’ was a contemporary coin, a copy of the programme from the ceremony
commemorating the laying of the foundation stone, copies of plans, photographs of
the old and new buildings and copies of “The Times” and “City Press” issues, printed
on Friday the 19th of January 1962.

Construction
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B utchers H all

A Cut Above the Rest

The Finest Dining

Owned by the worshipful Company of Butchers and
partnered by the respected caterers, Chester Boyd,
Butchers” Hall has rightfully gained its reputation for
being one of the area’s finest dining establishments.
The Butchers’ company and Chester Boyd continually
collaborate to pursue excellence and perfectly
sumptuous dining in outstanding surroundings and
are delighted to bring you a package that truly is a cut
above the rest. This sumptuous experience includes the
finest traditional British produce. Each dish delivers
an unforgettable taste sensation and as the chef carves
the meat in front of guests the sense of the company’s

location and history is brought to life.

Time Honoured Traditions

One of the City of London’s most respected venues;
Butchers” Hall is a beautiful building that effortlessly
combines history and a sense of occasion with
adaptable facilities. Standing in the heart of Smithfield,
the Hall is perfectly situated in an area that is renowned
for fine dining, private functions and business meetings.
The connection between the area of Smithfield and a
butcher’s meeting place has existed for over 1000 years

and is very much a bond that endures to this day.

Butchers Hall 87 Bartholomew Close London EC1A 7EB
Tel 020 7871 0577 www.chesterboyd.com

The
I/Vorsbipﬁl Company
of Butchers

The Worshipful Company of Butchers is one of the oldest Livery Companies of the
City of London. The earliest history records that in 975AD, in the Ward of Farringdon
Without, there are “divers slaughterhouses and a Butchers’ Hall where the craftsmen
meet”. The Arms of The Company were granted in 1540, the motto being - ‘Omnia
Subjecisti Sub Pedibus, Oves et Boves’- Thou hast put all things under his feet, all

Sheep and Oxen. James | granted the Company’s Charter of Incorporation in 1605.

The Butchers” Hall has had many locations, and in 1668 following the Great Fire of
London, the Company moved from the Smithfield area to Pudding Lane, where it
remained until an Act of Parliament acquired the site in 1884. A new Hall was built
on the present site in Bartholomew Close thus renewing the links with its original
surroundings and the convenient proximity to Smithfield Market. Severe damage was
sustained to the Hall in both World Wars and the current Hall was rebuilt in 1960 with

considerable refurbishment and further improvement taking place in 1996.

The Company provides a first-class venue from which its continuing responsibility
towards Meat Training and Education as well as its support of many charitable
organisations is furthered. The Company also proudly meets the many requirements
of City Institutions as well as enabling numerous activities of the Company and its

thriving membership.

Butchers Hall
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FREEMANS
of
NEWENT

farm fresh chickens

FREEMANS of NEWENT

Approved suppliers of Fresh Chicken and certified Halal Chicken products
to the wholesale market.

Deliveries made daily to Smithfield market, London

To place an order, or to make an enquiry, email the team at sales@freemansofnewent.co.uk or call
us on 01531 828282.

Freemans of Newent
Town Farm,
Newent,
Gloucestershire
GL18 1HP

Tel: 01531 828282
Fax: 01531 828283

Email: sales@freemansofnewent.co.uk
www.freemansofnewent.co.uk

Southern traditional Meats is a family owned abattoir
situated on a farm nestling in rural West Sussex. With
over 25 years experience in the meat trade, we offer
a complete gate to plate service from slaughter only,
to hanging, cutting and packing.

the abattoir, built in 2004, is a modern, purpose
built building fully compliant with current FSA meat
hygiene regulations. Our services are open on an
appointment basis, to all local farmers within the
southern counties.

Stock accepted includes cattle, sheep, pigs, goats
and deer. All stock must be clean and we will not
Southern Traditional Meats accept any casualties. No minimum order.

We have a large chill room where stock can be hung
traditionally, allowing maturation in a strictly controlled
temperature environment. Organic requirements are
also catered for with a seperate chill room specifically
for organic stock. A complete cutting/butchery service

Tel: 01273 495171 is also available.

Fax: 01273 493504
Email:stm@gconnect.com Call us now to discuss your requirements and
bookings.

U.K. LIMITED

Suppliers of Specialist French Poultry & Charcuterie Products
to Smithfield Market and throughout the UK (Deliveries : 4 days per week)

including:
Barbary Duck e Corn Fed Chicken e Free Range Chicken e Organic Chicken
® Quail » Rabbit ® Goose Fillets / Legs ® Smoked Products
Foie Gras ¢ Duck & Goose Fat e Specialist Hams : Bayonne/lberico/Savoie

and a range of French Charcuterie products

Tel : 01491 833010
E-mail peter.rostron@gastronome-uk.co.uk

Beef & Lamb Ltd ~ Company No.SC289143
4 The Shore Vat Reg No:898 1222 93
Wick Tel: 01955 605472
Caithness Fax: 01955 605907

KwW1 4w

New meat processing factory opening soon in the north of Scotland

Caithness Beef & Lamb Ltd will specialize in Quality Beef, Lamb & Pork Products

Caithness bred Wagyu crossed with Aberdeen Angus & very soon pure Caithness
Wagyu

Air-dried hanging facility giving a better hung product
Black Pudding made from fresh blood & local ingredients

Haggis made with plucks straight from our on-site abattoir

All boning, curing, cooking, packaging under one roof

‘We aim to be the best in the world
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Recipes from the World Famous
Michel Roux W G
Haunch of Venison

with Lemon & H. oney

Rub the venison leg with a little olive oil, salt, pepper, lemon juice and 1 tablespoon of honey.
Cover with cling film and leave to marinate overnight.

Preheat the oven to 220°C / Gas Mark 7. Heat up a roasting tray on top of the stove and sear
the venison with a good bit of olive oil. Once the meat is coloured on all sides, put in the hot
oven for over 10 minutes.

Then add the coarsely sliced onions, the lemons cut into wedges, 3 tablespoons of honey,
thyme and a good glass of white wine. Put the meat back in the oven at 180°C / Gas Mark 4 for
30 minutes. Then turn off the heat and leave the venison in the oven for a further 30 minutes.
Remove and take to the table to carve.

Serves 8

leg of venison, about 3kg
olive oil

juice of 1 lemon

4 tablespoons clear honey
4 onions

1 large or 2 small lemons
sprig of thyme

white wine

salt

pepper

Recipes from Michel Roux

Rabbit Pie with Quince

Mince through a 5mm size disc all the meats and fat. Sweat the shallots in the
duck fat without any colour until cooked, when cook add to the mince, season
well. Add the brandy and thyme. Line buttered flan rings (6x3cm) with thinly
rolled out of puff pastry. Fill with the rabbit mince, then seal with another piece
of puff pastry. Egg wash and score with a knife to decorate. Bake in oven at
180°C for 25 minutes.

