
BBM Youth Support Award for Retail Butchery  
‘Joshua Cunico’ 

 
The BBM Youth Support Award was an experience like no other. I was accepted to be a part 
of the award as a result of my finishing place in the World Skills National Competition held 
in Melbourne 2016 as a second-year apprentice; the youngest in the field. Although I did not 
come first, but a close second, I believe that it was my potential to utilise this program to 
further develop my skills in retail butchery that the BBM accepted my resume to be a part of 
the 2016 awardees.  
 
This program would not only allow me to broaden my skill set but would also allow me to 
experience a different world of butchery and how I can adapt these skills to my career in 
Australia. Therefore, before leaving Australia I had to ensure that I was organised and knew 
where I was to go whilst I was over there. Luckily though, through my boss who had 
previously received this award I was able to have access to contacts overseas. 
 
My first stop was London and my first destination overseas. Whilst in London I visited a lot 
of butcher shops and soon realised vast differences between shops in Australia compared to 
London retailers such as, C. Lidgate, H.G Walter and Ginger Pig (shop front stores and 
Borough Markets) just to name a few. Luckily by staying in Earl’s Court London and their 
public transport system being the way it is, especially the tube the shops never seemed to 
be too far away.  
 

 
 



The first thing I noticed in London was their cutting style. The skills they used are what in 
Australia would be considered very old school, particularly due to the fact that band saws 
are not very popular over there. By conversing with the workers and employers at different 
businesses around London I realised as to way this is the case. England and Australia have a 
different perception at the moment as to how we should purchase meat. In saying that, I am 
starting to notice a few changes within the community I serve and they seem to be trending 
towards how consumers purchase meat in England and also Denmark for that matter, which 
was another destination of mine. Customers are turning away from purchasing large bulks 
of meat at a time mainly due to the cost as meat is becoming very expensive, particularly 
within the last three years, along with all the rising costs and living expenses in Australia. 
This is a similar path to that experienced by people in Europe. Therefore, I am grateful for 
this experience as it allowed be gain first-hand knowledge as to how these changes that we 
are seeing in Australia can be dealt with. That is why these old-school techniques become 
more relevant as they help meat last longer though use of the band saw during not only 
cutting steaks but also having to use different break-up methods of meat carcases.  
 

 
 
Throughout London the way their display cabinets are shown to the customers are also 
different however we to are starting to follow down their path. In years gone by a lot of bulk 
buying butcher shops existed and adopted the “stack it high and watch it fly” approach. 
However due to different buying trends in London it is more viable for them to just cut a 
small amount of a product and display or neatly present a whole cut and slice as they serve. 
This style also means they can be more space effective with their window; which is a priority 
in London as due to being such an old city basically all their shops are extremely small and 
narrow, as they are no longer displaying multiple cuts from the same product, thus making 
more room for other products, in particular what we value added products. These are 
products which tend to be ‘ready to cook’ and aid in making dinner easy. These days it 
seems everyone s ‘time poor’ and doesn’t have time buy meat because they don’t have time 



to cook it. However, by my experiences in these London stores I was able to gather a wide 
range of value added products which are viable back home in Australia. 
 
London was a real eye opener as to how different they trade compered to back home, but it 
was time to head to Denmark. Whilst in Denmark I stayed in Roskilde, a small town not far 
from the capital Copenhagen and visited a lot of shops and food markets similar to in 
London, yet I focused my efforts on one store in particular, Slagter Frimann. This store was 
like no other butcher store in Australia, with the purpose of butcher shops in general to 
serve not only as a way of buying raw meat but a way to buy a meal solution. Denmark was 
a step from what London retailers provide as a value-added product. I understand that 
although a lot of butchers do cook in London with most providing their own pies and roast 
dinners and a lot of Australian butcher stores are doing the same, with that being something 
I will be looking to do in the near future, Denmark; Slagter Frimann in particular informed 
that their store was a traditional butcher shop. By that I mean they have been cooking and 
providing meals ready to eat rather than ready to cook for as long as they have been 
running, over 50 years. I could not believe how a butcher made approximately 80% of their 
sales from products such as sandwiches, salads, smallgoods and value added products.  
 
