Britain’s Best Butcher Shop 2012

T Howenade
Lamb Kofta
Kebab

£&-89 per kg
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experienced and skilled staff. In total a team of 28 work in the shop.

The modern shop makes them stand out in today’s highly competitive marketplace, bringing
together modern values and cuts to traditional butchery. They rely on their reputation to build
business - a reputation based on the quality and range of products they supply. This reputation
brings customers from close and far to enjoy their quality meats.
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Built in 1829, 33 Abbey Green comprised a
Butchers Shop, Slaughterhouse, Stables and
Living accommodation. The property was
bought by William Parker in 1896 who ran it with
his wife until his death in 1930.

His son Frank, born 1897, then took over
ownership of the shop and ran it with his wife,
Nellie, and their staff until his death in 1952.

Nellie continued running the shop with their
daughter Joan and son Frank. This carried on
until Frank was 21 and then he took over the

business.
With the latest refurbishment Frank Parker

Butchers has certainly come into the 21st
century.
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The business has continued to thrive and is
still run today by Frank, together with his
two sons, John and Tim, three of his
grandchildren, plus an excellent loyal group
of staff.

The clean lines and the contemporary colour
scheme has now given the shop a whole new
lease of life, which will hopefully carry this
wonderful business on through many more
generations to come.
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Frank Parker’s Roll of Honour Awards
The shop has won many awards, 3 times
winning the “Best Shop in Midlands” in
1990’s, and in 2000 won the ultimate
accolade of the UK’s Best Butchers Shop.
Amongst other awards the shop has been
renowned for their Famous Sausages,
Award Winning Pies and Britain’s Best
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