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CUTTING EDGE

Hours of work provisions under
the Meat Industry Award
The AMIC receives many calls from members asking what they
are required to pay an employee for the hours they work. It
depends upon the days and times that they are going to be
working, as well as whether the employee is to be employed on
a full-time, part-time or casual basis.

2.

The first thing to know is that the Fair Work Act 2009 contains the
minimum standard with respect to hours of work, which is one of
the ten provisions of the National Employment Standards (NES).

Note: Different provisions apply to shift workers under the Meat Award.

The NES provides that the maximum weekly hours which a fulltime employee can be required to work is 38 ordinary hours,
plus reasonable additional hours (otherwise known as overtime
hours) over a specified period.
The NES also provides an ability for an employer to average the
ordinary hours of work over more than a week, but this would
depend upon what is contained in the relevant modern award.
Hours of Work
Clause 31 of the Meat Industry Award 2010 (Meat Award) is
split up into three categories for the purpose of the spread of
ordinary hours as follows:
1. Meat processing establishment – 6am to 8pm Monday to
Friday, however, by agreement between a majority or with
an individual employee, this spread can be extended by
one hour either side (i.e. 5am to 9pm) plus, Saturday and
Sunday can be included as ordinary hours.
2. Meat manufacturing establishment – 6am to 6pm Monday
to Saturday.
3. Meat retail establishments (includes meat wholesalers) – 4am
to 9pm Monday to Friday, 4am to 6pm Saturday and 8am to 6pm
on Sunday. (There are different provisions for the spread of hours
for loadout employees in meat retail/wholesale establishments).

3.
4.

The maximum number of ordinary hours that you can work an
employee on any day, excluding the unpaid lunch break, is ten.
Any hours worked outside of the employee’s rostered ordinary
hours would be overtime and paid at the relevant penalty rate.
Penalty rates apply for ordinary hours worked on a weekend.

Meal Breaks
Clause 32 of the Meat Award specifies the meal breaks provisions,
which states: ‘No employee will work for longer than five hours
without a minimum 30 minute unpaid meal break. Any alternative
arrangements between the employer and the employee must be
by mutual agreement between the parties.’
This means that the unpaid meal break can be more than 30
minutes in duration. The Meat Award only mentions one other
break, which only applies to certain types of employees in
certain types of meat processing establishments, which is a ten
minute paid rest break.
Overtime
As mentioned above, any work performed outside the spread of
ordinary hours must be paid for at overtime rates. However, in a
meat processing establishment only, any work performed by an
employee prior to the spread of ordinary hours that is continuous
with ordinary hours for the purpose, for example, of getting the
plant in a state of readiness for production work is to be regarded
as part of the 38 ordinary hours of work.
Continued page 2

Thank you to our State Industry Partners

For all of these establishments the Meat Award prescribes
the following parameters:
1. The ordinary hours of work (i.e. not including overtime
hours) are not to exceed 38 in any week. However the Meat
Award allows for the averaging of ordinary hours over a
one, two, three or four weekly period. This means that the
152 ordinary hours (4 x 38) can be arranged in different
ways week to week. For example, if you put an employee on
a fortnightly roster (76 ordinary hours), the ordinary hours
could be 30 one week and 46 the next week.
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Hours of work provisions under the Meat Industry Award
For all establishments, the penalty rate for overtime is time
and a half for first three hours and double time thereafter.
However, any overtime worked on a Sunday in a meat processing
establishment must be paid at double time with a minimum
payment of four hours.
Make up time
An employee may elect, with the consent of the employer, to
work make-up time under which the employee takes time off
during ordinary hours, and works those hours at a later time,
during the spread of ordinary hours provided by the award.
Time off Instead of Payment for Overtime
The Meat Award also allows for an employer and employee to
agree to the employee taking time off in lieu of being paid
for overtime that the employee has worked. Contact the AMIC
or refer to subclause 36.2 of the Meat Award for the specific
provisions regarding this option.

Ordinary Hours Roster
The Meat Award requires the employer to post up a roster in the
premises, showing the starting and finishing times for the ordinary
hours for its employees. This requires the employer to show how the
38 ordinary hours (in the case of full-time employees) is spread over
which days of the week and the number of ordinary hours on each day.
If you have any questions regarding hours of work or any other matter
regarding the Meat Award please don’t hesitate to contact the AMIC.
Consultation Requirements
Where an employer proposes to change an employee’s regular
roster or ordinary hours of work, the Meat Award (subclause 9.2)
requires the employer to consult with the employee or employees
affected and their representative, if any about the proposed
change. This provides the employees the chance to give their
views about the possible effect of the changes, however, the
employer has the final decision on the change to the roster.

Audiometric Testing Provision Delayed Again
The introduction of mandatory audiometric testing to protect
people against noise-induced hearing loss at work has again be
postponed by the NSW Government. SafeWork NSW has approved
an exemption for businesses from clause 58(2) of the Work
Health and Safety Regulation 2011 until 31st December 2017.
This requirement was originally set to commence in NSW on 1
January 2014, but was postponed for twelve months and then
was postponed again to start on 1st January 2017.
In the meantime SafeWork NSW has told businesses to refer to

the Code of Practice: Managing Noise and Preventing Hearing
Loss at Work for further information. This code applies to all
types of work and all workplaces covered by the work health and
safety legislation, where there is the potential for exposure to
noise that can contribute to hearing loss. It includes practical
guidance on meeting the requirement to conduct audiometric
testing in some circumstances.
Contact the AMIC if you have any questions regarding this
subject. Further information is also available through the
secure section of the AMIC website www.amic.org.au

Almol – the Industry Leader in Casings and Equipment
Almol is an Australian owned and family operated company that started
out as a producer & distributor of natural casings and has expanded to
become a leader in this market as well as in meat processing equipment.
Through experience, dedication and a commitment to excellence,
Almol is able to provide clients the highest quality casings and
related products & services at competitive prices.
“Our processing equipment, quality control procedures, IT systems,
attention to detail and prompt, efficient resolution of problems
along with our team of highly trained, dedicated staff ensure that
our client’s needs are satisfied,” said Managing Director David Moses.

