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I know it seems like yesterday but I have now been General Manager at Highland Drovers for 6 months. During that time I have managed to gain a good understanding of the processes within the factory and all of your own specific requirements with our service. Now, having taken time to get to know the business and as a result of the recent Meat Hygiene Service Audit, we will have to implement a few changes.  At the MHS audit we were complimented on our business; the Auditor was very happy with our food safety polices and the management of the Critical Control areas within the factory. 

Freezing and frozen Storage

However the one area that lets us down is the freezing and frozen storage of our customers’ products. As a result, before the end of August we will have to shut the freezer down for major refurbishment and from then on we will be unable to offer any long-term freezer storage. The main reason behind this is that we cannot guarantee long-term accurate control of the best before dates. So those of you with product in the freezer could you please arrange collection before the end of August. I know this will be inconvenient, but unfortunately we really do not have any other option but to ask this.

So going forward from here with regards freezing; those customers who would like us to freeze their product will be charged a fee of £8 per batch for freezing and storage for up to 5 days. A batch will be all the fresh product place in the freezer during the week of processing, regardless of size or amount. Further storage will be charged at £30 per week or part of. Due to the high running costs of the freezer it is our intention only to use the freezer for specific orders and have it switched off when not in use.

Sausage and Burger manufacture

	
	
	
	Price per pack
	

	Standard burger packs using cling film 
	£0.92
	

	Standard sausage packs using cling film 
	£0.95
	

	Standard burgers vacuum packed
	
	£0.96
	

	Standard sausages vacuum packed
	
	£0.99
	

	Organic burgers packs using cling film 
	
	£0.97
	

	Organic sausage packs using cling film 
	
	£0.99
	

	Organic burgers vacuum packed
	
	£1.01
	

	Organic sausages vacuum packed
	
	£1.03
	

	Lorne sausage packs using cling film 
	
	£0.81
	

	Lorne sausage vacuum wrapped
	
	£0.85
	

	Other customer specific burger and sausages
	£POA
	


Having looked at the costs and time and effort involved in the manufacture of sausages and burgers, we are introducing more specific charges for each product made and how it is packaged. We have not increased any of our prices since September 2005 and please note we are not altering the charge for standard butchering and packaging. We have seen a rise in the cost of natural casing used for link sausages as well as a rise in the cost of the seasoning and Rusk used in sausage and burger manufacture. We are going to have to charge our Organic customers an extra 5 pence more per packet just simply to accommodate the extra costs for Organic ingredients. Those customers who specify their own ingredients will be charged according to their specific requirements. From the 1st September we are going to introduce the new charges detailed below;

Dry Curing of Pork Products

Earlier this year we also started to do some work with dry curing bacon and other pork products. We have been looking at the time and costs involved in this process and have now established a charge of 20p per kg for curing Conventional and Organic pork.

Extras

When I started at Highland Drovers I thought that we offered a fairly simple butchering and packaging service. In fact we do much more than simply butcher and package for many customers, such as packing and addressing boxes, organising transport, loading courier van, paying for the courier service through our own account (the charge passed on at cost to the customer). These extra services were never really thought of until I looked at the workings with fresh eyes. We are becoming increasingly busy and all the extras take time that could be utilised elsewhere. We will be happy to continue with these services but there will now be a small charge for each extra service :-

Ice packs - 50 p per sheet (approximately 20 cubes per sheet)

To box, address and arrange courier transport for an order - £5 per box.

To individually package steaks or large orders of minute steaks - £5 per beef carcase

To open a retail pack and re-process further, repackage and label - £1 per pack

To remove specific cuts from a carcase and return carcase to chill for processing later - £2.50

Administration charge for using our Courier Account - £1 per invoice raised

Processing boned out or vacuum-packed meat from another source - £1 per kg

Temperature Fluctuations & Visitors

Another serious issue raised by the audit was the fluctuation in the temperature of our dispatch chill especially on Thursdays and Fridays. This is due to the large number of people going in and out through the chill to collect their products and those of you who make up and box your own orders. We are now forced to strictly implement a no-go policy with regards our customers entering the chill. On your arrival one of our staff will bring your order out to the dispatch area for you to inspect and we have to insist that you check your goods and remove them promptly. The chill door will only be open for a brief moment and no customers will be allowed into the dispatch chill. Not only will this help control the temperature fluctuation but also significantly reduce the risk of contamination entering the production areas. This measure also allows us to maintain the integrity of your product and ensure proper stock control. So unfortunately, we will have to stop anyone entering any production areas of the factory with immediate effect. We are very happy to allow visitors into the production areas by prior appointment and subject to completing the visitor questionnaire and wearing white protective clothing and boots.