Serves 8

320 g wild rabbit meat 2 tb spoon brandy

60g pork meat Salt, pepper, nutmeg
120g veal meat 2 t spoons thyme leaves
280g pork fat 600g puff pastry

1 tb spoon duck fat Beaten egg for egg wash

2 shallots chopped

Quince Compote

Cut the quince into large dice, putin a pan with 100ml water and all the ingredients
except the chilli. Simmer for 40 minutes until tender, you may have to top up with
a little water. Add the chilli then simmer for a further 5 minutes to cook.

2 quince peeled and cored 1 red chilli chopped
4 tb spoons Demerara sugar 2t spoons sea salt
2 tb spoons cider vinegar

2 t spoons Chinese 5 spices

Michel Roux: A Life in the Kitchen

By Michel Roux Jr, published by Weidenfeld & Nicolson, 2009. (£25, hardback)

“A selection of
my favourite
knives for the
serious and
professional
chef”

Knife and block sets now
available at selected retailers
throughout the UK,

For stockists piease visit
www.globalknives.uk.com/
michelrouxjr
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Roast Woodcock with Gmpes & Marc

I find that woodcock need no more than 1 week of hanging; after that the exquisite aroma is lost
in the gaminess.

The old-fashioned way to roast a woodcock is with the guts left in. | prefer to remove them and use
them for a liver paste. The only part that is not edible is the gizzard, which is often full of sand; find
it by pressing with your fingers. Discard the gizzard, eyes and tongue, which is believed to be bitter.

To the innards add the chicken liver, foie gras, two of the shallots and the thyme. Heat a frying
pan with a drop of oil until smoking. Add the liver mixture and cook for 15 seconds, turning
frequently. Season and then flambé with the brandy. Press through a coarse sieve while still hot.
Mix well with a whisk to emulsify. Keep in the refrigerator.

Blanc the grapes in boiling water for 10 seconds; refresh in cold water, then peel with a small
knife. Marinate in the marc and sugar for at least 1 hours.

Heat the oven to 220c / 425 F/ gas 7. Put the birds in a roasting pan with a little oil and place over
high heat until evenly coloured. Add most of the butter and place in the oven; cook for 3 minutes
on each side and 4 minutes on their backs. Leave to rest on a rack in a warm place for 15 minutes.

Toast the brioche on both sides, then spread the liver paste over them. Reheat in the oven for 5
minutes before serving.

Remove the fat from the roasting pan and add " tablespoon of butter with the remaining shallots.
Cook for 2 minutes and then our in the grapes’ marinade and reduce by half. Add the stock and
reduce to a light sauce consistency. Whisk in 1 tablespoon of butter, and reheat the grapes in
the sauce at the last moment. A few drops of sherry vinegar will bring out the sweet and sour
freshness of this sauce.

Serves 6

6 woodcock

2 chicken livers

60g duck foie gras

4 shallots, finely chopped
1 sprig of thyme

salt and pepper

1 tablespoon brandy

30 white seedless grapes
1 tablespoon marc (or grappa)
1 tablespoon caster sugar
4 tablespoons olive oil
100g butter

6 pieces of brioche bread,
5cm square

500ml game stock

sherry vinegar

Stuﬁ%d Saddle of Lamb
with Spinach & Garlic, Saffron_fus

Remove the skin and excess fat from the lamb. Bone the saddle of lamb from the belly, removing the fillets but
without making any holes on the upper side; this is a slightly tricky task. Cut the flaps to 12cm on each side,
lay the saddle on the stretched caul fat and season lightly. Chop all the bones.

Heat the oven to 200C/400F/gas 6. Blanch the garlic in boiling salted water for 1 minute, then drain. Put the
garlic on a sheet of foil with a tablespoon of butter and a little oil, season, then fold over and seal the foil and
place in a hot oven for 20 minutes. Leave to cool. Boil the cream until reduced by half and leave to cool. Blanch
the spinach in boiling salted water. Refresh under cold running water, squeeze completely dry and chop roughly.
Cut the lamb kidneys into small dice, toss in a hot non-stick pan for 15 seconds, then drain and add to the
spinach, together with the cream, egg yolks and roasted garlic. Turn up the oven to 220C/425F/gas 7.

Spoon some of the spinach mixture down the centre of the boned lamb saddle, place the fillets on top and
cover with the remaining spinach. Roll the belly flaps over the centre, wrap in the caul fat and tie with string.
Roast in the oven for 30 minutes, then remove from the oven and leave the meat to rest in a warm place for
at least 30 minutes.

Meanwhile, drain the fat from the roasting pan and add the bones and onion with a little fresh olive oil. Cook
over medium heat, stirring frequently. When browned, deglaze with the wine and allow to reduce by half. Add
the saffron and stock and reduce by two-thirds, skimming off the fat. Strain into a clean saucepan and whisk
in a little butter to thicken and shine the sauce. Serve immediately, with the lamb.

Serves 6-8

1 saddle of lamb (with kidneys)
200g caul fat

salt and pepper

20 cloves of garlic, peeled
100g butter

olive oil for roasting

100ml double cream

900g spinach

2 egg yolks

1 large onion, chopped

125ml sweet white wine

2 pinches of saffron strands

500ml chicken stock

Recipes from Michel Roux

Michel Roux: A Life in the Kitchen
By Michel Roux Jr, published by Weidenfeld & Nicolson, 2009. (£25, hardback)



When it comes to training
and development, we aim
to be a cut above the rest.

_ctriving for excellence

The Meat Training Council is committed to supporting the training and
development of all those who work in the food sector. Together with
our awarding organisation FDQ and the Institute of Meat we aim to

create a sustainable food industry for the future.

Meat Training Council, Winterhill House, Snowdon Drive, Milton Keynes MK6 1AP

For more information, please call 01908 231062 or email info@meattraining.org.uk

01908 231062

info@meattraining.org.uk  www.meattraining.org.uk

Meat Training Council backs new apprenticeship schemes

The UK food industry is an important contributor to the overall economy but it also has a huge skills gap right across the
supply chain. The Government has recognised this lack of skill and therefore the need to attract motivated people into
the industry and so has launched an ambitious higher apprenticeship programme, which it hopes will help address the
problem.

Bill Jermey, chairman of the Meat Training Council (MTC), endorses the scheme:

“Many highly successful business people in the meat industry have started their careers at grass roots level, for example
on the cutting floor in the abattoir or the butcher’s counter in a retail outlet, rather than going to university.

“Training has always been essential part of running a business in the meat industry due to food safety, health and safety
and, where appropriate, animal welfare issues. However, the majority of training offered over the last 20 years has
been on the back of grants and carried out to satisfy customers rather than improve the profitability and sustainability
of the industry. The government has recognised that previous funding has been misdirected, which is why it is now
concentrating on supporting apprenticeships. The new schemes offer a fresh approach to training and the chance to
improve the long-term profitability and sustainability of the industry.

