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Overview of the consumer goods market

AHDB) sttt EBLEX
N IGD grocery retail market sizes ==
Top 10 European markets 2012 Top 10 global markets 2012
Grocery Ran Grocery
retail Country retail market
Country k
market (Ebn)
(Ebn) 1 China 684.2
1 Russia 198.5 5 USA 594.4
2 France 179.3 '
3 Germany 171.3 3 Japan 258.1
4 United Kingdom 153.4 4 India 327.2
o Italy 104.5 5 Brazil 208.3
0 Spain 7.0 6 Russia 198.5
7 Turkey 55.0
8 Switzerland 37.7 ! France 179.3
9 Poland 30.7 8 Germany 171.3
10 Belgium 29.3 9 United Kingdom 153.4
Indonesia

Source: IGD Datacentre
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Grocery sales % Change in Number of
Retailer 2012 grocery sales 11- grocery stores UK s(s!qe?t)area
(Em) 12 2012
Tesco 44,600 2.6% 3,141 39,890,897
Sainsbury’s 23,159 3.9% 1,112 21,288,055
Asda 22,800 4.5% 532 18,500,406
Morrisons 17,915 2.5% 498 13,420,992
The Co-operative 7,511 2.2% 2,889 12,910,514
Marks & Spencer 5,785 2.9% 702 4,628,234
Waitrose 5,416 6.8% 290 5,140,478
Aldi 3,600 30.1% 465 4,124,300
SPAR UK 2,886 2.6% 2,600 4,002,022
Musgrave 2,868 2.1% 2,484 4,085,830
Lidl UK 2,720 11.0% 635 6,083,224

Iceland 2,478 -4.0% 750 3,697,403
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Independent Butcher Numbers (England,Scotland and Wales) 1990 - 2012
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Key Objectives

Active NPD Programme

eTo provide consumers with new, added value products and provide the supply
chain with sustainability and profit opportunities.

Consumer Education

eTo provide consumers with cooking advice, health, diet information and the
benefits of red meat as a meal provider in and out of the home.

Quality Assurance

eContinuing to develop and market the QA scheme to consumers whilst
demonstrating the benefits of membership to the supply chain.

eContinue to deliver and highlight key messages in relation to welfare, the
environment and our farming heritage. - -
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Key Objectives

SME Development
eAssist the small to medium supply sector by improving efficiency.

Regional Brands

eContinue to maximise opportunities with regional brands to deliver better
returns through the supply chain, sustainability in the industry and have synergy
with the consumer preference for provenance.

Veal

eAddress supply issues, consumer awareness, cut development and marketing
support for the retail and foodservice sectors.
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Sector Specific

Developing promotional and marketing programmes specific to each sector
-Supply chain
-Foodservice

-Independents

-Multiple retailers
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“Premium” Prime Rump Steaks Rump B0O3

N (
2N

2 Bonelezz untrimmed rump with the @l 3. Remove the cap muscdie by cutting slong 4 Separate the remalning two muzcles by
muzcle (TFL) removed. the zeam between it 2nd the rest of cuctting along the se2am beoween them
the rump.

i. Pozttion of the rump

8 Slice the zide rump muscie evenly acrozz
the grain Into.....

5 Remowve exces: fat, grisde and connective 4. Slice the centre runmp muszcle evenly acroz:z
tizzue to leave expozed lean surfaces. the grain Into....

5 -  QUALITY
- STANDARD
beef

English ==
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Denver Steak

Denver Steak

Chuck B025

1. Chuck roll.

2 Remove yellow griztle {back zorap).

3. Follow the natural zeam of the top muscle
of the chuck roll starting with the chuck
eye and remove.

4. Remove the crast muzcle (Rhomboideus).

Al
)

5. Dizcoloured tizzue and griztle iz to be
removed from the spider muzcle (Serratuz
wentraliz).

6. Cut spider muscle into steaks slong the
grain az ilustrated.

7. Denver zteaks

B. Denver steaks

5;1 QUALITY |
™ STANDARD
S beef

| - English ~f=

EBLEX

ENGLISH BEEF &
LAMB EXECUTIVE

EB

LES
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Flat Iron Steak Chuck BOI13

I Posicen of the festher 1 Unarimmed festher maccle. 1 Remove sl visdie exsernal faz and griztle 4 Remove the musde snd gristle 2t the
sntericr end of the festher mucde

