
PROVINCIAL WINNERS
Boma Vleismark in Moreleta 
Park took home platinum, while 
the Kings Meat Deli branch in 
Lynnwoodbridge won gold. 

Vleislapa Marshall Street and 
Vleislapa Grobler Street, both in 
Polokwane, Limpopo, received 
platinum and gold respectively. 

Frank’s Meat Supply Retail City  
in Middelburg, Mpumalanga 
received the platinum award, 
while Frank’s Meat in Panorama 
Centre received the gold award. 

Bluff Meat Supply from the 
Bluff in Durban, KwaZulu-
Natal, once again won the 
platinum award, with its 
Pinetown store getting gold. 
A guest speaker at this year’s 

awards ceremony was  
Rudi van der Westhuizen, 
executive director of the 
South African Meat Industry 
Company, a quality assurance 
company that annually audits 
the top nominated butcheries. 

He said one of the reasons  
for starting the Cleaver Awards 
was the industry’s concern  
over legislation, as well as the  
quality and safety of 
meat products once they 
reached the consumer. 

He said hygiene control 
was in place in abattoirs 
and deboning plants, with 
highly measurable standards 
being enforced, but once the 
carcasses or meat cuts left the 
abattoir premises, they were no 
longer under the jurisdiction 
of the Meat Safety Act. 

The Cleaver Awards have 
helped improve the quality 
of the end product, especially 
with regards to hygiene, 
service and value for money.
• Phone the Red Meat Producers’ 
Organisation on 012 349 1102/3 
or email rpo@lantic.net.
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RIGHT: 
Over 30 000 public 
nominations were 

received via SMS or 
online for the latest 

Cleaver Awards. 
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The best butcheries both nationally and regionally were recently announced at the 13th Cleaver 
Awards, which are proudly supported by Freddy Hirsch.  

consumers see 
the awards 
as a seal of 

approval

Customers vote for top butcheries
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Launched in 2005 to meet 
the needs of consumers by 
raising the standards of 

butcheries, the Cleaver Awards 
have time and time again done 
just that, with feedback from 
consumers showing that most 
perceive the awards to be a seal 
of approval. An important factor 
is that butcheries cannot enter 
themselves; they have to be 
nominated by their customers.

Nominations were open 
between October and December 
2017 for consumers around 
the country to nominate their 
favourite butcheries. Over 
30 000 public nominations were 
received via SMS or online. 

Of these, 105 finalists were 
individually and anonymously 
assessed against a 212-point 
checklist. First-prize winners 
in each national category 
received R20 000 in cash 
and a platinum trophy. 

The runners-up received 
R10 000, as well as a gold trophy. 
All the provincial category 
winners received either a 
platinum or gold trophy. 

Six consumers who 
nominated national winners 
each received a Weber braai. 

NAtIONAL WINNERS
• Butcheries with four or more 
till points: Impala Vleis, Brits, 
received the platinum award, 
and Kings Meat Deli Castle Walk, 
Erasmuskloof, received gold.
• Butcheries with three or 
fewer till points: West End 
Vleismark, Kimberley, received 
the platinum award, and 
Boma Vleismark Olympus, 
Faerie Glen, received gold.
• Food market/supermarket 
butcheries: The Grove Superspar 
Riverside, Mbombela, 
received platinum, and 
Karaglen SuperSpar, 
Edenglen, received gold.
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