“Apprenticeships provide the opportunity to earn while you learn, receive top quality training, develop skills and gain
professional qualifications. Now that university is becoming so expensive the value of a modern apprenticeship
programme is all the more attractive. And with advanced level apprenticeships part of the package trainees can achieve
degree level status. Evidence also suggests that successful apprentices are more likely to stay in a business that trained
them.”

MTC is currently embarking on a new programme to combine its work with Trade Associations, FDQ, The Institute of
Meat (IoM) and others to create a revitalised hub for training, qualifications and continuous professional development
for all aspects of the meat industry, which will also support new apprentices.

MTC is a charity working for the meat industry. Income is generated through the courses it provides and from its
awarding organisation FDQ. All surpluses are ploughed back into the industry.

Its current activities include:

0 Leading the development of the new Animal Welfare regulations for Defra;
0 Providing funding assistance for meat training establishments;

0 Running various courses for the FSA, including HACCP and knife skills;

0 Sponsoring young butcher and young meat manager awards;

0 Managing the loM and expanding its activities;

0 Running the only accreditation scheme for Master Butchers.

MTC works with all the Trade Associations and can help find the right training
programme for you, whether through nationally recognised qualifications or
bespoke courses for your business.

©'limpet,

i assaciales

Meat Training Council, Winterhill House, Snowdon Drive, Milton Keynes MK6 1AP 01908 231062 info@meattraining.org.uk  www.meattraining.org.uk
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The Area and its H. istory

Smithfield was originally “A Smooth Field” just outside the city walls and was used
over the centuries as London’s main livestock market. Smithfield was also the site
of two monasteries - St. Bartholomew the Great and Charterhouse - both of which
were dissolved in the reformation but both of which have survived in part into the
21st century. St. Bartholomew’s Hospital was established by the monastery in an area
adjacent to Smithfield in 1123.

As a large open space close to the City it was a favourite place for gatherings such
as jousting. In 1374 Edward Il held a seven-day tournament in Smithfield, for the
amusement of his beloved Alice Perrers. Possibly the most famous tournament in
medieval Smithfield was the one ordered in 1390 by Richard II. Jean Froissart, in the
4th book of his Chronicles, reports that sixty knights would come to London to tilt
for two days, “accompanied by sixty noble ladies, richly ornamented and dressed”.
The tournament was proclaimed by heralds in England, Scotland, Hainault, Germany,
Flanders, and France, to rival the jousts given by Charles of France into Paris a few years
earlier, on the entry of his consort Isabeau de Baviere. Geoffrey Chaucer supervised the
preparation of the tournament’s works as clerk of the king.

In 1666 the Smithfield area was left mostly untouched by the Great Fire of London,
that stopped near the Fortune of War tavern, at the junction of Giltspur Street and Cock
Lane, where the statue of the Golden Boy of Pye Corner is located. In the 17th century,
several residents of Smithfield emigrated to the United States where they founded the
town of Smithfield, Rhode Island and named it after their hometown in England.

P

Farringdon Station

\'a
¢°0

Key

A 1866-1868 Central Market East
B 1866-1868 Central Market West
C 1962-1963 Poultry Market

D 1879-1883 General Market

F 1886-1899 Fish Market,
Red House

Work on the Central Market began in 1866 and was completed in November 1868 at
a cost of £993,816. The two wings (known as East and West Market) were separated by
the Grand Avenue, a wide roadway roofed by an elliptical arch with decorations in cast
iron. At the two ends of the arcade, four huge statues represent London, Edinburgh,
Liverpool and Dublin and bronze dragons hold the City’s coat of arms. At the corners
of the market four octagonal pavilion towers were built, each with a dome and carved
stone griffins.

The first extension of the meat market took place between 1873 and 1876 with the
construction of the Poultry Market located immediately west of the Central Market. A
rotunda was built at the centre of the old market field, with gardens, a fountain and a
ramped carriageway to the station beneath the market building.

The General Market, built between 1879 and 1883, was intended to replace the old
Farringdon Market located nearby and established for the sale of fruit and vegetables
when the earlier Fleet Market was cleared to enable the laying out of Farringdon Street
in 1826-30.

A further block (also known as Annexe Market or Triangular Block) consisting of two
separate structures (the Fish Market and the Red House) was built between 1886 and
1899. The Fish Market was completed in 1888, one year after Horace Jones’ death. The
Red House, with its imposing red brick and Portland stone fagade, was built between
1898 and 1899 for the London Central Markets Cold Storage Co. Ltd.. It was one of
London’s first cold stores to be built outside the London docks and continued to serve
Smithfield until the mid 1970’s.

Horace Jones’ original Poultry Market was destroyed by fire in 1958. The replacement
building was designed by Sir Thomas Bennett in 1962-1963, incorporating a dome
roof of 225 feet (69 m).

History
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PAMPAS
_PLAINS

Flaming hell,
that looks good!

We’re the specialist UK online butcher for
naturally reared, grass-fed Argentinian beef.

Robifsons 2

Quality since 1905

Established in 1905, Fred C Robinson Ltd
is one of the oldest producers of chilled &
frozen sausages in Northern Ireland.

40 Hillhead Road
Ballyclare
BT39 9DS

Tel: 02893340455
Fax: 02893352393
E-mail: alvindonaghy@fcrobinson.co.uk
www.fcrobinson.co.uk/

ﬂ www.l-n-omeats.co.uk

Suppliers of quality meats
to the catering trade

Portion control specialists
Family run business

Small enough to care,
big enough to cope

L&O Meats Ltd.
32 Saffron Court, Southfields,
Basildon, Essex. SS15 6SS

Tel: (01268) 412759 / 544097
Fax: (01268) 545753

Smit/.?ﬁeld During Wartime

With the outbreak of war in 1939, the government took control of all livestock and
meat supplies. Soon after, a de-centralisation scheme was set up to remove all meat
suppliers from London. The Wholesale Meat Association, merging all Market tenants,

was set up to control the distribution of meat throughout London.

As part of the de-centralisation scheme, the Wholesale Meat Association evacuated
tenants in the East and West Market Buildings on the 4th September 1939. In order to
furnish the new depots outside of London, some equipment from Smithfield (including
scales and cutting boards) was taken to the new sites. As a result, only traders selling
poultry, bacon, eggs and game remained at the Market; this trade continued throughout

the wartime period, in spite of reduced supplies.

In the week before Christmas 1940, the Ministry of Food took control of turkey prices. As
a consequence, the trade in this particular bird slowed vastly and further supplies virtually
stopped. Following this, in 1941, the decision was taken that the prices of all poultry items
should be regulated by the Ministry of Food. This meant that the supply of poultry to the

Market fell, dramatically effecting those who were still trading at Smithfield.

In total, 37 members of City of London staff working at Smithfield Market were called
up for service in the Armed Forces, whether as members of the Territorial Army or the

Reserves. Two were killed in action.

At the beginning of the war, a disused train tunnel beneath the Poultry Market was
converted into an air raid shelter. During the first few years, it was used by City of
London staff, traders and customers during air raids. Later, improvements were made
to the tunnel-cum-air raid shelter. Heating, a canteen and bunk beds were installed
and, following these works, it could accommodate between 600 and 700 people per

night from the local area.

