
  

 

 
 
  

The Price & Fretwell Way 

 

”We are committed to continually improving and developing all areas of our business, 

ensuring that all our customers receive consistently high standards of matured quality 

meats.  Our aim is to lead the way in all aspects of the Food Supply Sector” 

 

Darren Price 

Managing Director 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

Our Product 

Here at Price & Fretwell, our primary objective is to ensure that every customer receives 

consistent excellence, both in our products and our service.  

 

We recognise that by sourcing only the freshest and highest quality products from local 

suppliers, we are able to maintain our renowned reputation.  

 

Through our talented team, we utilise a Derbyshire based, purpose built factory to provide 

food establishments with award winning products. Our meats are handpicked by 

experienced farmers to our exact specifications before being delivered to us as carcasses. 

Upon arrival, all products undergo our rigorous internal quality and hygiene checks which 

are approved by the FSA and Vetinary Officers. Our meats are fully traceable from farm to 

fork, providing reassurance to Chefs and Business Owners alike.   

 

All of our products are skilfully butchered to each Customer’s specific requirements by our 

experienced butchery team before being packed to each individual’s specification. All of our 

Butchers have undergone butchery tests and Customer specification training to ensure that 

our team continually produces the highest quality cuts of meat to each Customers exact 

requirements. During the butchery process each product undergoes a number of stringent 

quality checks by our experienced butchery and management teams.  

 

Our cooked meat products are laboratory tested and our team members are trained food 

handlers to ensure that we surpass all legislative health and safety guidelines.  

 

 

 

 



  

 

  

Our Service 

In addition to our market leading products, we have built our excellent reputation within 

the food industry by providing unbeatable customer service. As a family run Catering 

Butchers, every Customer is treated with care from our seasoned Sales Team to our 

experienced Delivery Team, we always aim to provide the highest levels of customer 

service.   

 

As a supplier to high class food establishment, we go the extra mile. We pride ourselves in 

our Drivers smart appearance as well as the professional manner in which we deliver each 

day. Our Sales Team can provide alternative product ideas to help with a new menu or cost 

saving meat cuts to improve profit margin.  

 

After nearly 30 years within the food industry, we have a large base of contacts should a 

Customer require extra kitchen team members.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

30 Day Dry Aged Beef 

At Price & Fretwell, we implement production processes which create the best quality 

product for our Customers. For example, our 30 day dry ageing process ensures that our 

Customers receive the highest quality products every time!  

 

Unlike our Competitors, we dry age our beef on the bone for no less than 30 days! We 

continually invest in our dry ageing process because it produces a significant improvement 

in taste compared to other methods. (Kim, Kemp & Samuelsson, 2016).  

 

The process of dry ageing involves the control of a variety of environmental factors 

including air flow, bacterial growth and humidity. We utilise state of the art dry ageing 

equipment and specialist lighting in a purpose-built hanging fridge to optimise the process.  

 

Over the past 30 years we have let our meat do the talking and cooked our products off 

against Competitors with overwhelming success. We believe that quality meat speaks for 

itself and we will proudly cook off our meat products against any Competitor product to 

showcase the difference in taste and quality which we can provide.  

 

 

 

  

 

 

 
 
 
 
  
 
 
 



  

 

  

  

 

30 Day Dry Aged Beef Satisfaction Guarantee 

At Price and Fretwell we are so confident that your customers will love our 30 day dry 

aged beef that if you receive a complaint, we will not only refund you the cost of the 

product but also send you another FREE! 

 

 



  

 

 

 

Church Hill Farm Chicken 

 

We are proud to be the exclusive suppliers of Great Taste Award and Delicious Yorkshire 

Taste Awards Winning Church Hill Farm Chicken.  

 

Every Customer who purchases Church Hill Farm Chicken is able to name the farm and its 

prestigious awards on their menu to promote the quality, locality and sustainability of the 

product.  

 

Church Hill Farm Chicken is grain-fed and reared in light airy barns with bales to perch on. 

The chickens are fed on a nutritious diet of Yorkshire wheat. 

 

The Church Hill Farm Chicken is a premium quality product which is 100% pure mouth-

watering chicken with no additives!  

 

We are able to supply Church Hill Farm Chicken in a variety of different forms from whole 

birds to fillets, supremes and wings.  

 

 
 
 
 
 
 
 

 

 

 

 

 

 



  

 

 

 

 

Belvoir Castle Estate Lamb 

 

At Price and Fretwell we are fortunate and proud to be the exclusive suppliers of Belvoir 

Castle Estate Lamb and Beef which are from the Dukes herd on the Belvoir family ran estate. 

