
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Introduction 

 

The ability to butcher meat correctly has always been one of the 

foundation skills of a professional Army Catering Corps chef. Long 

before convenience cuts became common, military cooks were expected 

to receive whole carcasses and wholesale joints, identify every cut, bone 

and muscle, and prepare them accurately for feeding large numbers of 

soldiers. Skill with a boning knife was as important as skill at the stove. 

 

This booklet has been produced as a modern reconstruction of the 

butchery training once taught within the Army Catering Corps during 

the 1970s. While not an official Ministry of Defence publication, it has 

been carefully compiled to reflect the techniques, standards and working 

practices that many ACC chefs learned during their training and military 

service. 

 

Within these pages you will find illustrated guides covering: 

 

• The identification of wholesale and retail cuts. 

• Basic and advanced boning techniques. 

• Natural muscle seams and jointing. 

• Commercial trimming standards. 

• Preparing steaks, chops, escalopes and diced meat. 

• Producing quality mince. 

• Yield calculations and portion control. 

• Waste reduction techniques. 

• The care and maintenance of butchery knives and equipment. 

•  

Throughout my own Army career, I learned that good butchery was 

never simply about cutting meat. It was about respect—for the animal, 

for the ingredients, for public money, and for the soldiers depending 

upon us to produce nutritious, well-presented meals. Every accurate cut 

improved yield, reduced waste and made the cook's job easier in the 

kitchen. 

 

Whether you are a former member of the Army Catering Corps, a 

professional chef, a catering student, a military historian, or simply 



someone interested in traditional butchery, I hope this booklet helps 

preserve knowledge that deserves to be remembered and passed to 

future generations. 

 

It is my tribute to the professionalism, craftsmanship and pride of the 

Army Catering Corps—the chefs who quietly kept the Army fed, 

wherever duty took them. 

 

Paul Baldry 

Master Chef ACC 
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Illustrations of Whole Carcass 
 

• Plate 1 – Sides of Beef (British cuts)  

• Plate 2 – Hindquarter Breakdown  
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• Plate 4 – Lamb Cuts  
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Plate 11 — Basic Boning Skills  
 

• Selecting the correct knife 

• Following the natural seams 

• Working close to the bone 

• Removing sinew and gristle 

• Basic safety 

 

Plate 12 — Boning a Leg of Lamb 

 

• Locate the femur 

• Free the aitch bone 

• Remove shank bone 

• Produce a rolled roasting joint 

• Trim for even cooking 

 

Plate 13 — Boning a Shoulder of Lamb 

 

• Remove blade bone 

• Follow shoulder seams 

• Remove excess connective tissue 

• Prepare for roasting or dicing 

 

Plate 14 — Boning a Leg of Beef 

 

• Follow the femur 

• Remove round bone 

• Separate topside 

• Separate silverside 

• Separate knuckle 

 

Plate 15 — Boning a Sirloin of Beef 

 

• Remove backbone 

• Remove chine bones 

• Remove feather bones 

• Trim the fillet 

• Prepare boneless sirloin 

 



Plate 16 — Boning a Pork Leg 

 

• Remove hip bone 

• Remove shank 

• Open for curing 

• Prepare rolled ham 

 

Plate 17 — Boning a Pork Shoulder 

 

• Blade removal 

• Shoulder seam 

• Collar preparation 

• Dicing and roasting joints 

 

Plate 18 — Poultry Boning 

 

• Chicken 

• Duck 

• Turkey breast 

• Removing wishbone 

• Boning for stuffing 

 

Plate 19 — Fish Boning 

 

• Round fish 

• Flat fish 

• Pin bone removal 

• Skinning 

• Filleting 

 

Plate 20 — Trimming and Finishing 

 

• Removing silver skin 

• Fat trimming 

• French trimming 

• Tying joints 

• Preparing for roasting 

 

 

Advanced Butchery Plates 

 

• Plate 21 — Identifying Bones of Meat 

• Plate 22 — Natural Muscle Seams 

• Plate 23 — Commercial Meat Trimming Standards 

• Plate 24 — Preparing Steaks and Escalopes 

• Plate 25 — Cutting Chops Correctly 

• Plate 26 — Preparing Diced Meat 

• Plate 27 — Producing Mince 

• Plate 28 — Yield Calculations from Wholesale Cuts 

• Plate 29 — Waste Reduction Techniques 

• Plate 30 — Care of Butchery Knives and Equipment 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 





 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 



 



 



 



 



 



 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



Epilogue 

As the Army Catering Corps often proved, excellence in catering begins long before the food reaches the pan. It 

starts with knowledge, discipline and respect for the raw ingredients. Good butchery is the foundation upon which 

every successful kitchen is built. 

Many of the skills contained within this booklet were once everyday practice for Army chefs. They were learned 

through patience, repetition and the guidance of experienced instructors who understood that every pound of meat 

carried value, every cut had a purpose, and every meal contributed to the morale and effectiveness of the soldiers 

we served. 

Although modern catering has changed, these traditional principles remain as relevant today as they were fifty years 

ago. Understanding meat structure, following natural seams, reducing waste, maintaining sharp tools and working 

with care are timeless skills that separate a competent cook from a true professional. 

This booklet has been created not only as a practical guide, but also as a tribute to the men and women of the Army 

Catering Corps. Their professionalism, adaptability and quiet dedication ensured that wherever British soldiers 

served—whether in barracks, on exercise or on operations—they could depend upon a well-prepared meal. 

If these pages encourage even one chef to sharpen their skills, appreciate traditional craftsmanship, or better 

understand the standards once expected of military catering, then this work has achieved its purpose. 

The knowledge of the past should never be lost. It should be preserved, shared and handed to the next generation, 

ensuring that the standards of the Army Catering Corps continue to inspire future chefs for years to come. 

"Good butchery creates good cooking. Good cooking sustains good soldiers." 

Paul Baldry 

Master Chef ACC 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 



 


