Aubrey Allen's
Grass Fed Beef

At Aubrey Allen we pride ourselves in the quality and longevity we hold
with our suppliers, this transfers to the quality of our meat. They are some
of the best in the industry, with the highest of welfare standards and
exceptional breeding processes within their cattle.
We only select the top 4% of the best beef cattle in the British Isles, we
support British Farmers and love to keep our meat close to home.
The cattle are born and bred in a clean, green way which enhances
flavour. The cattle are left at pasture for the majority of the year, this is
essential for exceptional quality beef and happiness of our cattle. They
work in harmony with the environment, with natural rotation farming
which aids carbon sequestration in the soil. This is far removed from the
intensive farming practices publicised in documentaries.

Aubrey Allen's beef is the most ethically produced meat, allowing you to
eat sustainably reared meat with a clear conscience.
Our cattle are known as suckler herds, they are nourished by their
mother and run as a family in a stress free environment. We carefully
select the best cattle from these herds that meet our high standard
specification, we ensure all our meat is from a sustainable environment
by visiting our suppliers. It is essential every phase in the production
process has the highest welfare standards, ensuring all our meat is treated
with the upmost respect which ensures the quality is second to none.
UK farmers are committed to off-setting any carbon impact's created
within the industry, through the use of different practices. These include
planting of new woodland and hedgerows, which aids wildlife and
removes carbon emissions from the atmosphere.
Rotation grazing is also used widely in UK farming practices to allow the
land to recover and re-growth of rich pasture. 65% of all UK grassland is
only suitable for grazing, otherwise it becomes brown wasteland devoid
of nutrients for plant growth.

We understand that quality cannot be rushed, allowing nature and
nurture not growth hormones or false feeding to rear the animals to the
best quality.
We work with farmers that raise their cattle in areas of natural
outstanding beauty, with fresh drinking water and nutrient rich pastures
where the cattle are able to thrive naturally. All of our beef is sourced
from within the British Isles, minimising transportation emissions. We
also consolidate our orders and purchase mainly whole carcasses which
come with no plastic waste.
All our butchers are highly trained and educated, ensuring each carcass
has minimum wastage. We pride ourselves in carcass utilisation,
educating chefs on how to use unfashionable cuts of meats.
Our chef's have attended farm visits for over 30 years, allowing them to
see how the animals are reared.

The carbon footprint of a kilo of British beef has been estimated at
around 60% less than worldwide.
According to the latest 2020 report from the Government’s Committee on
Climate Change, greenhouse gas emissions from UK beef are about half
the global average.
The UK has always been at the forefront of animal welfare legislation and
offers some of the best farm animal welfare standards in the world, with
a robust and comprehensive legal framework protecting animal health
and welfare.