 

The ewes are typically North Country Mule crossed with a Continental Charollais Ram and 

are provided a grass-based diet on traditionally low input parkland. The lambs are lambed 

naturally outdoors with minimal human intervention. 

 

Each lamb is selected specifically for Price and Fretwell’s requirements before being 

transported to local Lincolnshire Meat Co. (Grantham), ensuring that the lambs are in transit 

for a minimum period of time. We then hang the Belvoir Castle Estate Lamb in a dry ageing 

fridge for 24 hours (where the humidity, temperature and air flow are controlled) before the 

lamb is hand-picked by our team of skilled butchers to meet the requirements of each 

individual customer.   

 
 

 

 

 

 

 

 

 

 

 



  

 

 

 

 

 

HACCP & RISK 

ASSESSMENT  

As a food processing plant, we are subject 

to full Hazard Analysis (HACCP) which 

involves detailed checks and records, 

ensuring our full compliance. 

 

FOOD SAFETY ASSURANCE  

We work closely with the Food 

Standards Agency (FSA) and Vetinary 

Officers to ensure that we continually 

provide Customers with outstanding 

and fully traceable products which are 

produced with the highest hygiene.   

EC LICENCE 

At Price & Fretwell, we are proud to be 

licenced for the safe production of both 

raw and cooked meats. 

 

 

 

 

COME AND VISIT… 

We are proud to show how we provide 

our exceptional products including 

how we dry age our beef on the bone 

for 30 days. 

 

Contact a member of the Sales Team 

for more information! 

 

CARBON FOOTPRINT 

We pride ourselves in minimising our 

carbon footprint. We have been awarded 

Gold Fleet certification in both 2018 and 

2019 for significantly reducing our carbon 

emissions. We ask our Customers that 

they consolidate their orders to help us 

continue controlling our carbon footprint 

through reduced vehicle emissions.  

ALLERGEN 

INFORMATION 

Detailed allergen information for our 

products is available from our sales 

team. 

 

 



  

 

 

 
Definitions  
In these Conditions, unless the context requires otherwise: 

1.1 “Buyer” means the person who buys or agrees to buy the goods from the Seller; 
1.2 “Conditions” means the terms and conditions of sale set out in this  document and any special terms and      conditions agreed in writing by the Seller; 
1.3 “Delivery Date” means the date specified by the Seller when the goods are to be delivered; 
1.4 “Goods” means the articles which the Buyer agrees to buy from the Seller; 
1.5 “Price” means the price for the Goods excluding carriage, special packing, insurance and VAT; and 
1.6 “Seller” means Price & Fretwell Limited of Primwell Court Sawpit Industrial Estate Tibshelf Derbyshire  DE55 5N 
 
2. Conditions applicable 
2.1 These Conditions shall apply to all contracts for the sale of Goods by the Seller to the Buyer to the exclusion of all other terms and conditions 

including any terms and conditions which the Buyer may purport to apply under any purchase order or similar document. 
2.2 All orders for Goods shall be deemed to be an offer by the Buyer to purchase Goods pursuant to these Conditions 
2.3 Dispatch or delivery of the Goods shall be deemed conclusive evidence of the Buyer’s acceptance of these Conditions. 
2.4 Any variation to these Conditions (including any special terms and conditions agreed between the parties) shall be inapplicable unless agreed in 
writing by the Seller 
2.5 In the case of Goods not from animals reared by the Seller the Buyer shall have the benefit, in so far as it may be transferred to the Buyer, of any 

rights which the Seller may have against the supplier of such Goods in respect thereof and the Seller’s liability in respect thereof is limited to making 
the benefit of such rights available to the Buyer to the extent aforesaid  

 
3. Price and payment 
3.1 The Price shall be the Seller’s quoted price which shall be binding upon the Seller subject to as hereafter provided and provided that the Buyer shall 

accept the Seller’s quotation within 30 days or if shorter such period as is stipulated therein. The Seller may by giving notice to the Buyer at any time 
up to dispatch increase the price of the Goods to reflect any increase in the cost to the Seller which is due to factors occurring after the making of the 
contract of sale which are beyond the reasonable control of the Seller. The Price is exclusive of VAT which shall be due at the rate ruling on the date 
of the Seller’s invoice. 

3.2 Payment of the Price and VAT shall be due as per the quotation. Time for payment shall be of the essence. Any invoice outstanding beyond the 
stipulated period will be referred to First Legal Debt Recovery and will be subject to a surcharge of 15% plus VAT to cover the collection costs 
incurred. This surcharge together with all other charges and legal fees incurred will be the responsibility of the Buyer and will be legally enforceable. 

