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                                         Baytree Farm, Baytree Lane, Polegate, East Sussex BN26 6QN

                                                                         Tel No: 01323 488834
                                                                  Email:info@kdcateringbutchers.co.uk
                                                                 www.kdcateringbutchers.co.uk
19th Feb 2014
Mr McCartney

Head of Catering Services
Sussex Partnership NHS Trust

Amberstone Hospital

Hailsham

East Sussex

Dear Sir
KD Catering Butchers Journey and Working Relationship to Achieve Sustainability with Sussex Partnership NHS Trust (Amberstone)
The following is my story of the journey that KD Butchers has experienced over the last four years working closely with the Catering Team at Amberstone.
KD Catering Butchers operates from a purpose built EC approved cutting plant. It is situated next to the A22 and A27.

In 2009 we attained BRC (British Retail Consortium) accreditation. For the last for years we have maintained “A Grade” status.

On Christmas eve 2010, I was contacted by Mr McCartney and asked if I could supply some meat products to two of his units as he had been let down by his usual supplier. During the early months of 2011 we started to supply more products on a trial basis, until August of that year when the current meat supplier ceased trading. Mr McCartney was able to offer us a short term contract.

Over the following months Mr McCartney acting as a facilitator he explained his vision for using local produce, and introduced me to Hugh Judd From EBLEX (English Beef & Lamb Executive), and Tony Goodger from BPEX (British Pig Executive).

KD Catering Butchers became members of EBLEX and are audited annually against the standard. Furthermore we are Red Tractor approved. Both Mr McCartney and I felt it important to be supplying meat that had been reared to higher welfare standards.

In 2012 we successfully tendered to supply the NHS via the Framework agreement. This has opened up more opportunities, we are currently in the process of establishing contracts with other NHs trusts in West Sussex and Hampshire, and are serving multiple Brighton university sites. We are currently working with them to achieve the Soil Association “Food for Life” standard.
We are always striving to reduce our carbon footprint. This is achieved due to us being a local supplier, and all the Sussex Partnership sites having a maximum of three deliveries per week. Mr McCartney has also introduced consolidated invoicing.

We take our environmental impact seriously. We have installed solar panels and a thermo dynamic water heating system to reduce our energy costs. This is proving very efficient, our capital outlay will be repaid within 4 years. All our cardboard is recycled wherever possible. Very little ends up in landfill.
On June 10th 2013 Mr McCartney held a one day workshop that KD Catering Butchers, Tottingworth Farms Abattoir in Heathfield, and EBLEX supported. Approximately fifty five people from the NHs and other public sector organisations attended. Everyone was given a tour of the abattoir, and then given a cutting demonstration of local beef and lamb at KD Butchers. We showcased the work that Mr McCartney, Hugh Judd and I are working on to achieve locally sourced meat at a lower cost to the NHS, by utilising the lesser used primal cuts of meat, e.g. Brisket and Chuck boned & rolled, thus giving a cheaper beef joint that could be slow cooked at a lower temperature. Top Rump of beef was cut and sliced into steaks to provide a cheap but tender steak that is used in the theme days Sussex Partnership have. Sussex Lamb Roulade was also shown. This provides a cheaper alternative to the traditional boned & rolled leg of lamb that can be too expensive at times, especially in the spring. Further development work is burgers which do not contain allergens, by using locally grown fresh herbs. This would also help dietary requirements (low salt content) and could also widen our customer base. 

Mr McCartney demands that all meat is fully traceable. This is easily achieved due to the supplying abattoir and KD Butchers working together. All beef and lamb that we purchase from Tottingworth Farms has the ear tag number attached. From this we can trace back to the farm that it was reared on by the internet based CTS (Cattle Traceability System) or the BCMS (British Cattle Movement Service). 

We have worked closely on portion control to eradicate unnecessary waste in the kitchens.  All chicken products that we supply to Sussex Partnership are sourced from Red Tractor suppliers. We then cut into portion sizes that have been ordered. We have introduced a diced chicken that is 50% breast and 50% thigh. This has produced a more flavoursome product and at the same time reduced the cost by approximately 43p per kg.
Over the last four years,  KD Catering Butchers has increased its turnover year on year and become more eficent and profitable, due to being able to supply the NHS. All the help  that William McCartney has given along with EBLEX means that we can adopt the same requirements and introduce them to all of our customers. Continually increasing our turnover will keep us competitive on pricing, as hopefully we will be able to purchase more competively. Another benefit to us is that the NHS is purchasing all year round, so we had to increase our staffing levels to reflect increased production.
Yours sincerely

Kevin Delves  (Director)

KD Catering Butchers 


