



Butcher/meat cutter

Alliance Farm Butchery is a new and growing family owned and operated on-farm butcher shop 
located on Rise’N’Swine Farm in Holland, NY.  AFB was created to help ease a major need for 
our own farm and a small group of other local meat farmers, by providing reliable and timely 

access to quality animal harvesting.  

Job Description:

• Cuts, trims, and prepares all varieties and cuts of meat while operating tools and equipment 

safely

• Cleans and sanitizes shop and equipment at least once daily

• Oversees day to day meat cutting operations 

• Oversees packaging specialist(s) and apprentice(s)

• Trains other employees as needed

• Ensures equipment and tools are safe and sanitary before use

• Ensures work is done according to regulations and procedures at all times

• Occasionally answers customer questions regarding various cuts of meat and cut options


Benefits:

• Competative pay, based on experience; starting at $25-$30/hr.

• Paid time off

• Paid educational opportunities

• Profit sharing

• Rise’N’Swine Farmshop discount

• Day shift, Monday - Friday

• Part time to start, full time by the time our brand new slaughter facility is completed - 

expected to be operational around March 2023


Requirements:

• Must be at least 18 years of age

• Experience as a meat cutter or butcher

• At a minimum, must be able to produce attractively presented cuts from primals of beef and 

pork

• Must be able to lift at least 50-75lbs and work in cold environments

• Have the ability to pay attention to detail, quality, and cleanliness

• Have the ability to interperet and follow instructions, regulations, and procedures

• Must possess good time management and organizational skills


If interested, Please send resume to risenswinefarms@gmail.com contact: Elisabeth 
(716) 710-8400

mailto:risenswinefarms@gmail.com

