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Shorthorn Beef 
More finishers are required to join Morrisons Shorthorn Beef scheme 
Following its hugely successful launch in 2016, Shorthorn Beef is continuing to deliver unequalled eating 
quality, so much so that Morrisons customers keep coming back for more, whilst new ones are joining 
them.

An initial 130 finished cattle were sourced each week to supply the Shorthorn Beef brand in over 100 
selected stores. Since then, we have expanded requirements to over 200 head per week and to supply 
300 stores, up and down the country.

We are offering the full range of steaks, salmon-cut and topside joints, each proudly holding the Beef 
Shorthorn Cattle Society logo on its packaging. In the last 12 months we have introduced those steaks to 
fixed weight which provides customers with a fixed price point; the decision has been well received and 
initial sales appear to be positive. 

We are continuing to develop new product lines and have launched ‘The Best’ Shorthorn Beef mince in 
90 stores selling 1,500 packs a week. We are also continuing to invest in labelling and packaging - watch 
this space for more news.

Overall, we are thrilled by the response to the Shorthorn Beef brand; consequently, as the scheme 
continues to expand and build momentum, we are actively looking for more finishers to rear cattle sired 
by a registered pedigree Beef Shorthorn bull.

The Beef Shorthorn Cattle Society is continuing its agreement for Morrisons to be the sole UK 
supermarket to retail Shorthorn Beef and we welcome this huge opportunity; it’s a development that 
reflects the company’s long-standing commitment to the breed and the benefits it offers throughout 
the supply chain. Beef Shorthorn Cattle Society president, Cathryn Williamson

Morrisons Shorthorn Beef Scheme  
finishing unit criteria + protocol
The Morrisons Shorthorn Beef range aims to offer customers a consistent product, using only beef bred 
cattle sired by a registered Beef Shorthorn bull.  

To help towards that consistent quality, Morrisons also requires its finishers to adhere to the following 
requirements:

•	 All	eligible	cattle	must	be	fed	on	a	high	starch,	cereal	based	finishing	diet		 	
 for 60 days immediately prior to slaughter

•	 Approved	finishing	units	must	be	Farm	Assured

•	 Farmers	are	required	to	sign	a	declaration	form	as	an	approved	scheme	 	
	 finisher	and	submit	a	copy	of	the	finishing	diet

Product Quality 
Tenderness, followed by flavour which is influenced by intramuscular fat, are the most important qualities 
that our customers want from beef. 

Beef Shorthorn has already been successfully confirmed as a quality product using tenderness testing 
and trained taste panels. Furthermore, the supermarket is continuously testing product to ensure that it 
is of the highest quality. 

Those quality traits have been recognised by a growth number of prestigious awards. A Shorthorn Rib-
eye steak from Morrisons was voted one of the best in the world and won gold at the 2018 World Steak 
Challenge, an award that rates the quality of beef from global competitors. Furthermore, Morrisons also 
picked up two silver and two bronze medals for their fillet and sirloin Shorthorn Beef steaks. 

We are planning to enter the 2019 World Steak Challenge; here’s fingers crossed for more success!
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Woodheads in conjunction with the 
Beef Shorthorn Cattle Society, is 
pleased to support autumn store cattle 
sales at the following marts

•	 Longtown,	C	&	D	Auction	Marts		

•	 Ruswarp,	Richardson	&	Smith	

•	 Skipton,	CCM	Auctions	

•	 St	Boswells,	Harrison	&	Hetherington

•	 Exeter,	Kivells	Ltd

•	 Stirling,	Caledonian	Marts	Ltd	

Please	check	out	 
www.beefshorthorn.org  
for sale dates



Finishing Beef Shorthorn - a viable venture 
Finishing Beef Shorthorn sired cattle for Morrisons Shorthorn Beef scheme is proving to be a viable 
venture for Paul Coates who is turning over up to 70 head a year at Barrockend Farm, Cumbria, home to 
a 100 cow suckler enterprise.

“Steers along with heifers failing to meet with our unit’s stringent replacement requirements are sold 
finished to Woodheads for Morrisons Shorthorn Beef scheme,” he explains. “We take then to an average 
330kg target deadweight at 17 months; 75% are grading R3, 4L and are achieving the current 30p/kg 
premium and the remainder O+ 3, 4L. 

“We wean in February at 10 months of age, house, and batch in to groups of up to nine animals 
according to weight and sex. Following on, we weigh every two months to see how they are doing; cattle 
performance can be very deceptive, some motor on and are more solid than they look whilst some may 
not be quite on target so we move them between pens and feed accordingly,” he says. 

“Improving efficiency at every turn is what we do, consequently introducing weigh cells has been one of 
our best investments.”

Feeding a least cost TMR diet based on home grown ingredients is part of Barrockend’s finishing strategy. 
“We keep things simple. We feed a mix of barley, chopped grass silage, straw together with purchased 
supplementary protein, minerals and molasses. We tweak the protein level in the last two months and 
we also ensure the starch levels meet with Morrisons specification for the final 60 days.”

Whilst Paul and his father, Peter are farming in a joint venture agreement with Morrisons that is focused 
on building a sustainable business producing added value cattle - bulls and female replacements for 
fellow suckler producers seeking a modern functional suckler cow, he says they are also fortunate to 
have a ready market for the cattle which once would have been regarded as a by-product.

“Morrisons Shorthorn Beef scheme has provided us with a ready market for these cattle which we could 
sell as stores. However, we have suitable accommodation, the unit is Farm Assured, and it is interesting 
working with Morrisons, getting involved in the whole supply chain and seeing first-hand how these native 
cattle perform. We’ve also found that finishing Beef Shorthorn is proving to be a new viable enterprise.”

‘The Best’ Shorthorn Beef range 
specification and returns
All Beef Shorthorn sired steers and heifers under 30 months of age 
are eligible for premiums as per the grid.  
Weight range: 270kg to 400kg deadweight; O+ to -U, fat class 3 - 4H.

Passports - name the sire
A reminder to all suckler producers: the UK passport number of the registered pedigree Beef Shorthorn 
bull must be included on each animal’s passport in order to ensure eligibility for rightful premiums when 
you sell your store cattle. When registering births with BCMS, click on the optional ‘sire’ box and enter his 
UK ear tag number.

Become a supplier - join our scheme
To find out more about registering as an approved finisher, see www.beefshorthorn.org or  
www.morrisons-farming.com for a declaration form. Alternatively, contact the Woodhead Bros 
livestock office on 01282 729153 or one of the Woodhead Bros/Morrisons team below.

The ideal functional suckler cow
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Joe Mannion Head of Livestock Procurement 07896 966461 
George Clapham  Livestock Buyer - Cattle and Lambs - National 07970 372944 
Jim Holden  Cattle and Lambs - National 07831 555076 
Ray Platts  Cattle and Lambs - Midlands, Southern England and Wales 07801 595327 
Richard Sharratt  Cattle and Pigs - Midlands and Southern England 07788 184300 
Sam Trick  Livestock and Farming Development Manager - National 07583 010 496 
Michael Wilson  Cattle and Lambs - Scotland 07581 412433 
Michael Winchester  Senior Livestock Buyer - National 07801 100092 
Stephen Zealand  Cattle and Lambs - Southern England 07891 812706

Paul Coates


