
Isle of Man Meat

From the Farm to the Fork - Guaranteed Quality and Minimum Food Miles

The mission of the Isle of Man Meat Company is to work in partnership
with local Farmers and Retailers to deliver premium quality beef, lamb and
pork to the Island community and beyond. Isle of Man meat is:

� Locally produced & Environmentally Friendly
All meat is procured and supplied locally which in addition to
guaranteeing quality, supports employment on the Island and 
minimises the impact on the environment.

� Fully traceable
Every carcass produced can be traced back to an individual animal and
a particular farm.

� Food Secure
Strict import controls mean that the Island has had the good fortune
to be disease free for over 100 years.

� Guaranteed Quality
All of the above combines to create meat that is tender, tasty and
succulent.



The Isle of Man
Meat Company

Situated in the middle of the Irish Sea,
the Isle of Man represents 227 square
miles of rolling hills, sparkling waters
and lush green pastures.With rich soils,
good rainfall and plentiful sunshine the
Island is ideally suited to high quality
arable and livestock farming.

Established in 1934 and operating from
Tromode the Meat Company ensures
that  processing is done to the highest
hygiene standards, consistent with
current EU guidelines. All meat cuts are
professionally prepared by skilled
butchers.

So to enjoy meat that has taste, texture
and flavour and that has been reared
locally be sure to ask for Manx Meat.

If you would like to know more about
the Isle of Man Meat Company you can
contact us in one the following ways, or
visit our website at:

www.isleofmanmeat.com

Telephone: 01624 674346
Fax: 01624 611796

Email:
enquiries@ isleofmanmeat.com

Post: Isle of Man Meat,
Ballafletcher Farm Road,

Tromode, Isle of Man IM4 4QE

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS MEAT
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YOUR GUIDE TO
MANX BEEF CUTS

Neck & Clod: Minced or cubed beef ideal for cottage pie
and casseroles

Chuck & Blade: Braising steak ideal for slow oven cooking 

Thin Rib: Minced or cubed beef for spaghetti bolognaise
and hotpot

Shin: Wonderful beef stew with root vegetables

Brisket: Slow cooked Pot Roast 

Fore Rib: Ribeye steak or roasted or boned and rolled as a
Rib Joint

Thin Flank: Minced or cubed for chilli or curries

Sirloin: Perfect as steak or fast roasting 

Fillet: Tournedos, Beef Wellington, BBQ’s, simply fried

Rump: Great as a steak or for stir-fries

Knuckle: Cubed for a slow-cook stew or roasted with vegetables

Topside & Roasted or thinly sliced for Beef Olives or stir-fries
Silverside:

Oxtail: Super-slow cooked casserole packed with flavour

Leg: Minced or cubed ideal for Mousakka and Goulash

Ask your local butcher to prepare your choice cuts,
or choose ready prepared Manx meat from the

chiller cabinet at your local supermarket

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS BEEF CUT



From the Farm to the Fork - Guaranteed Quality and Minimum Food Miles
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YOUR GUIDE TO
MANX LAMB CUTS

Neck: Stews with root vegetables,
Casseroles with beans and tomatoes
Soups with barley and thyme
Neck fillet for a tasty roast

Shoulder: Delicious succulent roasts
Boned then stuffed with apricots and sage and roasted
Minced for Shepherds pie and Mousakka,
Cubed for casseroles and curries

Breast: Stewed with root vegetables and herbs
Casseroled with white wine leeks and dumplings
Pot Roasted slowly with red wine and shallots

Loin: Chops oven baked over onions 
Chops pan fried and finished with a splash of sherry
Roasted as a piece with fresh mint
Chops marinated ready for the BBQ or simply grilled

Chump Steaks: Simply grilled or pan fried
Thinly sliced for a stir fry
Perfect for the BBQ marinated in yogurt and mint

Leg: The best of all lamb roasts
Great steaks for the BBQ or grill
Boned and cubed, ideal for oriental stir-fries 

Ask your local butcher to prepare your choice cuts,
or choose ready prepared Manx meat from the

chiller cabinet at your local supermarket

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS LAMB CUT
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YOUR GUIDE TO
MANX PORK CUTS

Jowl: Sausages of all persuasions
Traditional brawn

Collar: Perfect for slow roasting
Great in casseroles with beans and spices
Good on the BBQ

Shoulder Tender in casseroles with red wine
or Blade: Minced for burgers and curries

Pot roasted with root vegetables
Boned & rolled and roasted

Loin: Chops oven baked over onions and sage 
Use as medallions for stir fries 
Chops marinated ready for the BBQ or simply grilled
Cured into bacon 

Belly: Ideal for sweet & sour
Excellent just as it is on the BBQ
Roasted with apples
Boned, stuffed with herbs & mushrooms, rolled & roasted
Perfect for Boston Baked Beans

Chump: Boneless steak for the BBQ
Boned then great for stroganoff and stir fries
Fast roasting joint

Ham: Excellent roasted with mustard and honey
Cured, then roasted or boiled

Hock: Boiled with lentils and onions
Cured as a bacon joint
Wonderful heart-warming soups

