
 

© Feather and Bone Pty Ltd. ABN 69 133 953 140. Unit 8, 10-14 Lilian Fowler Place, Marrickville, NSW 2204 

BUTCHER JOB DESCRIPTION  

We're after an experienced team player with an interest in sustainability who can break down whole 
animals and portion cut. Feather and Bone is exclusively a whole carcass butchery (no boxed meat) and 
experience with, and interest in breaking whole bodies is essential.  

We run a traditional, boutique butchery where we break whole carcasses, dry age our meat, don't use 
preservatives or fillers in our products, have close relationships with our customers and we're proud to 
showcase the farms from which we source. We service restaurants like Firedoor and Freds and retail customers 
who order online and come to our shop. We also run events and prepare products at our in-house kitchen. 

Hours 

Great hours for a good work-life balance. 
Shared Saturday rostering system. 
Usual hours: 6.30 am - 3.30/4.30 pm 

Main duties 

• Daily order fulfillment - cutting to fill orders and stock the shop 
• Help with carcase management, dry ageing and stock rotation. 
• Prepare stock for curing. 
• Serve retail customers on Saturdays. 
• Work in an efficient, tidy and hygienic way in accordance with Covid 19 and Food Safety standards. 

Necessary skills 

• High level of skill in the preparation and presentation of the full range of fresh meat products and 
breaking whole bodies 

• Experience in food safety standards compliance 
• Minimum 5 years experience in quality retail butchery 
• Excellent customer service and communications skills 
• Cooking experience so you can advise customers 
• Capacity to take initiative – small businesses require adaptable, flexible staff 
• High attention to detail 
• Punctual, reliable and energetic 
• Fit and strong 

Desirable attributes 

• Experience preparing cured meat products and charcuterie 
• Interest in value-added production such as broths, rendered fats etc. 
• Interest in sustainable farming and livestock production methods 

To apply for this job 

Send your cv and cover letter to hr@featherandbone.com.au. 

This job is only available to applicants living in Sydney with full legal work rights. 

About Feather and Bone 

Established in 2006, Feather and Bone is one of Australia’s few whole animal butcheries. We source directly 
from regeneratively-managed local farms and we have a reputation for sourcing and selling high quality, 
ethically-produced meat and poultry. Our small team is made up of a broad cross-section of open-minded, 
tolerant people.  

Find out more online or read our book, ‘The Ethical Omnivore’, published in August 2020 by Murdoch Books. 
Website:  www.featherandbone.com.au 
Facebook:  @featherandboneprovidore 
Instagram:  @featherandboneprovidore 


