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LONGHORN BEEF INSPIRES
THE BUTCHERY BUSINESS
FOR MARTINS MEATS

Martin and Emma Gilder farm 230 acres in the Gloucestershire
countryside where their Longhorn herd was established some 30
years ago when Martin and his father Gordon bought some Longhorn

cattle from nearby farms.

“The cattle were bought to be good commercial
cattle with traits such as their docility and ease of
management being determining factors to their
selection, alongside their natural beauty of course”,
Martin explains.

They have since managed to build up to a herd of
some 100 Longhorns and Longhorn crosses with 20
Belted Galloways also present on farm. However,
it was in 2003 when Martin and Emma’s butchery
business, Martins Meats, was established that a real
drive to breeding the Longhorns for their meats was
ignited. “We were looking to try and offer something
different, something special to consumers and
through a trial home slaughter of a Longhorn
beast we knew after that eating experience that the
Longhorns were the future”, Martin explains.
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The eating experience proved
that the Longhorns were the
future with something special
for consumers.

The herd is run on a grass-based system where
Martin tries to manage cattle outdoors for as long
as possible with only the ground conditions being
the deciding factor as to when to house. “The cattle
do great outdoors, they're always content and
look comfortable grazing the ground whatever the
weather”, Martin adds. In a typical year the cattle
will stay outdoors until December before being
housed and they'll be back out to pasture by March
with only silage or hay being fed while indoors.
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Martin & Emma Gilder

The Longhorn burger has
reduced the pressure of
finishing animals by age targets
eliminating the need to feed
any grain.

Grassland is managed as permanent pasture which is
what the Longhorn breed is naturally suited to, feels
Martin. “We like to see the cattle thrive, but not forced
to grow. The cattle are on grain-free diets to allow them
to finish naturally at about 30-36 months of age. Cattle
are selected by their finish and not age or weights and
we aim for a carcass finish of 4H", he explains.

Inputs to the ground are kept to a minimum with
the exception of manure as a by product of the
family’s transport business, Gilders Transport Ltd,
where they have a livestock haulage business with
the washouts from the lorries offering the little
boost needed to the grassland.

The cutting plant was OTM approved back in 2010,
long before the recent change in rules, which has
always allowed Martin the freedom to allow the
beast to finish naturally and correctly. The plant has
the ability to store 320 quarters of beef where the
Longhorn beef is dry aged in Himalayan pink rock
salt chambers.

“The carcasses need to be a 4H to get the best out
of the dry aging process where the fat layer helps
seal the meat so that it can be stored safely for
anywhere from 55-100 days”, Martin highlights.
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The Longhorn beef has won numerous awards for
Martins Meats, including a golden fork winner for
the Great Taste Awards in 2013 with the 28-day dry
aged Longhorn Cote du Boeuf and also winner
of the World's Best grass-fed steak in 2017 with a
Longhorn Ribeye that had been dry aged for more
than 55 days. The business has won more than 100
awards since 2009 and the butchery shop is highly
decorated with the awards won with not only the
beef but also lamb and pork.

Initially the business was set up to sell the meat
wholesale, but with a desire to allow anyone to buy
the meat easily, Martin and Emma opened up the
butchery counter at the rear of the plant to allow
the walk-in customers to access what they had to
offer alongside the online ordering and delivery
system on their website.

The development of the Longhorn burger has been
monumental to the business, providing Martin with
an outlet for beef from his older cattle. “This has
reducedthe pressure of finishing any of the younger
cattle before they're ready and eliminating the
need to introduce any grain to the farming system
to finish animals by any age targets,” he adds.

Alarge number of pubs and restaurants are supplied
all across the Cotswolds, the South West and further
afield where Martin offers three ranges; the premium
Longhorn, the native range and the West Country
range allowing him to suit everyone’s needs. Many
of the Country's finest chefs buy from Martins Meats
believing in their ethos to deliver the best-tasting,
locally sourced meats time and time again.

Any livestock sourced to top up their own stock
numbers are purchased locally in Gloucestershire
and the Cotswolds. The number of suppliers are
also kept to a minimum to allow Martin greater
interaction with his suppliers. “We take great pride
in offering premium products, so it's very important
to us to know where the animals come from and
how they are reared to make sure they fit in with
what we want to sell”, Martin explains.

“We like to buy locally and to know what we are
buying, quite often buying on the hoof in fields so
that we can make sure that what comes through
the system is what we want to be cutting and
packing”, he adds.

Adding value to the complete animal, the
desirable Longhorn skins are exported to lItaly to
be processed into hides. “The colour and patterns
on the hides are amazing and where we allow the
animals to mature well then the hides have a deep
skin and are of a superior quality”, Martin explains.

Deep within Martin there's a desire to expand the
herd further to be one of the largest in the country
in future, but he constantly faces the demand for
his beef being his biggest obstacle where he says
that people simply can't get enough of it.

Martin & Emma Gilder

We take great pride in offering
premium products, so it’s very
important to know where the
animal has come from.
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