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MEAT INDUSTRY NEWS
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.
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).
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).

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.
2. The maximum number of ordinary hours that you can
work an employee on any day, excluding the unpaid lunch
break, is ten.
3. Any hours worked outside of the employee’s rostered ordinary
hours would be overtime and paid at the relevant penalty rate.
4. Penalty rate apply for ordinary hours worked on a weekend.
Note: Different provisions apply to shift workers under the
Meat Award.

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 he 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.
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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.
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Hours of work provisions under
the Meat Industry Award
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.
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 employee 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.

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
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Sale Fresh Food Market, Joseph Devenuto, Sale
Lancefield Healthy Lifestyle Meats, Brent Andrews,
Lancefield
The Poultry Place, Phillip Shelly, Wangaratta
Chieftains Smokehouse, Sandor Bende, Cockatoo
The Chandi Investment Trust, Christopher Peel, Evansford
Farm Foods Enterprises, Daniel Smith, Birregurra
Ryan & Bau Butchers P/L, Travis & Kylie Morgan, Numurkah
The Hodgson Trust, Campbell Hodgson, Torquay
J & K Arnold P/L, Jay Arnold, Boort
McGregor Family Trust, Corey McGregor, Queenscliff
Ziad’s Halal Meats, Abdou Ziad, Brunswick
The Dart Family Trust, Kieran Dart, Terang
Long View Farm & Meats, Michael De Kort, Clunes
Racovalis Butcher Trust, Christopher Racovalis, Aspendale
The Good Meat Co, Benjamin North, Leitchville
The Butchers Cut P/L, Marlin Carrigan-Walsh, Cobden
Gourmet Culture P/L, Craig Yip, Foresthill
Gregory David Lindner, Gregory Lindner, Seymour
Top of the Hill Butchery, Andrew Rowler, Red Hill
How Now Brown Cow & Chicken, Angela MarcuccioGuerrieri, Somerville
Falloon Pastoral Trust, Ben Falloon, Woodend
Mulcahy’s Meat Showcase, Ben Mulcahy, Lang Lang
M & V Pretty’s Prime Cuts Trust, Mark Pietro, Craigieburn
West Street Meats, Brian Conway, Hadfield
Point Cook Quality Meat (Halal), Kazi Islam, Point Cook
Gina’s Chicken, Gina Mihajlovska, Greensborough