The Market sustained extensive damage from enemy bombing. The first high explosive
bomb to hit the City destroyed the south-east tower of the Poultry Market on the 11th
September 1940. This attack resulted in a number of tenants having to relocate to

depots outside London.

Wartime Smithfield
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Iraditional Foods
Blending Quality &Tradition

About the Arthur Pipkins Range OfP.VOduCIS

The idea behind the Arthur Pipkins range of products is to offer the Butcher
competition within their own shop. As with the multiples, they sell their
Own Label Products alongside Branded Products which command a greater
selling price or as your own Premium Range.

Qur Premium S ausda g € M IX Range

Beef Pork & Chive
Pork Pork, Basil & Sundried Tomato
Lincolnshire Fork, Roast Ginger & Spring Onion

E
|
[ |
Cumberland B Lamb, Mint & Cracked Black Pepper
Spicy Paork B Pork with Orange & Lemon

Pork & Leak B Beef Horseradish & Chive

Pork & Apple B Gluten Free Pork

Pork, Honey & Mustard B Gluten Free Lincolnshire

Pork, Cranberry & Apple B Pork, Hickory & Chipotle (BBQ)
Zesty Mulled Wine

Our Premium BH- Fger ME)C Range

Cracked Black Pepper & Red Onion
Chilli & Coriander

Roast Tomato & Jalapeno

Horseradish & Chive & W
_ B>

we Provide Retailers wii

B Free Detailed Recipe's B Free Point of Sale Tickets
B Free Promotional Bags B Free Promaotional Wall Posters
B Full Customer Support

: : T iy e ane: (Rdd: A7 5
For More Information Leiathone: Ooldd 1000

Please Contact:

E-Mail: salest@arthurpipkins.co.uk
Web: www.arthurpipkins. co.uk

Treat YOH?" CHSZLOWI ers roa TaSte Sensation

During the night of the 10th May 1941, three high explosive bombs and numerous
incendiary bombs were dropped on the Market buildings, starting 25 fires across
the three respective roofs. All of the fires were extinguished by the fire watch crew,
which consisted of Market Police, tenants’ staff and volunteers. The most damaging
explosion occurred towards the end of the War on the 8th of March 1945. AV2 Rocket
completely destroyed the Fish and Vegetable Market and caused extensive damage to
the General Market. The explosion occurred at 11am, whilst the Market was crowded

with staff and customers, resulting in a large number of deaths and serious casualties.

Between 1939 and 1945, all licensed porters were working in the de-centralised
depots and, therefore, the issue and renewal of their licences was discontinued. When
meat trade returned to Smithfield, the licensing of porters was recommenced with 329
licences being renewed and 106 new licenses issued. At the end of the war, the market
buildings were de-requisitioned by the Government. The West Market Building was

de-requisitioned on the 25th of December 1945, the East Market Building on the 14th

of January 1946 and the General Section on the 21st of January 1946.

Wartime Smithfield
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FREE

ENGLISH v

ENGLISH FREE RANGE pigs are born, weaned and
reared outdoors in fields. Free to roam and forage
as they would in a natural wild environment.

ENGLISH OUTDOOR

ENGLISH OUTDOOR PIGS are born and weaned and
part reared outdoors then brought into straw yards sheltered / -
from the elements. The adults remain Free Range. o A

PRODUCED LOCALLY

LOCALLY PRODUCED pigs are born and reared in an
area of England local to your fresh pork supplier.

RARE
BREED

RARE
BREED

RARE BREED pigs are traditional, flavoursome, less
commercial types such as Large Black, Berkshire,
Saddleback, Hampshire, Middle White, Tamworth or

Gloucester Old Spot.

ENGLISH QUALITY ASSURED pigs are born
and reared in England and the pork is graded to
a strict quality control procedure.

QUALITY
ASSURED

ENGLISH R %

Always look for the and be sure to buy the best quality British pork

A \'1 A W Twwwic+g-R.co UK !

TODD

MEATS

Todd Meats are proud to celebrate
their 50 year

association with

Smithfield Meat
Market.

Suppliers of Fresh &

Frozen Poultry, Beef, Pork, Lamb & Mutton
to the Wholesale Trade.

www.toddmeats.co.uk B Tel: 01732 228670



Fine Dining fWids
Mechel Roux Jr.

o

theiWlaster Chef

Purcbasing Guide

Visiting Times
Visitors are advised to arrive by 7am as the majority of stalls are open at this time.

Take everything in
Feel free to explore the different stalls and familiarise yourself with the market.

Meet the traders

Michel Roux Jr has created an iPhone App .
' r You can make one off purchases or trade regularly, in which case you should get

of culinary excellence with 67 Michelin
recipes to create a fine dining experience

for your friends and family at home. acquainted with the trader.

» RECIPES + STUNNING RECIPE IMAGES A word from Michel Make enquiries
- WINE RECOMMENDATIONS « INGREDIENTS LISTS 9 i i <
I hope you enjoy my App and have fun recreating the recipes at home. J Th :
) . STEP-BY- ; e traders will be happy to help you.
SHOPPING LIST- STEP-BY"STEP INSTRUCTIONS We will be updating the App on a monthly basis with new recipes, videos 4 fs .~ PPy Py

« RECIPE COOK & PREP TIMES - VIDEOS ) . f . I{ bON
. MICHEL ROUX JR BIOGRAPHY - ROUX TIMELINE and cooking tips and we welcome your feedback on how to improve or add L%

L

Product pricing

N
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« ROUX CONSULTANCY « ROUX SCHOLARSHIP further information. You can contact us by clicking on the feedback button
- RESTAURANTS - DAY INTHE LIFE OF LE GAVROCHE  on the App or by emailing us here. Bon appétit Prices vary and are not displayed. For this reason it is recommended to search around
- BOOKS + SHARING .

2 for the best deal to suit you.

. Developed and designed by Market Media Consultancy.
D Available on the Contact Chris Shorley or Steve Streetly on 01253 319882/3

App Store Email sales@mmcmedia.com ; -.I;I i) @dmdgc Methods of payment
www.mmcapps.com www.mmcmedia.com Sauare A You can pay with cash and in some instances with credit or debit cards. Credit accounts

may also be available for trade customers.

uawellied 1o

THE FINE DINING APP FROM THE HOUSE OF ROUX - SETTING THE STANDARD FOR CULINARY EXCELLENCE

Anyone can make purchases at Smithfield Market

DirectMeats

Specialist suppliers to the catering trade

omas 7ovd

_____.-———

Thomas Ford have been trading at Smithfield Meat
Market since 1890!

Direct Meats supplies hotels, restaurants and caterers with
a wide range of top quality products. Since the company

Steve is the latest "Ford" to run this great family

business - he joined the company in 1966. His son, opened it has built a reputation for personal service and

Simon, has continued the family tradition joining reliability in sourcing, preparing and timely delivery of meat
the company in 2000. products from the UK and around the world.

