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FOOD HYGIENE RATING

DA IAWN
VERY GOOD

Benni Thomas ai fab, Lodor Fach,
Pembrokeshire, SA66 7RD

Dyddiad y sgor hylendid Manylion cyswilt
Date of hygiene rating Contact details

201012013 Food Safety Team
Pombrokeshire County Council
Uofnod awdurdodi 2nd Fir Registrar's Building
Authorising signature Haverfordwest
SA61 155

Sout U

1 gael thagor o wybodaeth am y Cynllun Sgorio Hylendid Bwyd, ewch i food.gov.uk/ratings
For more information regarding the Food Hygiene Rating Scheme visit food.gov.ukjratings

Mae'r sgor hylendid bwyd a nodir uchod yn adlewyrchu safonau'r safle ar ddyddiad yr archwiliad
neur ymweliad gan yr awdurdod lleol. Caiff pob safle sgor rhwng 0 (angen gwella ar frys)

55 (da iawn). Nid yw'r sgor yn ymwneud ag ansawdd y bwyd.

The food hygiene rating shown above reflects the standards found on the date of inspection or
visit by the local authority. Ratings are given on a scale from O (urgent improvement necessat
up to5 (very good). The rating is not a guide to food quality.

Asiantaeth | Food
Safonau Standards
Bwyd Agency

Eiddo'r Awdurdod Lieol yw'r dystysgrif hon ac mae ganddo'™ hawl i'w thynnu'n 81 ar unrhyw adeg.
This certificate remains the property of the local authority which reserves the right to remove It at
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	Dexter Society

Recommended Prices
	Cig Lodor Prices
For 2016

	Fillet Steak
	39.27
	35.00

	Sirloin Steak
	29.58
	22.00

	Port House Steak
	
	18.00

	Rump Steak
	22.40
	17.00

	Feather Steak
	
	12.00

	Rolled Sirloin
	
	21.00

	Whole Sirloin
	27.54
	20.00

	Topside
	12.75
	12.00

	Silverside
	11.73
	

	Rib of Beef
	12.24
	10.10

	Rolled Rib
	18.36
	12.00

	Rolled Brisket
	10.20
	8.50

	Blade/chuck (diced) 
	10.71
	10.00

	Mince
	10.30
	9.00
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B & G & C Thomas, Lodor fach, Maenclochog, Clynderwen,Pembrokeshire,SA667RD
AIMS TOWARDS IMPROVING

HEALTH AND THE ENVIRONMENT
Trials show that beef from grass-fed cattle tastes better, is healthier to eat, and is high in Omega 3 and low in saturated fat.
It is also environmentally friendly as grass grows naturally, with the least carbon footage. 

Grass is the natural food for cattle and some experts believe that feeding large quantities of corn to cattle produce a large quantity of gas / acid in them that causes discomfort similar heart burn to the animals. 

MEAT FROM GRASS-FED ANIMALS


MEAT FROM CORN-FED ANIMALS
LARGE ANIMALS



SMALL ANIMALS

It is reasonable to assume that big cattle on a rich diet produce a lot more methane than small cattle on a grass diet. It`s not only the methane produced by the cattle, it is also the carbon dioxide involved in cultivating, sowing, spraying, harvesting, transporting and processing the corn before it is eaten by the cattle.  Imported beef from the feedlots ie cattle fed corn only, is another matter altogether.
It is widely accepted that meat such as lamb or beef, produced from grass-fed animals is tastier, healthier and the most environmentally friendly way of eating meat.
The breeds and size of the cattle in Britain today are very different to what they were a hundred years ago. They are very much bigger and require additional supplement feeding. When there was a shortage of food and not much concern about the ozone layer, the greenhouse effect and the environment, the priority was to produce food in whatever manner possible to keep the country fed.
Lessons have been learned and the priorities are changing. The trends are also changing - even top supermarkets want smaller carcases of beef and some supermarkets pay a premium for some of the old British breeds. Grass-fed beef is making a comeback – BIG TIME!!
Back to the talk about cattle producing methane gas....... it is fair to assume that big cattle who are on a rich diet produce the most , the bigger the cattle the more corn it takes to finish them, whereas small cattle reach the finished stage on grass alone.
Dexter cows are the smallest breed of cattle and are back in demand and no longer endangered. The healthy beef that our forefathers ate is available once again.

The Lodor herd number from 150 to 180 depending on the time of year.

We sell Dexter beef every week of the year. Dexter cows give easy birth, vet bills are low and they are very economical to keep. 
For these reasons you may well be very pleasantly surprised how competitive our beef prices are, even when compared with beef produced in any other way and from anywhere in the world.        
GIVE US A TRY – THE PROOF OF THE PUDDING IS IN THE EATING

Dexter beef is not for sale in the supermarkets and very seldom available from your local butcher as most Dexter breeders sell their beef direct to consumers.                                                                                           
Eat tasty, healthy, affordable meat
and save the environment
at the same time.
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PLEASE SUPPORT PRODUCERS


OF GRASS-FED 


 BEEF





For further details please contact


Carla on:


01437 532277 / 532606


Mobile: 07772892926


E.mail : lodormeat@aol.com








