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GOODWOOD

The Role

The Butchery Assistant will be part of the Home Farm Butchery and report to the Senior Butcher. 

About us

Goodwood is a quintessentially English estate, set in 12,000 acres of rolling West Sussex countryside. Rooted in our heritage, we deliver extraordinary and engaging experiences in modern and authentic ways.  But what really sets us apart is our people.  It is their passion, enthusiasm and belief in the many things we do that makes Goodwood the unique place it is.

Passionate People

It takes a certain sort of person to flourish in such a fast-paced, multi-dimensional environment like Goodwood.  We look for talented, self-motivated and enthusiastic individuals who will be able to share our passion for providing the “world’s leading luxury experience.”

Our Values

The Real Thing	       Derring-Do 	  Obsession for Perfection    Sheer Love of Life

	Always inspired by Goodwood’s heritage

	Daring to surprise and delight

	Striving to do things even better

	Sharing our infectious enthusiasm




Purpose of the role

To assist the Butchers at Home Farm with all aspects of meat preparation, ordering, customer service and legislative paperwork. 
Key responsibilities

·     Assist with placing orders, operating good stock control systems and minimising wastage
·     Deliver meat products to the Wholesale team as and when required - offer advice on suitable meats, 
    cuts and preparation/cooking techniques
· Assist the Senior Butcher with maximising the margin per animal using traditional butchery methods including full carcass breakdown
·     Take delivery and/or collect stock as necessary.  Store meat appropriately (hanging meat, cold storage 
     at correct temperature)
·     Support with all aspects of ‘due diligence’ administration, in respect of food handling, including    
    labelling, product specifications, traceability, organic certification, food hygiene and HACCP, trading 
    standards requirements, fridge freezer temperature/maintenance, etc
·     The role may require some heavy lifting (i.e. large cuts of meat from the freezer)

Qualities you will possess


· Passion for what you do
· Positive and friendly with a “can do attitude”
· Attention to detail 
· Ability to prioritise and organise
· Proactive
· Take responsibility for yourself


· Confident to make decisions and to stand by them
· Good negotiation and influencing skills
· Excellent communicator
· A sense of fun!





What do you need to be successful? 

· Proven relevant butchery experience including carcass breakdown 
· A knowledge of HACCP
· Basic food hygiene certificate
· An interest in food with an understanding of farm based food production
· Good knowledge of animal physiology and cuts of meat
· An interest
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