. X Direct Meats’ pledge to customers is to provide the very

With 120 years of experience, we know what you best products to the highest specifications, coupled with an

need! Just give us a call! efficient distribution system which represents the best value

for money package available

Tel: 020 7248 5868/9 | Fax: 020 7248 6330
E-mail: sales@thomasford.biz Tel: 01787 223 364
Fax: 01787 224 232
Email: sales@directmeats.co.uk

& .
Dedhamvale

www.thomasford.biz

Guide




QUALITY PRODUCTS, QUALITY SERVICE & CUSTOMER SATISFACTION FROM

t1can KX

At Tican we understand our
livelihood depends on our
customer satisfaction, the quality
of our products and the service
we provide.

We believe in flexibility and
having the highest levels of due
diligence through the whole
supply chain and we are proud to
have attained higher level EFSIS
accreditation in our UK chilled
distribution network.

We are also proud to support
English farmers through the wide
range of quality products that we
offer our customers - beef, lamb,
pork, chicken, turkey, bacon

and ham.

For further information about our

Tican Chilled Chippenham
01249 461002

Tican Chilled Walsall
01922 619000

Tican Chilled Exeter
01392 432133

Tican Chilled Boston
01205 821833
Tican Chilled Southern
01420 560000

RPA Block & Single Transaction Guarantees & Duty
Deferment typically up to 50% lower in costs than charged
by bank or bond markets

The Package

Bannerman Rendell Ltd are committed to giving the best
service to its clients and is constantly seeking ways to
improve it s products.

Our markets are now able to offer a combined package
to cover Marine Cargo/Transit, Stock, Duty Deferment &
RPA Guarantees all in one comprehensive policy enabling
significant savings in costs to potential clients.

Bannerman Rendell s privileged position as a niche Insurance
Broker allows access to financial and marine markets with

quality security at reduced rates. This package is tried, tested and widely used in commodity trades and proven to be
successful in the Meat & Poultry Trade.

Bannerman Rendell are also able to offer competitive pricing and coverage on all aspects of your general insurance
requirements.

For further details, please contact: -
Bannerman Rendell Limited | Peek House | 20 Eastcheap | London | EC3M 1EB
Tel: +44 (0) 207 929 3400 | Direct: +44 (0)207 375 9886 | Mobile: +44 (0)7787 507535 -

Email: john.tester@bannermanrendell.com ‘

web: www.bannermanrendell.com '
Bannerman Rendell

LIgwd's. Insurance Brokers

Our Competitively priced Insurance packages for all new or established Market Traders are designed to provide far more cover than ever seen before.

Comprehensive business insurance

»
Con tact us for a q uo te »  General and statutory liabilities
»  Commercial motor insurance
»  Accident, sickness, health and life
» Litigation costs
»  Goods in transit - worldwide

’nsurance » Engineering and deterioration of stock

or for more information send us an email to info@marketsure.eu »  Directors, officers & corporate manslaughter
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TIME FOR A NEW (OR NEW TO YOU) VA

The new limits for exhaust particulates to meet the next
level of the Low Emission Zone; or LEZ, is fast
approaching.

As of 3™ January 2012 all commercial vehicles above 3.5
tonnes must be compliant with Euro 4 legislation before
entering the area designated as the London LEZ.

By e—
0G| (o avted g et 1|
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This stretches from Uxbridge in the West to Rainham in
the East, and Enfield in the North to beyond Croydon in
the South.

It has been suggested that the proposed 2010 deadline for
large vans and minibuses to meet Euro 3 (Truck) legislation
will be suspended due to the economic climate but there
is no suggestion that there will be any deferment of the
Euro 4 (Van) requirement.

PO o — -

Transport
for London

Low
emission

N OR TRUCK FROM S & B COMMERCIALS?

In preparation for the introduction of these new limits you
have 2 choices:

* modify your existing vehicles so they comply with
Euro 3 (Van) or Euro 4 (Truck) standards for
particulate emissions, by fitting an approved filter.

* replace your vehicles with compliant new or used
versions.

If you don’t comply with the LEZ standards then you will
be liable to pay a charge of £100/£200 per day, dependent
on your vehicle type. This, in a worst case scenario, could
cost up to £48,000, as shown in our example below:
£200 x 5daysaweek=£ 1,000

x 4 weeks =f£ 4,000

x 12 months = £48,000

S & B Sales Director, Nick Lambert says, “Many operators
have put off replacing their Vans & Trucks for the last year
or so due to the recession. Many of these will be wrong-
footed because the new legislation is approaching rapidly.
Conversion of their older vehicles is not a viable solution
and the time is now right to consider replacing them with
new equipment, be it a new Euro 5 model or indeed a
‘new to you’ used Euro 4 compliant vehicle”.

If you are unsure as to whether your vehicle is LEZ
compliant or can be converted with an approved
particulate filter, please speak to the S & B Market Team
when they visit, look out for our leaflets around the
marketplace or visit our website at
www.shcommercials.co.uk/offers and click on the LEZ link
to complete the online questionnaire.

S & B Commercials Plc
www.sbcommercials.co.uk

‘Stop-start’ technology cuts fuel consumption

pedal for an automatic transmission, the indicate that cars and vans in London emit

Following the announcement by Transport
Secretary Philip Hammond of the creation of a
‘Clean Air Fund’ to improve air quality in
London, including such measures as a ‘no-idling
zone’, components producer Bosch believes
that the use of Start/Stop technology for
vehicles in London could reduce CO2 emissions
by over 500,000 tonnes a year.

“Start/Stop is an exemplary fuel saving
technology that further reduces CO2
emissions,” Peter Fouquet, the president of
Bosch UK said. “It can reduce a vehicle’s CO2
emissions by 8% in average city driving, and up
to 15% in dense city traffic. In addition, the
technology also reduces noise pollution.”

The system works by automatically switching
off a vehicle’s engine when it comes to a stop,
for example at traffic lights. When the clutch is
depressed, or the foot is taken off the brake

engine restarts seamlessly in a fraction of a
second.

The impact of a high proliferation of Start/Stop
vehicles in London would be dramatic. The
latest figures from Transport for London

around 5 million tonnes of CO2 per year. Bosch
has predicted that half of all new vehicles sold
in Europe will have Start/Stop by 2013.

S & B Commercials Plc and Mercedes-Benz are
committed to the pursuit of low emission
vehicles with an on-going objective of
improving the environmental performance. The
new intelligent systems will help reduce both
fuel consumption and emissions, making it
good news for you and the environment.

The Mercedes-Benz Van range (Euro 5 Sprinter
& Vito) offers a BlueEFFICIENCY package of fuel
saving technologies including ECO Gear manual
transmission, ECO engine stop/start function
and ECO tyres with low rolling resistance.
Within the Mercedes-Benz Truck range; Atego
& Axor-R offer a Motor Stop Start (MSS) system
as standard which will switch the engine off if
the vehicle is stationary for three seconds.

