Address: 1035 Point Nepean Rd, Rosebud VIC 3939
Phone: +61 3 5986 8285
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WHO: Greg’s Family Gourmet Butchers |
WHAT: Supply’s a full range of
high quality, naturally grown
beef, lamb and pork products.
WHERE: Located at 10/35 Ne-
pean Rd, Rosebud, VIC

WEBSITE:
www.butchersrosebud.websyte.com.au
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The seaside town of Rosebud, on
the Mornington peninsula in Vic-
toria, has the unique privilege of
being home to Greg’s Family Gour-
met Butchers, a retailer and whole-
saler who supplies the full range of
high quality, naturally grown beef,
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met Butchers

Greg has four sons, one of whom is
in the trade. Our son Kyle is how run-
ning a second shop. Greg describes
how he began his business, “It start-
ed 20 years ago. My aim was to give
people good quality meat. Growth
in the business began in the sec-
ond year after we took over. It went
very well and then it plateaued out.

“The increase in sales took place
because the big company which
owned the shop sold out to our
small family business and as we
were involved in the community, it
made a difference in helping the
sales grow. A lot of the growth in the
business is through word of mouth.
I’ve actually been in this shop for
44 years and | was working for the
two companies that ran the shop
before my wife and | bought it.”

In the period immediately following
purchase of the shop Greg diversi-

lamb, chicken and pork products. fied the range of offerings and con-
The business was established 20 centrated on gourmet sausages and
years ago when Greg and his wife shop made small goods. This proved
decided to buy it from the compa- to be a success and the business

ny that owned it. Over the years flourished. He purchased new equip-
it has earned itself a reputation ment which enabled him to improve
for stocking the best products. the quality of the products and was
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Computerisation

Greg is always looking out for ways
to improve the business and save
on costs. Here he describes one
such step that he took, “l have been
butchering for 50 years this year
and | have been in this shop for
44 years. | have worked elsewhere
during my apprenticeship. | love
technology, | think its terrific. When
we first took over the business we
computerised our operations. My
wife took over all the work relat-
ing to wages and tax statements.

“We switched over from handwrit-
ten dockets to computerised dock-

MANUFACTURING

ets. There are ways and means of
doing things. In the first two years
we used to print a full A4 page for
a docket and it used to frustrate
me because it looked very big and
cumbersome. So we found a way of
creating two dockets on one page
sideways and with this little change
we have saved $6000 in one year
in ink cartridges and paper.”

Suppliers

Greg has built a network of reli-
able suppliers that provide his es-
tablishment with everything that
he needs to run his business. He
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says, “We have good relations with
quite a few companies. We proba-
bly have 16 to 20 suppliers for dif-
ferent things including dry stores,
chicken, poultry, beef, lamb, veal
and bacon meats. There would
probably be four suppliers whom |
would have a really close connec-
tion with. One is M.C. Herds, Cut-
fresh Pty Ltd. and there is a compa-
ny in the city called Pacific Meats
- these are all meat suppliers.

“The chicken supplier that | have
been dealing with for ten to fif-
teen years is called KRC Chickens.
There is another dry store company
that | do 90% of my business with
called Complete Butchers Supply.
When | buy my machinery | go to a
company called Viking, it used to
be called Butcher’'s Machinery.”

Changing demands
of customers

Over the half century that
Greg has been a butcher
he has seen the evolving
tastes of the customer.
What has remained con-
stant is his constant de-
sire to give them the best at com-
petitive prices. Greg is confident
that customers will always want
quality and the success of his
business shows how true that is.

134 Business View Australia - June 2015 FOOD & BEVERAGI



“The demands of customers have
changed a lot since | began. It is a
lot harder now. People now know
exactly what they want, they are
very fussy about what they eat now.
That’s why we deal in good quali-
ty meat. We don’t even attempt to
try and compete with the super-
markets. We have two big meat
suppliers down here that sell meat
for next to nothing. But we are still
here and we have people coming
in because they know they are go-
ing to get good quality all the time
including service and a smile.”

No plans to retire soon

“I'll probably never retire,” says
Greg, “l have a goal of coming to
work two or three times a week and
letting my son take over and that is
probably within the next five or six
years. And | would like to step back
~and just do it that way. | have cus-

' tomers that used to come
in as little children. So it
is a great reward to see
those sort of customers
come back and | enjoy it.
| enjoy the people and |
can stand there and talk to them.

| try to make people happy and
makes sure that they walk out of
my shop smiling. If | can stay at it, |
will, because that’s the way | am.”

MANUFACTURING Business View Australia - June 2015 135



BUSINESS
\A(SA'AY

Australia

USA \ Canada \ Brazil \ Caribbean \ Australia
www.BusinessViewMagazine.com.au

136 Business View Australia - June 2015


http://www.businessviewmagazine.com.au/