3. Segarate the feather nto two parts by 6. Remove the grute sheath 7. Cut iman porvons of the reguired sited and | B These portions are idesl for marinating
arehully cunting oo and long the central weore dagonally
gristle theach

~ QUALITY |
5“ STANDARD For this product the feather should be matured oL

beef for a minimum of 14 days.
English == ENOLISH BEEF &

LAMA EXECUTIVE




The Cuts

 Bistro rump steak
* Prime rump steak
* Picanha steak

» Centre cut steak

* Flat-iron steak e

 Denver steak i e f °" |

Bistro Steak Flat-lron Steak

Denver Cut Steak
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Cut programme initiatives
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Enjoy Beef Lamb Plan — Discover lamb
Provide consumers with value Continue into the second year of the
product options through NPD lamb plan. Developing new cuts,
programme, consumer facing enhancing the image of lamb to the
marketing initiatives and supply consumer and maximising carcase

sustainability. utilisation and value.
\ “Keep beef on the menu” / \ “Get lamb on the menu” /
A" | | |

Steaks ( Bone-in Cuts \ / Seasonal Activity \ / Roasts \ @ding value to min}
. Cut and meal solutions linked to New roast cut _ .
Alternative Further develop seasonal campaigns /cut luti p Maximise mince
value steaks carcase utilisation programme/5th quarter sodu Ictmi an . product profitability.
utilising the and profit from opportunities and gap analysis. proaucts OISUI Taking advantage of
forequarter premium bone-in Encourage consumers to enjoy e peop‘ € market opportunities.
and NPD. cut propositions. cooking through recipe support representing
\ J and SP activity and market \ modernity and /
_ ) relevant products and cuts for value. \ J

the foodservice supply chain.

l l

Steak Bar Chop Cook-in The Carvery Gourmet Discover
House Eat-Out Burgers Lamb

Phase 2
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An excellent range of premium quality steaks.

Highlighting new and traditional steaks.
Providing consumer education and recipe support in-store. < QUALITY
Encouraging modern merchandising formats, packaging and labeling 5». STANDARD
beef

English ==
Towgh standards, Tender results.




Steak Bar — Server-over counter Steak Bar — Steak Bar —
= For your cabinet, there is 5 = New
cabinet backing stand that  |EURRINE ol Loy s technolo
will highlight your steak range - Ay - - I gy
to customers, g
« Cabinet cards are available \' _\’."‘ "7”

‘ \-\\".- --{l "

$STEAX

Cany
PRIME RUMP
STEAK

Steak Bar —
Point-of-sale

Steak Bar —
Consumer education
» A 16-page consumer booklet

BSTEAK A PN
= 15~

provides your customers with ~r
range of steak cuts and their e e e |
different atixibutes. Qnﬁgg-'p\

= The guide also includes "__._,'_'_.’_‘
information on how to cock the [oe? (o [as fal | o oS}
perfact steak along with some = S eema I

» Steak and chips leaflet available.

B Sanoasd
Everything your customers need to know about steaks ...it"s all about steaks. m&s

Working with your current steak range or working with you to develop new ideas. Tough standords Tonder resdts
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A new range of bone-in beef and lamb cuts
for enhanced flavour and succulence

Delivering additional profit opportunities and carcase utilisation.

SQuauTty| | ~ QUALITY
5\1 STANDARD 5‘ STANDARD
beef = lamb
English == English ==

Tough standards. Tender results.
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EBLEX Code:

Club Steaks Fore rib BOIO

| )/j]_mm)‘

|. The fore rib shoud be removed from the | 2 The length of the @il &5 not to axceed 3. Remove the chine bone. 4. Remove the cap muscle follewing the
carcase betwaen rib bones 6-7 and 10-11 &0mm from the outer up of the eye natural saam of the b aye...
{counting from the nedk upwands). miuscle.

5. _and trim the remalning fat to the nb bones| & French-trim the nbs to laave the bone 7. Cutand saw Into 2cm thick club steake

exposed. Each steak to contain half 2 rib bone.
T QUALITY
9 STANDARD
==
tngish B
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EBLEX Code:

Bone-In Sirloin Steak Sirloin BOI8

1. Pozition of the 3 bone sirloin. 2. Bonen sirfoin with the fillet removed. 3. Separate the rib secuon by cutting i a... 4. ...suaghe ine from the tip of the firs rib.

5. Trim the il 20 a maximon 25mm from the | 4. Remowe paddywack and cut'saw sirfomn 7. Bone-in Stricn Seeaks.
ap of the eye muscle Remowe part of the secton Into steaks
vertebrae 23 ilustrated.