FUSO

For all your Mercedes-Benz & Fuso Canter
Commercial Vehicle Requirements
New and Used Truck & Van Sales
Service and Parts

Hatfield
Travellers Lane, Welham Green, Hatfield, Hertfordshire, AL9 7HN
Telephone: 01707 261111

West Thurrock
Central Avenue, West Thurrock, Essex, RM20 3WD
Telephone: 01708 892500

Stansted
Unit 2a Stansted Distribution Centre
Start Hill, Bishops Stortford, Hertfordshire, CM22 7DG
Telephone: 01279 712200



RENAULT
TRUCKS
DELIVER

RENAULT TRUCKS LONDON

Your newly refurbished

Renault Trucks distributor
in Park Royal

RENAULT TRUCKS LONDON NOW OFFERS:

m A new driver’s waiting area with refreshments, freeview TV,
showers & free Wi-Fi access

m A refitted parts & service reception

Quality sales & service support
when & where you need it...

www.renault-trucks.net/london

m A totally refurbished 12 bay workshop QUOTING REF: SM11/12
For more information on Renault Trucks commercial vehicle sales *Terms apply. Please ask for full details.
& all makes service & parts for vans & trucks, contact: o

/
RENAULT TRUCKS LONDON Opening hours:
37-43 Gorst Road, Park Royal, London NW10 6LA Monday - Friday: 07:00—22:00 RENAULT
Tel: 020 8965 9181 Saturday: 07:00—12:00 TRUCKS

Refrigeration is a heavy
business, which is why you
should consider the Isuzu
'‘Forward' 7.5, 11 and 12
tonners.

—s Each model offers a massive
e _ s half a tonne or more payload
| 08453106200 3 than our competitors.

www neynalds-cs com
isu2u

You'll also get industry-
leading reliability,
outstanding fuel economy
and a 3 year warranty with
unlimited mileage, to boot.

¥
reefer 90’s

www.reefer90s.co.uk Very cool indeed.

Spﬁtdﬁlimiﬁjtb@TmnM@_ﬁM@ffﬂﬁfﬁBﬁrM F@MWS@@JM@IAE » . So give our team a call on

= s . 01707 282930, visit us at
Including - Shipping Documents, Customs, Temperature Recorders, Marine Insurance isuzutruck.co.uk or email

Contact us for a Quotation: info@isuzutruck.co.uk
Tel: +44 (0) 1787 882344 Fax: +44 (0) 1787 882331 Email: sales@reefer90s.co.uk

ISU2U

www.isuzutruck.co.uk BUILT AROUNUD U
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Petit Forestier,

serving those who
like 1t cool

British-made transport
refrigeration at its best

G A I_I has been at the forefront of recovery after defrost. In addition, they are
the UK transport refrigeration lighter, quieter, consume less power and

industry for nearly twenty years and leadsthe  run environmentally friendly scroll standby

way in innovation, design and manufacture of compressors.

direct-drive refrigeration systems. Uniguely, it

is also both UK-based and UK-owned. The success of GAH is largely down to a

real understanding of the industry and
Whether you operate with cne van or awhole  how businesses work within it. GAH offers a

fleet, GAH has an extensive product range range of maintenance and support options

and a team of application specialists whocan  including a 24/7 UK-based call centre and =
help you make the right decision for your a nationwide network of mobile engineers E u rnpean iead erin
business. that visit their customers at a time and place

refrigerated vehicle Mm

converient to them.

Spiralling operating costs and environmental . iigerdine bl TeiTAl

concerns have been the motivation for their  GAH systems are available from most top re I'ItEl EIthEI’ fDl' Ehﬂﬂ ;'};H

recent designs, which include the all-new vehicle converters. All new GAH systerns are Jx

Rapier and Super Rapier units. The benefits compatible with Whole Vehide Type Approval or Iﬂng term r’E"tﬂl : a1 —

include rapid pull down to temperature; and carry the CE mark. }? - 5
rapid recovery after door opening and rapid E ! _‘h"""'"-—-._____ 1":

\

TRANSPORT REFRIGERATION

HIGH PERFORMANCE
SUPER EFFICIENT

VERY COOL ﬁ%ﬁ::ﬁm—mm

Scroll standby compressors

DC power supplies

Air management Kits

Fuel saver range (reducing fuel bills by up to 10%)
L200 & 201 models that take power from vehicle
crankshaft (optional single phase standby)
All-new lightweight 5SKW unit (J500)

7KW box body unit (EX700) AND ALSO A GREAT RANGE
OR REFRIGERATED COLDSTORES

MNationwide network of service engineers - 24/7 UK-based call centre
Work carried out at a site convenient to you '
For the most efficient system for your requirements,

talk to one of our application specialists
L% 0870 60 70 900 PETIT FORESTIER

fefrigerared vefricie rentras

www.petitforestier.co.uk ,f’ffll"

01394 421140 www.gah.co.uk info@gah.co.uk @GAHgroup
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: Gray & Adams (Dunfermline) Ltd Gray & Adams Ltd Gray & Adams (Doncaster) Ltd Gray & Adams (Ireland) Ltd
4 { Lyn:burn Ind. éstate ) I-);ead Office York Road Houstons Corner Gray & Adams (Bedford) Ltd
Halbeath Place South Road Doncaster Ballyearl, Newtonabbey Unit 3, Wilstead Ind. Estate
Dunfermline Fraserburgh DNS5 9EL Co. Antrim BT36 4TP Wilstead, Bedford
S Kyt Aberdeenshire 01302 787755 N. Ireland 01234 740112
01838 731707 AB43 9HU 02890 342160
01346 518001
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vanfridge

. One Source for Refrigerated Vehicles

01299 253478

www.vanfridge.co.uk

SAUNDERY

TRAINING CENTRE

Ceartified Industrial Truck Training Mationwide

We offer a full range of Fork Lift and
Materials Handling training and courses
covering London and the Home
Counties

15 Fletchers
Basildon, Essex
SS16 25TU

Tel: (01268) 545032
Mob: (07957) 285467

Email: elaine@saunderstrainingcentre.co.uk
www.saunderstrainingcentre.co.uk

Premier Freight Services Ltd.

Specialists in

» Container Haulage
» Customs Clearance
» Containers Ex-quay

» Active Refrigeration

Established in 1973 with over 35 years
accumulated knowledge & experience of the
maritime industry we are able to offer a wide
range of products & services on a global basis.

Sl = ii-. -
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Felixstowe Office Basildon Office
Trelawny House, The Dock, Yewdale House, Honywood Rd,
Felixstowe, Suffolk. IP11 8SB Basildon, Essex. SS14 3DS
Tel +44 (0) 1394 675288 Tel +44 (0) 1268 270789
Fax +44 (0) 1394 673292 Fax +44 (0) 1268 521924

www.premier-freight-services.co.uk
Tilbury Southampton Thamesport Felixstowe Liverpool

"
Chiltern
Cold Storage Group Ltd
Storage & Distribution
* Fully racked storage facilities - Frozen, Chill & Ambient
+ EU and Customs approved
* (ase Picking / Cross Docking / Added Value Services
+ Stock Management systems with bar code readers
* Sample deliveries & small consignments for UK & Europe
*  All vehicles temperature monitored & satellite tracked

* Short notice time critical emergency deliveries

Service reliability - Helping you to improve your competitivness

- . .

