Butcher

Peterborough
Full-Time / Part-Time | Permanent
In-Person Role

About the Role

We are currently seeking an experienced and skilled Butcher to join our team in
Peterborough. This role is ideal for someone who is confident in preparing,
portioning, and presenting fresh meat products to the highest standards while
delivering excellent customer service.

You will be responsible for ensuring quality, efficiency, and hygiene across the fresh
meat counter, while supporting stock control and minimising waste.

Key Responsibilities

Prepare, cut, slice, and portion fresh meat products to specification

Assist customers with product selection and provide knowledgeable advice
Maximise product yield and minimise waste to maintain efficiency

Weigh, package, and label products accurately

Ensure all stock is rotated according to First In First Out (FIFO) standards
Receive and check fresh meat deliveries

Conduct stock takes and maintain accurate inventory records

Supply the kitchen with required products as needed

Maintain high standards of cleanliness and food safety

Clean and maintain knives, tools, machinery, and equipment

About You

Proven experience working as a butcher or in fresh meat preparation
Skilled in safe knife handling and use of specialist butchery equipment
Strong understanding of food hygiene and safety standards

Fluent in spoken and written English

Flexible availability, including evenings, weekends, and public holidays

Reliable and able to work independently and as part of a team



o Right to work in the United Kingdom

e Able to reliably commute to Peterborough or willing to relocate (relocation
package available)

What We Offer
e Permanent full-time or part-time contract
o Competitive salary (based on experience)
e Company pension scheme
o Employee & store discounts
e Cycle to Work scheme
e Free on-site parking
o Casual dress
o« Company events

e Supportive and professional working environment

If you are passionate about quality meat preparation and take pride in your craft, we
would love to hear from you.

Apply today to join our team.