Ask your local butcher to prepare your choice cuts,
or choose ready prepared Manx meat from the

chiller cabinet at your local supermarket

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS PORK CUT



SPICED MANX HONEY CHOPS
SERVED WITH A FRESH VEGETABLE PASTA

FINEST MANX LAMB

BRING OUT THE FLAVOUR OF SUMMER WITH
FINEST MANX LAMB CHOPS AND LOCAL HONEY

Isle of Man Meat

From the Farm to the Fork - Guaranteed Quality and Minimum Food Miles



Succulent Seasonal Lamb May 2006

Ingredients: Serves 4
8 Manx lamb chops or cutlets
Marinade:
4 tbsp Manx runny honey
Small piece ginger, grated with skin on
2 cloves garlic, peeled and crushed
2 tbsp soy or teriyaki sauce
Pinch chilli flakes

Method:
Marinade the lamb chops for at least 30 minutes whilst the BBQ heats up.
Cover the marinating meat and refrigerate for as long as time will allow.
Cook over a moderate heat for 8 minutes a side, turning from time to time.
Serve with stir-fried pasta salad or Manx new potatoes.

Other Marinades:
Juice of 2 oranges and grated rind of one, 1 tbsp Cointreau, 1 tsp dried
tarragon
2 tbsp Vodka, 1 tbsp runny honey, 1 tbsp wholegrain mustard

RINGING THE CHANGES:
There are many ready made marinades to choose from in your local store
or supermarket.These save time but work equally as well as freshly prepared.
Use Manx Pork Chops or Beef Steaks for a delicious barbecue alternative.
Always brush the meat with any remaining marinade during the cooking.
Cook the pork chops the same as the lamb, but adjust the beef cooking time
according to whether the choice is rare or well done.
Lovely served with fresh new potatoes and a garden salad.

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS MAY06



MANX BEEF SUMMER DELIGHT
SUMPTUOUS COMBINATION OF

SUMMER VEGETABLES, PASTA AND BEEF

LIKE ALL THE BEST MEALS
EASY TO MAKE AND GONE IN 15 SECONDS

Isle of Man Meat

From the Farm to the Fork - Guaranteed Quality and Minimum Food Miles



BBQ Summer Delights June 2006
Ingredients: Serves 4
500g/1lb Manx frying or rump
steak, cut into slivers
A little olive oil
1 tbsp dried oregano
25g/1oz Manx butter

1 red and 1 green de-seeded
pepper finely chopped
10 black olives, stoned and halved
1 clove garlic, peeled and crushed
1 tbsp sherry and I tbsp of 
crème fraiche.

Method:
In a large wok stir fry the beef  with a little olive oil until browned.
Gently continue to cook for a further 5 minutes. Add the peppers,
olives, garlic, sherry and crème fraiche and stir-fry for 3 minutes.
Cook 300g/10oz of tagliatelle in a lot of salted boiling water until al
dente (firm but not hard) then drain. In the pasta pan melt the butter,
add the oregano and a good twist of black pepper.  Swirl in the pasta
until evenly coated with the butter sauce. Serve the stir-fry beef with 
the pasta and a fresh green salad.

VARIATIONS ON A THEME:
Lamb: Use strips of Manx lamb steaks and add a 2 tbsp of mint jelly
to the finished dish. Replace the courgette with a small tin of drained
butter beans. Serve with a fresh homemade coleslaw.
Pork: Use either strips of Manx pork leg steaks or pork fillet.Replace
the courgette with 2 eating apples, cored and sliced, fried in a little
Manx butter until caramelised. Serve with a fresh green salad.

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS JUN06



QUALITY MANX BURGERS
THE BEST BBQ OPTIONS AVAILABLE

PRE-PACKED FINE MANX BEEF BURGERS READY
WHEN YOU ARE, FOR THAT AL FRESCO MOMENT

Isle of Man Meat

From the Farm to the Fork - Guaranteed Quality and Minimum Food Miles



Ready to Cook Manx Meat: July 2006
Burgers & Sausages
Simplicity is the key to any BBQ. Having quality ready made burgers and sausage
to pop onto the hot coals leave time to chill out and enjoy the moment.

Ingredients:
2 ready-prepared Quarter Pounder Manx meat burgers per person and lots
of Manx sausages.

Cooking Instructions:
When the BBQ is white hot cook beef burgers or steak burgers for 8
minutes, turning from time to time. Baste with a ready-made BBQ sauce for
extra flavour if desired. Allow 2 more minutes cooking a side for well done,
if that’s your taste.
Both the Cumberland and Manx pork sausages are made from the finest local
ingredients and go down a treat. Regular turning ensures even cooking all
over.

Make Your Own:
To every 500g/1lb Manx minced lamb, pork or beef add half finely chopped
onion. To the lamb add 1 tsp each dried mint and oregano, 1 tbsp plain
yoghurt and season well. To the pork add 1 tbsp each Paprika and tomato
ketchup and season well. To the beef add 1 tbsp French mustard and 1 tbsp
Italian dried herbs and season well. Shape your burgers into flattened
quarterpounders and cook over a hot BBQ.

SERVING SUGGESTIONS:
Top your burger with a slice of delicious
Manx cheese in the last two minutes
of cooking and allow to melt. Serve in a
traditional bun, in toasted Pitta bread,
or on toasted slices of French bread.
Add a slice of tomato and sliced onion
and the moment has come to simply
sit back and enjoy. Manx Cumberland Sausages

Isle of Man Meat

www.isleofmanmeat.com
Bridson & Horrox Ltd. � CS JULY06






















































































