B S
- STANDARD
§ beot

E«-ash&
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BURGER
C

Adding value to the mince and burger market.

Utilising the chuck and the rump, developing and encouraging

new products with enhanced flavours and textures. [PEJQuauty| (g = QuauTy
Further enhancement of lamb mince as a product proposition Isbeefﬁ ) B lamb
English == English ==

and minced veal opportunities. Toigh Siindas: Wnae 16sl.
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CARVERY

QUICK-TASTY-MODERN

A new range of modern beef and lamb roasts

To address the decline in the red meat roast category in both retail

. .. ‘ = TY| | ~ QUALITY
and food service sectors by NPD programme, mini roasts, value forequarter =+ Er‘i;‘.;‘ig‘é 57..'5,2:%..0
cuts incorporating veal and lamb products [ powets Englen 59

Tough standards. Tender results.
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ROAST
OMATIC

ROASTOMATIC

TOPSIDE

Position of the cut

SILVERSIDE

Position of the cut

Carvery Roastomatic

THICK FLANK

Position of the cut

B

Taken from e hindgurter Taken from the hindgariee Tskan from the Endgackes Taken from the hindguarier
2 bosn boneless o, with 2 ke boneless out, et 2 ke bondess an, wih a lew boneless ot, Wi
fre-gansd todure. fine graned satue fre-ganed testare. fine graned yoture
Cooking advice Cooking advice Cooking advice Cooking advics
Ea mmark &5, 180-1500c Bas vk 4-5, 180-190ac Cas mrk 45, 1601900 Gaxs mark 4-5, 120-1900c
Rare 20mires per 430g + llxr?ﬂfrunpsd.lk Howe: 20muns per &lig + Rege Xlnirs per 4500 +
Aimirs 2mies Xris 20mes.
Nedurm: Zimrs per 450g Modurm: 7w per 450g Medur: 75mire per 4505 Monm oo per Ab0g <
25mien 2imes et
Well done: 0mion per 450g Well done: 30mine per €0 Well done: 0vmins per 450 ‘ﬁul:bz Xmine per €0
= 2 = 30mis rries + mis

\. /X /N J J

BRISKET

Position of the cut

ROAST TOPSIDE

VTR FENNEL AND S28LC CRUST

FILL FECSE &
SR ANDLAME OO I

ROAST SILVERSIDE
WITH CRISSY BACON, MISTZR0
D HESE

FILL RELRE
SHFYEEEANDLAME SO I

ROAST THICK FLANK

ORIENTAL STYLE

FLLSESEA:
SINPUYEEEF ANDIUANE COLX

POT ROAST BRISKET

WITH REAL ALE

FURLL NECSE RE
SIPUYEIEET ANDLAME 1K
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New Cuts

Leg Joints — Whole Leg (A) - continued

EBLEX

EBLEX Code

[Leg LO40]

2. Remove the kruckle by cutting through
the joint betwoon tho femer and tbia/
foua

10 Lamb Shank EBLEX Code: Leg LO22

|1, The wiverside section of the remaining
muede block it removed usmg a straight
ot

13...n ine with tha sop and bostom of the
hemoruz bone. Lamb Silverside Joint.

14 The remaming oIt 15 part siverade and
Mick fank with humerur bone stached
Mini Leg of Lamb on the bone

15, A, Lamb Shank
8. Minl Lag of Lamb on the bone
€. Lamb Silverside joint

D. Mini Roast (Topside)
E. Lamb Rump Minl Roasts

5_; QuALTY |
SUANDARD |
lomb |
Frghh o= |
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New ideas for Lamb

A modem twist on
ammc 5
and easy for midweek.

Try something tasty...amb

S%ck (08 FCoRTRSy 0 TERE AN
And save some leftovars for in the weeld

Lamb

A rrosan tevkst o 5 Yaosoned
DSt Ack vl susy SO rrstwiek,

EB

LEX
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Making lamb deliver through the supply chain
to the consumer.

