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Marshalling at the Practical Butchery – Dressed 
Lamb Class 2020 

 

 

ECG competition SOP 14022020 

Over View: 

 

 Lamb will be sponsored and supplied fresh-chilled 

 Lamb is usually stored with ECG coolrooms 

 Each competitor to receive one banquet table, covered with plastic film, or one 

stainless steel table 

 Competitor to supply all equipment and chopping boards 

 First aid box to be supplied by ECG 

 Rubbish bins required at competition location to be supplied by exhibition organizers 

 Supplier of lamb is determined by guild committee, contact details to be given to the 

Marshal in charge two weeks prior to the event to ensure smooth delivery of Lamb 

 Tables to be arranged the evening before the competition in a designated area in 

coordination with the Chief Marshal, Guild Chairman, President or the Guild 

Coordinator  

 Ensure Chain gloves are available to use from the ECG  

 

Marshals Job Description. 

 

Qualification: 

 

 A senior member of the guild committee or someone nominated by the committee.  

 

Primary purpose of Job: 

 

 To ensure the safe and smooth running of the Dressed Lamb class as laid out in the 

Classes for entry. 

 

Job Details: 

 

 Ensure competitors are at the Lamb area 15 minutes before competition begins 

 Supervise the safe, hygienic handling of the lamb in to the area with the help of the 

supplier and competitors 

 Supervise the stewards to maintain a safe working area for competitors and safe area 

for spectators 

 Ensure first aid box is located at staging area 
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 Ensure competitors are following safe practices during the competition to avoid 

accidents 

 Follow up with Chief Marshal, Guild Chairman or the Guild Coordinator for delivery of 

Lamb 

 Any incidents or queries should be directed to the Chief Marshal, Chief Judge, Guild 

Chairman or the VP administration for help and necessary action 

 On completion of the competition and when judging is complete, the displayed cuts 

to be moved to an area as designated by the Chief Marshal, Guild Chairman or the VP 

administration for viewing by the public 

 Ensure the proper disposal of the finished lamb as per the Chief Marshal, Guild 

Chairman or the VP administration 

 

 
 
  


