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Tom Jones has vivid memories of his childhood 
on his family's Broad®eld Farm in Kinnersley 
near Hereford. He remembers in particular 
having Sunday lunch with his grandmother and 
wondering, year after year, why the family wasn't 
eating the farm's own meat.

But rather than fall into line, accept the status 
quo, and continue the farming business in the 
same way as generations before, Tom decided to 
take action.

At the age of 22, he taught himself to butcher 
Hereford beef, personally approached and offered 
free samples to London eating establishments, and 
today ± aged just 28 ± he operates a ¯ourishing 
wholesale meat business, involving weekly trips to 
a circuit of leading gastropubs and restaurants in 
the capital and beyond. And that's just part of the 
business.

The road to the thriving enterprise operated 
by Tom today has been neither obvious nor 
conventional. For it was neither his ®rst, nor a 
natural choice for Tom to follow his parents 
into farming. On leaving school, his ®rst move 
was into drama and theatre which he studied in 
London, and, like many students, he took work in 
restaurants and pubs ± where he made a point of 
speaking to their chefs.

Enlightened to their needs and to the shortcomings 
of their existing supplies, he arranged to have 
one of his family's Hereford cattle butchered and 
boned, and supplied it to his ®rst ever customer 
in 2002 ± the acclaimed William IV off Ladbroke 
Grove in North London.

ªThe pub thought it was brilliant,º recalls Tom. ªI 
don't think they had ever experienced any hung 
beef before.º

Buoyed by their reaction, he began to develop his 
own butchery skills, beginning by asking his butcher 
to label each cut and gradually teaching himself 
which piece came from where. Easily recognising 
the ribs and the steaks, he progressively put the rest 
of the carcase into place, enhancing his knowledge 
with a butchery course along the way.

ªIt cost £100 to have an animal butchered,º recalls 
Tom, ªand I thought I should eradicate that cost.

ªI found there was a lot of jargon in butchery and 
catering,º he continues. ªThere are often several 
names for the same cut, and chefs themselves 
sometimes ask for something they're not quite 
sure about or something that's unsuitable for 
their needs.º

As a result, he decided to take his butchery 
skills into his customers' kitchens, and - where 
necessary ± passed his skills on to their chefs.

ªSometimes I would see a chef take a cleaver to 
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a piece of beef and smash it to pieces,º he recalls. 
ªYou don't push to supply customers like this.º

Others he says have skilfully developed their own 
abilities in butchery, and take pride in using the 
whole carcase, developing recipes for every single 
component. 

One such chef is Ross Williams, owner of 
the award-winning Wellington pub in the 
Herefordshire village of the same name. Here, all 
of the beef served comes from the Jones family's 
Herefords, now reared and ®nished on a family 
farm at Llanevan in Radnorshire, or occasionally 
bought in from other Hereford breeders.

Another is the acclaimed Anchor and Hope in 
Waterloo - regularly described in reviews as 
`the best in Britain' and with awards to match ± 
whose chef, Jonathan Jones (no relation) has been 
a customer for over six years and is `still eager 
to learn'.

Its sister restaurant, the Great Queen Street, is 
also Tom's customer and features at least three 
different Hereford beef dishes on its menu and 
has recently taken the British Restaurant of the 
Year in the London Restaurant Awards.

 And so Tom's customers' developing butchery 
skills have enabled him to gradually switch from 
supplying individual cuts to supplying the carcase 
as a whole, and today this forms the mainstay 
of his business, which now delivers over 100 
carcases a year to an expanding network of pubs 
and restaurants.

The Hereford breed is considered essential to 
the business's success, the eating-qualities brought 
by its marbling being particularly prized by many 
restaurateurs.

ªOthers are very receptive to the ethics of our 
system,º says Tom, referring to the 450 acre family 
farm in Radnorshire where the beef is reared and 
®nished, its 250 acres of hill and 200 acres of 
lowland ideally lending it to the task. ªMany of the 
chefs I supply have been out to the farm, and they 
like the fact that the beef is extensive, free-range 
and ®nished largely on silage and grass.º 

And although having a good relationship with his 
customers is clearly important, Tom remarks: ªIf 
the meat is substandard, it doesn't matter how 
nice you are!º 

Only heifer and steer beef goes into the 
restaurants, with all uncastrated males that are 
not sold for breeding, going through the local 
market.

ªWe have always considered bull beef to be 
poorer quality and because we are selling a quality 
product, we are not prepared to jeopardise that,º 
remarks Tom.
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Hereford beef was included in every 
course on the menu when the village 
of Wellington in Hereford celebrated St 
George's day last April. 

And the beef came exclusively from the 
herd of the Jones family, featured through 
28 year old Tom, on the opposite page.

