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Introduction

This resource pack is designed for those managing or culling deer in as
part of landscape protection and restoration. It brings together
everything you need to know and consider before selling venison
directly, from the key requirements and regulations to practical
resources that can help you set up a new business or expand an existing
one. 

Developed in collaboration with the British Deer Society and informed
by the experience of deer managers in the South East of England, this
pack offers clear guidance to ensure deer management is carried out
responsibly and with landscape protection at its core. It also highlights
the importance of maintaining high standards of food safety and
building consumer trust, both of which are essential when selling
venison directly to the public. 

This resource is designed for conservation organisations and large land
managers nationwide dealing with the impacts of unbalanced deer
populations on local landscapes.
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Setting up a Food Business
and Key legislation

Food Businesses must follow legislation designed to ensure food sold for
human consumption is safe to eat. Key legislation includes:

The Food Safety Act 1990 (amended)

The General Food Law Regulation (EC) 178/2002 

The General Food Regulations 2004 

Regulation (EC) 853/2004

The Food Standards Agency provides guidance for primary producers and
food businesses on the hygienic production of wild game. This sets out the
food safety and hygiene requirements for hunting and supplying wild game
for human consumption in England and Wales.
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If you plan to sell venison directly to customers, you must register your food
business with your local authority before you begin selling. Regsitration can
be completed online through the official Register a Food Business portal.

Once registered, a Food Standards inspector will usually arrange a visit to
discuss food hygiene requirements and help ensure your business is
operating safely and legally.

The Food Standards Agency (FSA) provides detailed guidance for anyone
starting a food business, including clear information on legal requirements,
food safety responsibilities, and the practical steps involved in selling food
directly to the public in the UK. You can read the full guidance here on
Starting a Food Business Guidance.

https://www.legislation.gov.uk/ukpga/1990/16/contents
https://www.legislation.gov.uk/eur/2004/853/contents
http://gbr01.safelinks.protection.outlook.com/GetUrlReputation
http://gbr01.safelinks.protection.outlook.com/GetUrlReputation
https://register.food.gov.uk/new
https://www.food.gov.uk/?utm_source=chatgpt.com
https://www.food.gov.uk/business-guidance/getting-ready-to-start-your-food-business?utm_source=chatgpt.com


Qualifications and training
 
To supply venison into the food chain via the Wild Venison Network and Sussex Grazed,
stalkers should hold: 

DSC1 – Deer Stalking Certificate Level 1 (Required) 
Large Game Meat Hygiene Certificate (Required) 

The following are strongly recommended to demonstrate best practice and is beneficial to
consumer confidence: 

DSC2 – Deer Stalking Certificate Level 2 
Trained Hunter Status (included in DSC2 from April 1st 2021) 

The BDS have created a useful summary sheet for selling and supplying venison that
summarises what is needed to supply to the food chain under different scenarios. 

Additional relevant certification  

British Quality Wild Venison 
 
Please also see the British Quality Wild Venison Standard, for further guidance on
specifications for carcass production and venison traceability throughout the supply chain.
For the full standard, click the title above. 
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https://bds.org.uk/wp-content/uploads/2024/09/Supplying-and-Selling-Venison-to-the-Food-Chain-and-Trained-Hunter-The-British-Deer-Society-BDS-UK-Summary-Sheet.pdf
https://britishqualitywildvenison.co.uk/wp-content/uploads/2024/06/Venison-Standard-v1.2-060624.pdf


Selling through THe Open
Food Network UK
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The Open Food Network UK is an open source platform that helps
producers sell food directly to customers, supporting a fairer, more
local and sustainable food system. They have an aim to make it
easier for consumers to access high-quality, sustainable wild
venison, while supporting responsible deer management and local
producers.

At Sussex Grazed, we use The Open Food Network UK for our
direst sales. So we’ve produced a helpful resource on getting
started with Open Food Network UK.

Supplying Sussex Grazed
We are looking for farmers, graziers and deer managers, based in Sussex
who are managing their landscape for habitat conservation and nature
recovery. If you want to be able to sell directly to consumers, see our
resource on how to get involved. 

