
 
Apprentice Butcher 
Full time, permanent position 
 
 

Job Description 
 

Butchery is at the heart of what we do at Keelham; our highly skilled team of Butchers help 
customers select the perfect cuts of meat. To enable Keelham to provide this important service 
as we grow, we are committed to bringing on new talent and protecting this exciting craft. We 
are pleased to be recruiting apprentices into our business to learn from experienced professionals 
and get structured support from one of Yorkshires leading colleges. 

We are looking for two Butchery Apprentices to join our butchery team. In collaboration with 
Leeds City College, you will spend one day at college enrolled on their Level 2 Butcher 
Apprenticeship course, and the other four days getting practical experience in our in-store 
butchery. To be successful in the role of Butchery Apprentice, a passion for great meat and a 
willingness to learn is essential. 

Reporting to our Butchery Manager, our Butchery Apprentices will work alongside our talented 
and experienced team. 

Key Responsibilities  

• Replenishing the counters with meat according to the customers demand and needs. 
• Checking the product quality of all the meat available both on the counter and in the 

butchery pre-packed fridges.  
• Knife handling skills – including cutting, boning, trimming and mincing various cuts of 

meat.  
• Learning about the principles of butchery – selection, welfare, handling of livestock and 

slaughter practices.  
• Ensuring cleanliness and hygiene in the butchery department. 
• Ensure compliance of all food processing laws and regulations. 

 

About you 

• A passion for meat and delivering excellent customer service. 
• Organised, enthusiastic & positive person who enjoys working as part of a team. 
• Ability to work under own initiative and work effectively without direct supervision. 
• Strong knowledge of the industry standards. 
• Willing to grow and learn with the company. 
• Happy to stand for long periods. 
• A good attitude towards work; not afraid to work hard. 
• High standards of hygiene and appearance. 
• Punctual. 

 

No experience is necessary, but instead bags of passion and a willingness to learn are a must. 
You will need to be able to work well alone and as part of a team, along with the ability to 
accurately follow instructions. This apprenticeship will set you up to work in retail, as a meat 
wholesaler or manufacturer, move into catering or even become self-employed. Whatever your 
ultimate goal, building a career within our award-winning butchery department will set you up 
for a successful career.  

 

To apply, please send your CV and cover letter to recruitment@keelhamfarmshop.co.uk 
or visit our job page on Indeed.  
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