Yet although these sales were not from people who were buying large quantities of meat, 
but rather just enough for lunch and dinner and some the next day maybe two they were 
extremely busy every day. This way of running a business was incredible to see and whilst 
there I noticed I would see the same customers every few days and knew the eating a 
buying patterns were different to Australia, however with us beginning to venture down 
that past I know I have an understanding on what methods can be put in place in order to 
improve the businesses takings. 
 

 
During my week and a half at this store 
although it may sound they don’t sell much 
raw meat they do a lot of butchering, due 
to having to prepare the meat for cooking 
as well as having to prepare and make 
sausages which would later be cured by 
smoked and all sold as ready to eat 
sausages. Sausages would have to be one 
of the most traditional and popular dishes 
of Denmark and that was evident by how 
many they make not only in quantity but 
variety as well. Whilst there I learnt 
different styles of sausages and the 
techniques that are required to make them 
as a result of the equipment they use to 
achieve their perfect Danish sausage. This 
machine is called a bowl cutter and 
although they are used in Australia it was 
great to see one in action overseas at the 
hands of a Danish sausage master. The 



knowledge that all had was obvious but the passion they had for their trade unbelievable. 
They don’t just see their job as a form of income but it is who they are. I believe this strong 
adoration for their trade is mainly due to the meticulous training they have to complete in 
order to be regarded as a fully qualified butcher. I don’t mean to say that my training wasn’t 
great, I mean I believe I was trained by some of the best Australian minds and learning 
facility in probably Australia, but I think may have us on the technical skill needed to pass 
their exams. 
 
As I finished up in Denmark and met great people and learnt an unbelievable amount of 
relevant skills and knowledge it was time for me to travel to Blackburn, United Kingdom for 
the last two weeks of my trip. It was here where the passion I saw for the trade in Denmark 
would go to another level and was at Tom Wood’s Artisan Butcher shop. These two weeks 
with Tom were a great way to finish off a once in a lifetime trip. What made Tom different 
from the rest was not just his passion for the trade but where he sourced his stock from. 
Tom is a farm boy whose family has been involved in the meat and agricultural game their 
whole lives. This shop knows exactly where each animal came from and can tell their 
customers everything from how to cook it, to how to store it, where it came from and what 
it was eating. It was in Blackburn where I was able to experience my true passion and reason 
to why I got into butchery; agriculture. Without Tom I would not have been able to visit his 
family farm where his family run a very prominent Semital cattle stud. As a result of this I 
was not only able to learn about how he runs his butcher shop and the methods he employs 
to be as successful as he has been but also what farming techniques they use as well.  
 
Farming in England in something I have never seen or even been close to in relation to my 
family’s property and that of our neighbours. The rainfall they receive is obviously a major 
factor but this impacts the nutrition in the feed, the way they store their livestock and their 
food source, as well as how much stock they can run and harvest from on what our farmers 
would consider a small amount of land. These farming methods were great to see, but it 
was also good to see the whole process of how cattle and sheep in particular are processed 
in England compared to Australia. As I also had the opportunity to visit a wholesale meat 
processing plant, which allowed me to also see just how different their cattle and sheep are 
different to ours in regards to their conformation (body shape), growth rates, fat content 
and meat colour as it was not just Tom who was receiving this quality meat but basically all 
animals were breed and raised to such a standard.  
 
Overall the trip was a once in a lifetime experience which I would not have been able to 
accomplish without the help of the BBM Youth Support Award. It is through this program 
that I was able to meet people that I would have never known and learn from them and 
maybe even develop their ideas in order to make them more suited to my own needs here 
in Australia. I have already begun to utilise methods I have learnt overseas especially within 
my family’s farm with changing the shape in the animals we breed with in order to get a 
more desirable product and also with my career as well. These skills and techniques I learnt 
not just in cutting meat but also running a successful business I know will one day become 
even more useful and important than they already are as we look to implement a few of the 
raw and cooked products I learnt overseas and help customers with their meal solutions, as 
we aim for more and more repeat sales, along with interested new customers.  
 



There isn’t much I would personally change with the program as by allowing us to go 
overseas by ourselves we not only learn valuable skills for our career but also lifelong skills 
and independence that we all need. The program also allowed for me to meet other 
passionate members of our trade which I found motivated me to push myself even more 
back home to set and achieve harder goals.  
 
 


