
The epitome of excellence in beef and lamb...

The epitome of excellence in 

this new & exciting range of assured premium beef and lamb products 

has been skilfully prepared by our highly trained butchers (products are 

hand trimmed using specialist butchery techniques) and have superior 

flavour for your high standards.

perfect for the busy chef and ideal for customers looking for fine food. 

due to the partnership within the linden food group we have a wide 

range of choice, british, irish & northern irish, all of which are 

available under the lindens chef class range:

-	 ABERDEEN ANGUS BEEF
- 	 ORGANIC BEEF
-	 EXTRA MATURE BEEF

-	 HEREFORD BEEF
-	 LAMB 
-	 ORGANIC LAMB 

with more than 20 years experience in the industry integrity is key in 

the range. lindens chef class provides total confidence in the way our 

meat is sourced and supplied, our rigorous food safety and hygiene 

standards provide complete traceability right though the supply chain - 

giving our customers complete confidence. 

The only person we have to impress is you. 

LINDEN FOODS LTD

Granville Ind Estate

Dungannon

Co. Tyrone, BT70 1NJ

t:	 028 8772 4777

e:	 info@lindenfoods.com 

	 sales@lindenfoods.com

	 www.lindenfoods.com

 

b i g  e n o u g h  t o  d e l i v e r , 
s m a l l  e n o u g h  t o  ca r e . . .

CONTACTS

NEIL SWEENY
SALES DIRECTOR
m:	 07836 330320
e:	 neils@lindenfoods.com

ALAN WILSON
BEEF SALES MANAGER
m:	 07710 333141
e:	 alanw@lindenfoods.com

MAURICE REYNOLDS
LAMB SALES MANAGER
m:	 07711405926
e:	 mauricer@lindenfoods.com

COLIN FREEMAN
RETAIL SALES MANAGER 
m:	 07843 268690
e:	 colinf@lindenfoods.com

at linden foods, we take pride in our relationship with 

you, listening and reacting to your needs. we measure our 

success by customer satisfaction plus we guarantee the 

highest standard of quality and service at all times. 

beef and lamb...



selected from the only the best beef breeds 

all beef is matured for up to 8 days on the bone and then for a 

further minimum of 14 days in vacuum pack. 

all product is hand selected, ensuring we provide beef with 

superior quality, flavour and tenderness to guarantee an 

exceptional eating experience.

our promise

all our beef & lamb is sourced from naturally reared 
grass fed animals. 

all products are fully assured and traceable back to the farms.

all cuts are hand selected & trimmed by our master butchers 
ensuring consistent product quality.

all cuts are prepared to a very high kitchen ready standard. 

selected from only the best breeds ensuring the 

product guarantees a superior eating experience.

providing you with a platform to build a reputation for 

quality lamb. 

our lamb is butchered using traditional 

craftsmanship and our products are designed 

to offer convenience to the chef. 

for a burger that has superior 

flavour, a hand made texture 

and appearance, the lindens chef 

class burger range is the perfect 

burger choice every time…as if it 

was hand made in your kitchen 

without the extra cost and 

inconvenience.

all burgers are made using 100% 

specially selected prime beef cuts. 

made from hand trimmed prime 

beef and blended together in 

such a way to ensure a superior 

texture is achieved consistently. 

our burger range includes:

-	 rump steak burger

-	 british steak burger 

-	 irish steak burger

-	 aberdeen angus steak burger

-	 hereford steak burger

-	 lamb burger

-	 rose veal burger

the chef class burgers provide 

a high quality base to build a 

key point of difference on a 

menu with a home made style 

burger.

BEEF SELECTIONS

LAMB SELECTIONS
Steak

BURGERS

The only person we have to impress is you. 


