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GOODWOOD

The Role

The Butchery Apprentice will be part of Butchery and report to the Head Butcher

About us

Goodwood is a quintessentially English estate, set in 12,000 acres of rolling West Sussex countryside. Rooted in our heritage, we deliver extraordinary and engaging experiences in modern and authentic ways.  But what really sets us apart is our people.  It is their passion, enthusiasm and belief in the many things we do that makes Goodwood the unique place it is.

Passionate People

It takes a certain sort of person to flourish in such a fast-paced, multi-dimensional environment like Goodwood.  We look for talented, self-motivated and enthusiastic individuals who will be able to share our passion for Goodwood to be ‘the home of exceptional experiences’.

Our Values

The Real Thing	       Derring-Do 	  Obsession for Perfection    Sheer Love of Life

	Always inspired by Goodwood’s heritage

	Daring to surprise and delight

	Striving to do things even better

	Sharing our infectious enthusiasm




Purpose of the role

The Butchery Apprentice will support Goodwood Home Farm’s mission to produce exceptional and organic meat by learning traditional skills alongside the Master Butcher. Will help prepare high‑quality cuts for the estate’s restaurants and farm shop while completing a two‑year Level 2 Butchery Apprenticeship with Plumpton College. As part of the UK’s largest lowland organic farm, will help uphold the craftsmanship and standards that define Goodwood’s reputation for outstanding, sustainable food.

Key responsibilities

To develop strong foundational butchery skills by supporting the daily operations of the Goodwood butchery team. Responsibilities include:
· Assisting with carcass breakdown, meat preparation, and ageing across beef, lamb, and pork- each organically reared on the estate. 
· Learning to prepare a variety of cuts under expert guidance.
· Supporting trimming, deboning, tying, grinding, and portioning of meat. (General butchery duties referenced from industry standards.) 
· Weighing, packaging, and labelling products to high quality standards. 
· Maintaining excellent hygiene and food‑safety practices, adhering to HACCP and regulatory requirements. 
· Working collaboratively within a passionate, skilled team committed to delivering outstanding organic produce. 

Qualities you will possess



Success in this apprenticeship requires the following personal attributes:

· A genuine passion for food, farming, and craftsmanship. 
· Curiosity and enthusiasm to learn a traditional craft.
· Attention to detail and pride in producing high‑quality work.
· A proactive, positive approach to teamwork.
· Resilience and comfort working in a fast‑paced, hands‑on environment.

These qualities reflect characteristics valued in both apprenticeship programmes and general butchery roles.

What do you need to be successful? 

While no prior butchery experience is required, apprentices at Goodwood thrive when they bring:

Skills & Knowledge (to be developed and/or demonstrated)
· An interest in organic, sustainable food production. 
· Willingness to learn about animal physiology, cuts of meat, and safe knife handling.
· Commitment to maintaining high hygiene, safety, and food-handling standards, including HACCP compliance. 

Behaviours & Work Ethic
· A strong work ethic and reliability in an early‑start environment (butchery hours typically begin at 6am). 
· Ability to work with focus and care in a physical, craft‑based role. (Supported by general butchery job expectations.) 
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