Boxing you own orders

I suspect that this may be one of the more unpopular changes, but we are sorry to say that we have to insist that you remove your products promptly. From now on customers will not be able to make up their orders in the dispatch area as the temperature is not controlled. Again this is a requirement of our approved HACCP plan (Hazard Analysis & Critical Control Points) and will have to be rigorously adhered to. We would also like to remind you that you have to take reasonable care with your product after collection. Ideally collection should be in refrigerated transport, non-refrigerated transport should be in insulated boxes with ice packs. We accept no responsibility once the product leaves our building. Those customers who make orders for courier dispatch are welcome to return them once boxed and addressed shortly before collection.

Waste Surcharge

Another area that I felt compelled to look at closely was our waste costs. From Highland Drovers previous financial records I can see that disposal of bones, excess fat and trimmings has risen by more than a massive 400% in the last 3 years, to become one of our biggest costs. This huge rise in the cost is due to a change in legislation – animal waste now has to be incinerated rather than put into landfill sites. Up until now Highland Drovers has absorbed all this extra cost in the butchering and packaging charge. From the 1st of September it has been decided to introduce a flat waste surcharge fee of £3 per side for beef, £0.80 per sheep and £2.25 per pig.

Hanging Charges

Hanging charges…. Oh no! I hear you cry... Not more charges! These charges will only affect a small number of customers. It has become apparent since I started that some customers use Highland Drovers as a convenient store for their products by putting in a couple of weeks supply at once. While I agree that we need to offer storage, one thing that Highland Drovers suffers from is limited storage space. So with the run up to our busy period when we suffer from a space and hook shortage, we are going to introduce the following charges;

Beef – up to 2 weeks and processed on the 3rd week free.

           -Over 3 weeks will be charged 30 p per day per side from day of delivery.

Lamb – up to one week and processed the following week free.

           -Over 10 days will be charged 10 p per day from the day of delivery.

Pork – up to 1 week and processed the following week free.

           -  Over 10 days will be charged 15 p per day from day of delivery.

Please note that these charges will only be implemented from the day of delivery to Highland Drovers, not the day of slaughter. Introducing the hanging/storage charge will help to facilitate optimum fridge management. The charges will only affect a few who wish to store carcases for longer periods. I do firmly believe that hanging a beef carcase for any longer than 14 – 18 days does not significantly improve tenderness or flavour, especially those smaller carcases. Hanging small carcases for too long results in the carcase drying out and a greater amount of trimming. As a result more product goes in the bin. Those who wish to hang their meat longer are welcome to do so. All we ask is a small contribution towards the extra cost of storage.

And Finally

Over the coming months we are planning to invest more money into the business. Future purchases are likely to include a burger machine; we intend to offer a machine made and a hand- made burger option. I would like to ask you for some input with regards any new packaging you might be interested in. Perhaps you would prefer products gas flushed and placed in a sealed tray rather than the traditional vacuum pack? How about a cheaper synthetic casing on your sausages?

Please feel free to discuss any ideas or plans you have and we will be only to happy to investigate them with you. It is now possible to add a barcode to labels, something that maybe of interest to you and your business.

One final piece of news is that Peter Wells who has been instrumental in many of the decisions taken over the last 4 years has decided to move on to pastures new. He is moving to Abu Dabai to take on management of a new organic vegetable venture in the desert. All at Highland Drovers are sad to see him go and wish him and his family all the best for the future. 

That’s all for now, and remember that we are here to help you maximise the market for your products. 

Yours truly,

Gordon Kennedy - General Manager