Contact us

01733 370808

Email: chiltern@chilterncoldstorage.co.uk www.chilterncoldstorage.co.uk
Chiltern Cold Storage Group Ltd, Chiltern House, Shrewsbury Avenue,
Woodston Industrial Estate, Peterborough, Cambridgeshire, PE2 7LB
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—sars London’s Own
Tl]bUTy Deep-sea
Container Container Terminal

Tel: 01375 363700
Fax: 01375 856836

Serv1ces

* UK’s premier port for temperature controlled cargoes
» Shortest route to the nation’s largest market place
* Port operator of choice for the world’s top Shipping Lines

..recognised for quality, service and customer satisfaction

E-mail: enquiries@tcsonline.co.uk

For more information about TCS services visit our web site
www.tcsonline.co.uk

Hubbard Products Ltd., is one of the UKs leading designers, manufacturers p
and suppliers of commercial cooling equipment and has earned an enviable A\
global reputation for innovation and design-led excellence. i

Serving the food wholesaling, manufacturing and retail markets, Hubbard are
the sector leader as well as being the UK's first Carbon Trust Approved
refrigeration supplier. The Hubbard selection of static refrigeration ranges
from demountable blast chillers, to cold room solutions and digital
packaged condensing units.

Hubbard is also at the forefront of Vehicle Refrigeration, designing and

manufacturing reliable, effective products that deliver value to our customers.
Hubbard serves the cool chain supply sector offering a wide range of

Hubbard supplies most of the UK's supermarket home delivery services whilst Eh‘
also offering the full range of units from European transport refrigeration

market leaders, Zanotti S.p.A.
Telephone: 01473 892289 [H u B BA D]

E.mail: commercial@hubbard.co.uk

www.hubbard.co.uk

[k

A Zanotti Group Company

Zanomm

Thinking Electric...

; __Then think no further, the TATA is an ACE solution for your logistics.

Economical Thinking

100% Electric powered, clean and quite. All Alloy Construction
Cheap to insure and run, costing only a couple of pence per mile to run. Excellent Ground Clearance
FREE Road Tax 500 Kg Payload

FREE Charging & Parking * 3.6m? Capacities

FREE Congestion Zone Access - worth up to £1700 per year
100% in first-year allowance against Corporation Tax.
0% Kind Tax Rate for Company Car Drivers

Versatile Thinking

For more information or to arrange a demo call us today....

0208 880 3322

Easy to drive in any configuration Van, Pick-Up, Tipper or Chassis Cab.
On the go advertising space, guaranteed to turn heads and get you recognised.
Grounds keeping, deliveries, general running around it can do it all.

v

Container unloading/loading
Palletisation & Sortation
Cross-Docking
London & National Distribution
Customs Bonded Warehousing

/ For more information about Norish \
please contact

Richard or David
07712 653 597 or 07841 996 685

richard.smith@norish.com

david.bell@norish.com
\_ @ J

Local Sites - National Coverage

International Standards

"Iremecn ev@hiremech.co.uk www.hiremech.co.uk :DI: Q:!eaﬁ,
Hiremech Ltd, Unit D1, Tariff Road, Tottenham, London, N17 0DY
oo
A 1. York

2. Wrexham

NM"SH 3. Brierley Hill
! 4. Bury St Edmunds

Multi-temperature storage . - E:;';:Ze

Export approved - 7. Gillingham
‘ 8. Leeds

@ Head Office




- EQUIPMENT WASHING MACHINES
wash & sterilise

\

JE%

Smarter Solutions

- TRAY WASHING MACHINES
continuously, 200 per hour, bread boards, boxes, tubs

- BAKING TRAY CLEANING MACHINES
scrape, scrub, brush & oil

- SALES and SERVICE and RECONDITIONED
MACHINES

- WORKSHOP OVERHAULS

1200 gimedl
CRRP gLy
Rl el L. .

-
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FEAST YOUR EYES

GOOD IMAGERY SELLS YOUR BUSINESS AND CAN PROPEL YOU AHEAD OF
YOUR COMPETITORS

ADRIAN FLOWER IS A MARKET LEADER IN PHOTOGRAPHY
AND IMAGERY FOR THE CATERING AND HOSPITALITY INDUSTRY,
PRODUCING IMAGES THAT LOOK GOOD ENOUGH TO EAT.

PLEASE CALL ADRIAN TODAY TO DISCUSS YOUR IMAGERY REQUIREMENTS.

YOU WILL BE PLEASANTLY SURPRISED WITH THE INTRODUCTORY PRICE
SCHEMES AVAILABLE TO YOU.

WWW.ADRIANFLOWER.CO.UK INFO@ADRIANFLOWER.CO.UK
020 7537 2851

AES

Crossbush Cottage
Riccarton
Kilmarnock
KA1 5LN
Tel.01563 551122
Fax 01563 573103
mcrawford10@gmail.com

and now ELECTRIC MOTORS - REPAIR & REWIND,
PUMPS and CONTOL SWITCHGEAR and REWIRING.

CONTACT THE EXPERT : -

MALCOLM CRAWFORD
07788 926925

Suppliers of Stainless Steel &
Aluminium products for the
catering industry.

www.jmc-uk.co.uk
Tel: 07760 776383

2"Red Poly
4 x 2 with stand

£365 no VAT

» Butchers'Blocks \

» Tables » Racking Canadian Maple

» Sinks

4 x 2 with stand
£900 no VAT

Find out more and buy online today
tel: 08oo 285 1339 - www.jbpackaging.co.uk -
|




Storage SPACE.....When its needed

Frozen/ Chilled/ Ambient
Safe and Secure

Food Quality Interiors

User & Environmentally Friendly
Efficient Low Noise Machines
Low Running Costs

Long/ Short Term

Seasonal

Product Promotions

Refurbishments

Nationwide Supply

Pre&Auction

—— m— LiIMited

For Food Processing Equipment & Machinery
Auctions. Pro Auction Limited are one of the
leading specialist valuers & auctioneers.

Providing a comprehensive range of services to ensure

that the full value of surplus or redundant assets are

realised, to maximum value, be that by a private treaty,
tender or auction.

Pro Auction Limited, Unit 5,
Midsomer Enterprise Park,
Radstock Road, Bath BA3 2BB

Telephone: (+44) 01761 414000
Mob: 07903 018 331
Email: info@proauction.ltd.uk

www.proauction.ltd.uk

Partwell Group

Bridge Works | Stanley Street | Blackburn | Lancashire | BB1 3BW
Tel: +44 (0) 1254 671875 | Fax: +44 (0) 1254 674823

Website: www.partwell.com

PREMIUM QUALITY
POLYETHYLENE BLOCKS &
BOARDS

Our professional butcher s blocks
are manufactured from premium
quality cast, high molecular
weight polyethylene ideal for high
frequency usage.

