
 

Farm Shop Butcher’s Shop Supervisor - September 2021 

5 Days a Week. 

 

 Main Purpose of Job  
To organise and support team members effectively, in order to maintain an 

efficient and profitable department, ensuring professional presentation of the 

butcher’s shop, fridges and preparation areas, and the wider business at all 

times.  

 

Key Responsibilities  
To ensure that customers benefit from exceptional customer service and 
excellent quality and presentation of meat at all times.  

To be at all times conscious of the need to constantly revise costings and mark-
ups appropriately  

To induct all new staff fully in accordance with Middle Farm’s policies, 
including Environmental Health and Health and Safety Executive requirements.  

To supervise the butcher’s shop team, giving clear instructions and training 
where appropriate.  

To be an active team member, contributing constructively, supporting and 
always treating all Middle Farm team members with fairness and courtesy.  

To fully comply with all Health and Safety and Food Hygiene regulations at all 
times.  

To minimise business costs and to be environmentally responsible with regard 
to waste and resources.  
 
Specialist skills/training/knowledge  
Current Level 2 Hygiene Certificate or above.  

Comprehensive knowledge of breaking down carcasses and cutting and 
preparing all forms of meat and game.  

Prioritising the Middle Farm ethos of local and British-reared meat in all orders 
for the department.  



Updating food hygiene qualifications of self and team as required.  

Clear communication with customers, suppliers and team and all other Middle 
Farm staff.  

Must be able to motivate staff and encourage them to be effective members of 
the team.  

Thorough knowledge and understanding of the mark ups, profitability and 
costs, including labour costs, incurred by the department.  
 
Tasks  
Ensuring that all customers are served promptly, courteously and with a smile.  

Ensuring that meat served to customers is of a consistently high standard and 
well presented.  

Ensuring that all information and advice given to customers is accurate.  

Ensuring the maintenance of a clean and tidy environment at all times in all 
areas used by your team. Adhering strictly to cleaning schedules and 
temperature checks.  

Ensuring that orders from suppliers are prudently made, and that stock is 
correctly stored, rotated and controlled.  

Building a strong team and driving the department forward. Working hard to 
identify the training needs of team members and to increase sales, profitability 
and cross-selling.  

Liaising with the kitchen supervisor to ensure that the kitchen has all the meat 
orders it requires for tearoom meals etc.  

To resolve any customer complaints courteously and calmly, treating all 
feedback as helpful and positive.  
 