Ross Williams has been both landlord 
and chef at the pub ± also named the 
Wellington ± for over six years. He has 
worked closely with Tom for much of that 
time to perfect his butchery alongside his 
culinary skills and was able to create for 
the St George's Day occasion a `Festival 
of Beef', using almost every part of the 
animal, from the tongue to the tip of the 
tail.

Enjoying the challenge of devising recipes 
using unusual cuts and components of 
the animal he says: ªIt gives me a great 

Investment has inevitably been needed 
along the way, with around £25,000 
channelled into equipment speci®cally 
for the meat - including a cold store 
to accommodate around seven beef 
carcases which, depending on the cut, 
need to be hung for up to ®ve weeks, as 
well as 12 sheep and three pigs (Welsh 
Speckle-face sheep and Oxford Sandy 
and Black pigs are also kept on the 
farm).

A burger van has also been part of the 
business for several years and ± manned 
by Tom and his mother, Mandy ± has 

been a regular feature of many Hereford 
Society and other rural events.

And as a side-line Tom even cures the 
Herefords' hides, which are salted at 
home but sent away to be tanned, and 
®nd their way into London homes.

The net result is around £450 more value 
to every animal than achieved through 
the local market, and a price which `will 
never go down'.

ªYou can talk to the chef and set your 
price,º explains Tom. ªBut at the market 
you could be in the hands of about three 

or four middle-men.

ªIt has maximised our return from the 
cattle,º he continues, ªand has enabled 
another person to work in the family 
business.º

And not to be overlooked is the fact that 
everything Tom and his family now eat has 
categorically been reared on the farm! 

Breeders in Herefordshire interested in 
supplying Tom with ®nished pure-bred 
Herefords should contact him on 07776 
250399 or email gorewrites@hotmail.
com.  
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The courses in the St George's Day 
menu which all included Hereford beef 
were as follows:

Oxtail Soup
- or -

Cold Pressed Tongue with Homemade 
Piccalilli

- -

Steak Tartare
with Capers, Gherkins & Anchovies, 

Horseradish Toast

- -

Pan-Fried Onglet
with Mizuna, Parmesan & Vintage 

Balsamic Salad

- -

Braised Skirt & Kidney Pudding
with Spring Vegetables

- -

Roast Fillet
with Game Chips, Roast Shallots 
& Chestnut Mushrooms & Pink 

Peppercorn Sauce

- -

Bramley Apple & Mincemeat Strudel
with Fresh Vanilla Custard

THE WELLINGTON PUB IN 
WELLINGTON, HEREFORD

Renowned for its Hereford beef 
dishes and with a variety of awards 
including:

Winner, PubChef Food Excellence 
Awards 2008

Winner, Local, Seasonal & Organic 
Award 2007, Alistair Sawday's Pubs 
& Inns

Winner, GastroPub of the Year 2007 
and 2008, Flavours of Herefordshire 
Awards

Winner Pub of the Year in 2005 and 
2006, Flavours of Herefordshire 
Awards

Winner, Pub Roast of the Year 2006

Regional Finalist, UKTVFood Local 
Food Hero 2006

Pan-Fried Onglet

Roast Fillet

Ross Williams Chef and landlord of the 
Wellington

Steak Tartare
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buzz to start with the raw ingredients 
and blow people away with what goes 
out on the plate.º

This was precisely the effect on his 
customers on the night, whose ®ve 
savoury courses were each beef-based, 
while the dessert ± of Bramley apple 
and mincemeat strudel with fresh vanilla 

custard ± even included a pinch of beef 
suet. The highlight for many was the ®llet, 
served with a pink peppercorn sauce, 
while the most unfamiliar was perhaps 
the pan-fried onglet, served with salad 
leaves, parmesan and vintage balsamic 
dressing. 

The onglet itself is cut from the 
diaphragm, and although dif®cult to both 
cut and cook, is so prized for its ¯avour 
that it is traditionally often retained for 
the butcher's own use.

The pub's widespread success, including 
its recent award of GastroPub of the Year 
2007, is based in part on Ross's exceptional 
culinary skills (he was personally the 
National Winner of the PubChef Food 
Excellence Awards in 2008) but also on 
the quality of ingredients he uses, with 
all ingredients, where possible, locally 
sourced. 

ªTom's Hereford beef is exceptional 
for its ¯avour,º says Ross.  ªIt has been 
hung properly for 28 days and ± because 
I can buy whole sections and butcher it 
myself ± it is very economical. We have 
dishes on our menu that use every bit 
of the animal although we have to battle 
to get the parts we want, because of the 
widespread demand.º
 

Braised Skirt & Kidney Pudding Bramley Apple & Mincemeat Strudel