Perfectly smooth and even cutting
surface Non-absorbent to liquids
and odours therefore do not
harbour bacteria Good protection
of knives, they will remain sharper
for longer Extremely durable and
reliable premium product Available
in 6 colours with thicknesses from
12mm to 100mm

MAPLE BLOCKS

Our maple end grain butchers
blocks are manufactured from
quality seasoned and dried
timbers and reinforced with steel
rods in both directions.

Multivac all your
packaging requirements
under one roof...

il L8 4y

Specialists in vacuum pouches, printed & plain
bags on a roll, polythene bags & liners, glazes,

sausage mixes & a whole lot more

For more information:

E: info@longspackaging.co.uk

T:01702 511815 or 524342

<77 MULTIVAC

n Find us on '»-;f' I ) BETTER PACKAGING
Facebook b :

Visit our eBay Stoce

ArcticStore premier suppliers of portable frozen, chilled & ambient storage

www.ArcticStore.co.uk  phone: +44 1375 396456 or +44 208 3621444




“You name it, we weigh it”

NOR v« MECH

Normech UK limited are able to supply all of your needs for depositing,
filing, mixing and hygenic cleaning. With the newly infroduced
pallet washer from Unikon we can now offer a complete solution for

Vandome & [zEla@ Rl

THE INDEPENDENT ADVISOR ON WEIGH LABEL SOLUTIONS

washing plastic pallets.

For all your Weighing, Servicing and Calibration
requirements contact the specialists for weighing and
labelling equipment: Retail, Industrial, Laboratory, all

types of Digital and Mechanical Scales.

Normech UK Limited, Unit 5 Owl Close, Moulton Park Industrial Estate
Northampton NN3 6HZ

T: 01604 499846 | F: 01604 499702 | M: 07867 975933

Southern Office
Unit 27, New Lydenburg Com.
Est., New Lydenburg Street,
London, SE7 8NF

Tel: 0208 269 0279
Fax: 0208 269 0289

Northern Office
Unit 49, Atlantic Business Centre
Atlantic Street, Broadheath
Altrincham, Cheshire, WA14 5NQ

Tel: 0161 928 1085
Fax: 0161 927 7083

E: nfrost@normech.com

e-mail: sales@vandomeandhart.co.uk
website: www.vandomeandhart.co.uk

UNIKON-'

INDUSTRIAL WASHERS

Specialists in Fine Weighing. Established in 1660

@ UNIFILLER

AN =
| |
Machine Knive
‘> International
We are a family run business
manufacturing and supplying the very

best in food processing and packaging
_knives for over 28 years.

www.camb-knives.co.uk

CAMB Machine Knives, The Alpha Centre, Armstrong Way, Yate, BS37 5NG
Tel: 01454 322178 Fax: 01454 321172 Email: sales@camb-knives.co.uk
Northern Area: 01827 57528 Colin Dorsett | Southern Area: 01454 322178 Jerry Milner

www.awsmith.co.uk

Order online 24/7
or call us Mon - Fri
8 a.m. til 5 p.m.

Butchers Sundries
and Equipment.
Reliable Friendly Service.

0121 486 4500

WILLIAM JON ES PACKAGING

By liaisoning for many years with Butchers
throughout the UK, we are able to supply
the best possible printed packaging for
your day to day needs.

fhaitreyan e M
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BIESDIRECT.com

a greaf.dea/ for butchers and processors

0800 783 7331

59 ™
thelfirstibiggestland|bestloniinelstoreliorbutchersk
locldoutiforimorelgreatidealslink202%

Fisher Scales 1.td

Est 1850
Incorporating: Scales Plus & Eastern Scale Co

Scales . T1lls . Butchery |
Sales . Service . Repairs . Sundries

= v --:mmi\sheiscﬂumm i 2 ]
P
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5549 3 F: 1955 4
| 11953 450310 ax: 013
els 01508

Unit 11, Statton Rd Industrial Estate
Attleborough, Norfolk
NR17 2NP

01953 450310

sales@fisherscales.co.uk
www.lisherscales.co.uk

_» Don'tdoitlike this. ...

2 If you unload bins this way then it's
iy 1 ¥4 | costing YOU money
“—Amms. |{'s slow, dangerous and stressful
DTS
.. . .do it like this

It's not just an H&S issue, r
think about your HIDDEN costs:

« Slow, inefficient working practice
 Lost time through absenteeism
Large staff turnover

High accident record

Industrial injury claims

Extra costs for temporary staff

Call now for a free
demonstration at your

ﬁa factory

®01775710100  © @"J_.a

SHARE

2 &

PARKERS FOOD MACHINERY PLUS

ﬁ £ PARKERS IS NOW THE UK APPOINTED IMPORTER FOR THE
L ISHIDA RANGE OF UNI-7 SCALE PRINTERS WITH FULL

COLOUR TOUCH SCREEN TECHNOLOGY, FRONT LOADING
MEDIA CASSETTES, FULL BOVINE TRACABILITY, WIRELESS
OPTION & MARKETING SOFTWARE.

WE ARE ALSO THE APPROVED SUPPLIER OF
NEW DIAMOND ALL STAINLESS STEEL VACUUM PACKERS.
LARGE RANGE STOCKED FROM TABLE TOPS
TO BELT MACHINES.

WE ARE DELIGHTED TO ANNOUNCE THAT WE ARE THE
APPROVED SUPPLIER OF THE DEKO SLICER RANGE IN THE
UK. ALL STAINLESS STEEL, GRAVITY FEED SLICER.
ATTRACTIVE EVEN SLICES AT HIGH SPEEDS, PAPER THIN TO
32MM. GUARANTEES THE “'PERFECT SLICE”.

CALL FOR THE BEST PRICES IN THE UK.

NEW AND SECOND-HAND EQUIPMENT SALES & SERVICE
FOR THE FOOD INDUSTRY FROM PARKERS FOOD MACHINERY PLUS

CALL: 08449 802 428 rax: 08449 802 429

A E-MAIL: SALES@QPFMPLUS.CO.UK WEB: WWW.PFMPLUS.CO.UK

CDEKD)

"CALL FOR YOUR UNBEATABLE PRICES - PART EXCHANGE CONSIDERED”




ALL BEEF
NO BULL!

When you’re working the markets with fresh food you can’t afford transport
problems. A delayed load can cost you money. A long delay can cost you the load!

Which is why more and more people are turning to MAN trucks. Quality engineering
that’s built to cope with refrigerated loads. Customer support back-up that’s there
for you round the clock. And a variety of acquisition packages to take some of the
sting out of today’s economy for you. No bull!

Please contact Mark Roberson on 07740 922 701 or email to mark.roberson@man.eu M A N

MAN Truck & Bus UK Ltd. A/,s“

www.mantruckandbus.co.uk