3.3 Interest on overdue invoices shall accrue from the date when payment becomes due from day to day until the date of payment at a rate of 18% per 
annum compounded monthly on the last of each month and shall accrue at such a rate after as well as before any judgment. 

3.4 If the Buyer fails to make any payment on the due date then without prejudice to any of the Seller’s other rights the Seller may: 
3.4.1 suspend or cancel deliveries of any articles due to the Buyer, and/or 
3.4.2 appropriate any payment made by the Buyer to such of the Goods (or Goods supplied under any other contract with the Buyer) as the Seller may in 
its sole discretion think fit and/or 
3.4.3 charge to the Buyer any fees incurred in obtaining payment and/or 
3.4.4 charge the Buyer a fee of £15 for re-presenting a cheque, a fee of £45 for a cheque returned unpaid and a fee of £45  for a stopped cheque. 
3.5 The Price is the Seller’s ex-works price.  Where the Price of the Goods is less than an amount specified by the Seller and where the Seller agrees to 

arrange for the Goods to be sent to the Buyer the Buyer shall be responsible for the costs of loading, carriage and unloading. 
 
4. The Goods 
4.1 The Goods shall be supplied in accordance with the description contained in the Seller’s specification. The Buyer shall be responsible for ensuring the 
fitness for purpose of the Goods for the Buyer’s application 
4.2 The Seller may from time to time make changes in the specification of the Goods which are required to comply with any applicable safety or statutory 

requirements or which do not materially affect the quality or fitness for purpose of the Goods. 
4.3 Any contractual description of the Goods by the Seller relates to the identity of the Goods but only if it relates to a central characteristic of the Goods 
or to a substantial ingredient in their identity. 
 
5. Warranties and liability 
5.1 The Seller warrants that the Goods supplied will at the time of delivery correspond generally with the description given by the Seller which is 

otherwise intended merely to identify the Goods unless it relates to a central characteristic or substantial ingredient in their identity. All 
specifications, particulars of weights and dimensions whether provided prior to, on or after the date of the contract are approximate only and the 
Seller does not warrant that the Goods actually delivered will correspond exactly to such specifications or particulars. All other warranties, conditions 
or terms relating to fitness for purpose, quality or condition of the Goods, whether express or implied by statute or common law or otherwise are 
excluded to the fullest extent permitted by law. 

5.2 The Seller shall not be liable to the Buyer for any indirect, special or consequential loss or damage (whether for loss of profit or otherwise), costs, 
expenses or other claims for compensation whatsoever (whether caused by the negligence of the Seller, its employees or agents or otherwise) which 
arise out of or in connection with the Goods or their use or resale by the Buyer  

5.3 The liability of the Seller to the Buyer in any event shall be limited to the Price 
 
6. Delivery of the Goods 
6.1 The Goods shall be delivered to the Buyer at the Buyer’s address. The risk in the Goods shall pass to the Buyer upon such delivery taking place.  No 
delivery times can be guaranteed. 
6.2 The Seller shall not be liable for any loss or damage whatever due to failure by the Seller to deliver the Goods (or any of them) promptly or at all. 
6.3 Notwithstanding that the Seller may have delayed or failed to deliver the Goods (or any of them) promptly the Buyer shall be bound to accept 

delivery and to pay for the Goods in full provided that delivery shall be tendered at any time within one week of the Delivery Date. 
6.4 The Buyer must notify to the Seller any loss or damage to the Goods or shortage in the Goods upon delivery and have signed for them as “Not 

examined” and the Goods shall be held for inspection in conditions suitable to their preservation. The Buyer shall immediately notify the Seller if the 
Goods are not received within 3 days of the Delivery Date.  Notwithstanding the receipt by the Seller of any such notice a clear signature on a 
carrier’s delivery advice sheet shall be deemed to signify receipt of the items indicated on the advice sheet 

6.5 The Seller may deliver the Goods by separate instalments.  The Seller may raise a separate invoice and require payment for each instalment. 
6.6 The failure or refusal of the Buyer to take delivery or to pay for any one or more of the said instalments of the Goods on the due dates shall entitle 
the Seller (at the sole option of the Seller): 
6.6.1 without notice to suspend further delivery of the Goods pending payment by the Buyer; and/or 
6.6.2 to treat this contract as repudiated by the Buyer. 
6.7 The Buyer shall promptly obtain all necessary import licences, clearances and other consents necessary for the purchase of the Goods.  The Seller 

shall promptly upon request supply all documents reasonably required by the Buyer for this purpose. 
 