Second year development of the lamb plan - new cuts, enhancing the consumer
image of lamb and promoting lamb mince by intergrating lamb cuts into the key major initiatives steak bar, & QUALITY
chop house, carvery and gourmet burgers. r;‘:_':fgm
Maximising carcase utilisation and the value of lamb. English 555

Tough standards. Tender results,




Lamb plan

ddding value by Cutting the carcase differently

Make more of lamb mince

There are many opportunities for lamb mince relating to a whole range of meal options
from main meals to snacks. Let’s make the most of lamb mince. (See pages 81o 15)

Maximise the forequarter

Value meal options and new product opportunities from products derived from the
forequarter provide exciting new market opportunities. Let's benefit from thern

(See pages 16 to 23)

Benefit from better butchery and presentation

Lamb is currently relatively expensive in the market and research indicates it will remain
so but it does not live up to consumer expectations. When prime cuts are butchered

to a higher standard and presented well they do deliver and provide better value with
iittie plate waste. Let's benefit from this. (See pages 24 to 29)

Last but not least, it is important to highlight to consurners the meal opportunities
in relation to lamb offal, the fifth quarter is 3 discovery still waiting to happen.
(See pages 30t031)
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New and exciting NPD
work that creates:

* New ideas

* New cuts
* New opportunities

» New products for

the consumer
Puled shouderof lamb

cuts from the forequarter...

Neck Fillet Daubes (shoulder) Victoria Roast Victoria Roast Mini Roast

A fully trimmed neck filiet with the yeliow These daubes are cut from a deboned and A debonad and highty trimmed shoulder A deboned and highly trimmed shoukier

gristie removed and end squared. highly trimmed shoulder and secured with two rolled into two equal-sized joints. rolied into four equal-sized mini joints.
roasting bands to keep the daubes in shape

during cooking.

Shoulder Roast Knuckle Six Rib Rack

Atraditional bone-in shoulder cut. Thisis the meaty knuckle version, This rack is cut from the rib section
of the forequarter.
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Veal

« Working closely with key companies to promote British
Veal and Rose Veal.

« Launch of Master Chef master Butcher activity for veal

« Comprehensive support package for retailers
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Regional Branding/Retailer Processor
Support
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Regional Branding

This i wo-certify that

[s an approved scockise
of Northern Gold Beet and Lamb

EBLEX

Clifton Quality Meats are proud to offer you a new top
quality English Lamb brand — Northern Gold

VVe are proud to support local farmers and our lamb
Is the very best of locally farmed produce.

Northern Gold lamb Is processed In local abattoirs
and finished to the highest standards. It Is then chilled
and matured in special chilling rooms which enhances

both flavour and eating quallty.

Ask our sales team about Northerm Gold lamb

Clifton Quality Meats

Tek: 01253 697070
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Regional Branding

LOCAL FARMS
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Regional Branding

WIN CASH WITH SOUTH WEST BEEF & LAMB

PEOPLE ARE
WINNI&I& CASH

Hotween now and 30th Nowserider,
there are promational scratchcarda In boxes
of South West Boof and Lamb

There &0 =t a number of £100 wnnam and
e apecial £1,000 prize yel to be claimed

Congratulations
you have WON

Order your South Wast tican

Beef and Lamb today _? _.@2
in! | Quatn
for your chance 1o win. sssrom

||||||




Butcher’s Activity
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Confidence Confidence

All Quality Standard beef and lamb is fully traceable ' <
back to independently inspected farms Al Quaglatzksttgri\gard b:c?érill’;ldirl?smblsegu}gng:gceable

Ne

il

Farm Assured, Quality Assured, Be Assured. e 27 Farm Assured, Quality Assured, Be Assured.

www.simplybeefandlamb.co.uk : www.simplybeefandlamb.couk
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Multiple Retall

« Category insight initiatives

« Support for NPD/buying teams

* On-pack SP activity linked to TV ads
« Merchandising initiatives
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Multiple accounts

M NVES Waitrose

MORRISONS Sainsbury’s BOOKER
WHOLESALE

TESCO
———— makro
Cosrco

5: QUALITY
STANDARD

- lamb
|t English *5=

YOUR
(2O

The co-operative

QSURGO

v
8
&3

o
)
STARD

| 5;! QUALITY
: STANDARD
= beef

- English ==




Premium C M

MORRISONS

Tecooperatve| | ASDM

Leg Steaks Premium
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Relating TV ad end shot - play letters on fridge

get coolzln
and w[

a cooking class with

Prue Leith

ik pads forramats i g L AMB

RT on-pack promotional label

et <80 in

EBLEX

Sainsbhurys
2g British
Beef

fillet steak

Matured for tenderness
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Interactive in-store labels
via QR code
or AR technology (Aurasma)

Ry Inat e v
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Thankyou