World Pac International’s Sun flavour
gourmet fine spice coating on a
shirred barrier or fibrous casing

As well as natural hog, sheep & beef casings and bungs, Almol
also offers artificial casings, through partnerships with renowned
European brands Hukki Casings and World Pac International.
Founded in 1969, Almol is looking forward to celebrating its
landmark 50th year in business in 2019 in its state-of-the-art
headquarters 9 km south of Sydney’s CBD in Matraville. This high
tech facility was custom built in 2010, triple the size of its original
premises with upgrades for all aspects of the business.
Phone: 02 9666 6755
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Sausages made with natural casings

Hukki’s daisy slice fibrous large
honeycomb with 6 meshes

The AMIC WH&S Conference is only weeks away
Have you reserved your seat?
This year’s Conference features 16 sponsors/exhibitors
presentations and several breakout & panel sessions by 14
distinguished speakers from various private companies and
government departments. Learn new insights that will assist
you and your business on the road to ongoing health and safety
improvement in the workplace.
Date: 13th & 14th July 2017
Venue: Novotel Surfers Paradise, QLD
Contact: Ken McKell 02 9086 2222 kmckell@amic.org.au or go
to the AMIC website for more information and the registration
form www.amic.org.au

Thank you to our Conference Sponsors

Underinsurance – a trap for butchers
You work hard to build your business and
insure it to safeguard your premises and
your financial security.
But are you fully covered? Many small businesses risk their assets by
not having enough or the right insurance to protect them from a loss.
AMIC’s preferred insurance partner, JMD Ross Insurance Brokers,
can conduct a free review of your coverage to ensure it is adequate.

Here are some tips to minimise the risk of
underinsurance:
•
•
•

Get your property valued so you insure it for its true worth.
Rebuilding and sale costs are not the same.
Write an inventory of all your equipment – what would it
cost to replace everything?
Does your business interruption cover reflect your business’s
current turnover?

A JMD Ross policy offers you:
•

An automatic additional 20% increase in the sum insured
at no cost, as a buffer against under-insurance

•
•
•
•
•
•
•
•

Broad cover for full accidental damage
Cover for offsite storage locations – you don’t need to
remember to tell us about them
Automatic full theft cover for contents and stock up to the
sum insured
Automatic glass cover at no extra cost
Transit/deliveries anywhere in Australia up to $25,000 at
no extra cost
Automatic general property cover up to the $25,000 transit
limit at no extra cost
No underinsurance clause in business interruption cover
when BAS is provided
Money cover automatically includes theft by employees.

You have worked hard to establish a
profitable business. The cost of adequately
insuring your assets is negligible compared
to the potential loss if you are underinsured.
Phone Jessica Denver at JMD Ross
Insurance Brokers on (02) 9478 0816 or
email jdenver@jmdross.com.au for advice
on your insurances.
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B.E. Campbell – a proud
partner in the Australian
meat industry
As one of Australia’s largest family owned meat
processors and wholesalers, B.E. Campbell continues
the company’s founding commitment to quality and
service that has kept it a leader for 47 years.
With operations in the slaughtering, preparation,
packaging and delivery of meat products, B.E.
Campbell runs a diverse food supply business for
both the domestic and export markets.
B.E. Campbell offers range of products which have
been developed specifically for retail butchers.
Bruemar Blue is a range of pork products made from
the highest quality Australian pork, which has been
moisture infused to ensure great tasting, tender
pork. From pre cut pork roasts, belly, tenderloins
and racks to retail ready grab and go products, all
Bruemar Blue products are convenient and easy for
your customers to use. BE Campbell is sure to have
an option to suit your business.
CONTACT
John Maguire, Business Manager - Commercial Sales:
Telephone: 02 9612 1421
Email: jmaguire@becampbell.com.au
Website: www.becampbell.com.au
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Welcome to
New Members
1.

Bisaro Family Trust
Gregory & Louise Bisaro, Port Macquarie

2.

Gold Medal Meats
Benjamin Woodford, Tweed Heads South

3.

Mr D’ Traditional Meats
Carlo Federico, Bossley Park

4.

Eastern Road Quality Butcher
Allan Waldon, Hornsby Heights

5.

Salumi Australia
Rebecca McEwan, Billinudgel

6.

Thomas Street Quality Meats
Michael Carr, Wallsend

7.

Meyn Family Trust
Amanda Meyn, Singleton

8.

Ross-Murphy Family Trust
Andrew Murphy, Chittaway Bay

9.

Hunter Valley Meat Emporium
Steffan & Simone Harris, East Maitland

10.

North Epping Uppercuts Butchery P/L
Ryan Nichols, North Epping

11.

Nev & Jims Butchery
Neville Doak, Erina

12.

Adamstown Fresh Meat
Robert Owen, Adamstown

13.

Keg’s Butchery
Gregory O’Shannesy, Bourke

14.

Camden Valley Meats
Kevin Fussell, Camden

