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M
any people dream of leaving the
nine-to-five rat race to move
into a new career in an industry
they have a passion for.

Often this involves retraining
and starting from scratch or even going it alone
and becoming self-employed.

For many of us the dream remains just that
as the loss of job security and potential drop in
earnings is too much of a risk to bear.

One man who faced up to these fears and
decided to make a positive change in his life
is Will Pountney, head butcher and owner of
Barfield’s Butchers in Five Ways, Brighton.

Five years ago Brighton-born Will was
working for a London borough council, running
its cycle training programme.

Faced with the constant budget cuts and
bureaucracy, which often accompany that area
of work, he made the decision to become a
butcher.

He had no history in the profession but was
a meat-lover and felt he would be able to pick
up the required skills given the right opportunity.

After learning his trade at Godfreys butchers
in London, the opportunity to move his family
back to Brighton arose when a position at
Barfield’s became available.

Not long after Will was given the chance to
take over ownership of the premises and he has
not looked back since then.

“I got into this because I love meat. I wanted
my own business and this was the one that
appealed the most. I get really excited about
meat and I don’t think I will ever get bored
of it,” he says.

There has been a butcher on the site since
the 1890s so there is a real sense of history
attached to the premises.

When Will took over, the business had not
changed much in the past 30 years and was in
need of a little modernisation.

Taking on board what he had learnt in
London he completely revamped the shop
and created a modern butcher that still had a
traditional feel.

“It was a testing few months as I wanted to
get stuck into it and do my own thing, but it’s
been good,” says Will.

“It took a while as when you take over a shop
it is not like a new business where you can just
do your own thing, I had to manage not losing
the old customers while attracting new ones.”

This balance between traditional customer
service and a modern approach to butchery
techniques is one of the things that make
Barfield’s what it is.

It is an approach that has won Will many
admirers, having been a runner-up in the 2013
Observer Food Monthly Independent Retailer
of theYear awards in his first year.

Tom Flint meets a man
who left his job as a council
worker to become a
Brighton butcher.
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He has since been in the final three of Su
Butcher of theYear at the Sussex Food Aw

So what is it that makes Barfield’s so g
Will puts it down to two things: firstly, he p
himself on providing the best customer se
possible.

By using the whole carcase they can offe
customer any cut they could possible
desire, and the friendly staff
are trained in giving the best
possible advice and guidance.

Secondly, Barfield’s sells
meat only from farms that
use sustainable farming
methods where Will can
personally guarantee the
provenance of the meat he
is selling.

All the meat is sourced
from local farms in Sussex and
surrounding counties who place animal
welfare at the heart of what they do.

With provenance and sustainable far
being so important at the shop, I ask W
his opinion on the bad press that eating
often gets in the media.
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“This is something I would like to ad
because meat gets a bad press and a lot
is not based on the fact of our local m
you live in Sussex and eat beef from local g
fed cows, that isn’t bad for the environm
he says.

“That’s a cow from two miles away, g
on the land that is part of the h

approach to farming. They
killed at a local abattoir and

brought to a local shop
sold.

“Corn-fed beef w
they have swathes of
dedicated to cattle, now
is bad for the environ

The benefits of grass-fed
does not get enough cove

in the press, it is someth
would like to promote.”

Will is not suggesting that peopl
huge amounts of meat every day. Rather
when they do, they eat better-quality
Yes, it may cost a little more but meat i
something that should be taken for grante

I ask Will to sum up why people sh
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come to his shop, and alongside the top-quality
produce and the fact all work is done on-site,
he says they should come for the service.

“People are a bit intimidated about going
to a butchers because they died out and
so people are not used to the experience,”
he says.

“We are very friendly and do not mind if
someone does not know what they want as we
will help them work out what’s best.That’s the
main selling point of the shop, friendly customer
service.”

I bought some beef onglet and merguez
sausages from Will and they were excellent.

The beef, a cut mainly used in France and
more commonly referred to as hanger steak,
was packed with flavour and the quality of
the meat gave me the confidence to cook it
extremely rare – as it should be.

Merguez are spiced lamb sausages that
originate from north Africa but are again
popular in France.

They are one of my favourites from my
childhood holidays and these did not disappoint.

It is clear Will did the right thing following
his passion and it is certainly food for thought.

Barfield’s butcher is situated at
11 King’s Parade in Ditchling Road in
the Five Ways area of Brighton.

Opening hours are Monday to
Friday 8am-6pm and 7.30am-5pm
Saturday.

There is also an excellent website
www.barfieldsbutchers.co.uk where
you can view and place orders from
the entire range for collection.Delivery
is free in the Brighton area for orders
over £30.

For
more articles

byTom Flint as well as

recipes, such as a recipe

for cooking beef onglet

with rosemary roast

potatoes and carrots, visit

his blog wwwfood
boozeandreviews.

com

Will outside the shop

28-day-aged
Sussex beef

Beeeef
onnnglet dish