Venison Butchers in Sussex 
This map of the facilities that are currently offering contract butchery
for venison within Sussex. You can view them all here: Google mymaps. 
Calcot Farm 
Steyning, West Sussex, BN44 3AL 

Goodtrees Farm 
Edenbridge, Kent, TN8 7EB 

S H Handson Family Butchers
Horsham, West Sussex, RH13 0PW

Middle Farm 
West Firle, East Sussex, BN8 6LJ 

Knepp- Wild Range Meat  
Horsham, West Sussex, RH13 8NN 

To be included in this list please email
sussexgrazed@bhfood.org.uk

We have compiled a small selection of deer butchery course options in the South East for
deer managers looking to develop their butchery skills.

https://about.openfoodnetwork.org.uk/lets-boost-wild-venison-sales/
https://bhfood.bozboz.dev/wp-content/uploads/2026/05/Resource-Open-Food-Network-UK-2.pdf
https://bhfood.bozboz.dev/wp-content/uploads/2026/05/Resource-Open-Food-Network-UK-2.pdf
https://bhfood.org.uk/wp-content/uploads/2026/05/Resource-Supplying-Sussex-Grazed-1-1.pdf
https://bhfood.org.uk/wp-content/uploads/2026/05/Resource-Supplying-Sussex-Grazed-1-1.pdf
https://www.google.com/maps/d/edit?mid=1Ox5Qvxgo_4VC220tapIn4vZROIzQWkM&usp=sharing
https://www.calcotfarmproduce.co.uk/
https://goodtreesfarm.co.uk/butchery-services/
https://www.yell.com/biz/s-h-handson-family-butchers-horsham-10963471/
https://middlefarm.com/butchers-shop/
https://knepp.co.uk/wild-range-meat/
mailto:sussexgrazed@bhfood.org.uk
https://bhfood.bozboz.dev/wp-content/uploads/2026/05/Resource-Deer-butchery-courses-1.pdf


Wild Venison Standards
(The British Deer Society & The Open Food Network UK) 

Standard Required 

The above standards were developed by the British Deer Society (BDS), who are
committed to supporting ethical, sustainable and transparent food systems. They ensure
that wild venison is sourced, processed and sold to the highest standards of food safety,
traceability and environmental responsibility. While written with the Open Food Network
UK in mind, these standards should apply wherever venison is sold to demonstrate
responsible deer management and maintain consumer confidence. The standards are
presented as either required or recommended. For the more information click the title
above. 
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Required 

1.  Be a locally registered food business 
2.  Keep accurate and up-to-date records 
3.  Be an Independent Business 
4.  Provide Wild Venison sourced from the open landscape or from deer

ethically and sustainably managed deer parks 
5.  Labelling and Consumer Transparency 
6.  Scotland Businesses Only- Venison Dealer’s License 

Recommended 

1.  Sustainable packaging 
2.  Qualifications & Training (more on this in the next section) 

Photo credit: Sophie Robinson

https://drive.google.com/file/d/1S0JHH186Fjxuxsg01QeFwKlFwKAiITD_/view?usp=sharing
https://drive.google.com/file/d/1S0JHH186Fjxuxsg01QeFwKlFwKAiITD_/view?usp=sharing
https://bds.org.uk/
https://openfoodnetwork.org.uk/
https://openfoodnetwork.org.uk/


Venison Directories
Wild Venison Network

Currently the Open Food Network UK has a network of all of the producers supplying
wild venison across the country. The Wild Venison Network aims to increase sales of wild
venison. They are working to build and promote a network of deer stalkers who process
game for sale locally to the final consumer or to local retail establishments who directly
supply to the final consumer (i.e. butchers, restaurants, schools, hospitals, etc).  

Wild venison producers can join this network for free by filling in this form where you can
also find more information. 

Sussex and Hampshire Wild Venison Directory- Our South Downs 

This is a resource hosted by Our South Downs to help individuals and businesses find
local, wild venison. The directory was created by partners of the Fair Game project; a
multi-partner, award-winning project led by the University of Exeter, with Natural
England, The South Downs National Park Authority, The National Trust, The British Deer
Society and others. The directory forms part of the Fair Game project legacy to help
address the overpopulation of Fallow deer by signposting potential customers to suppliers
of wild venison in Sussex and Hampshire. 

Any Wild venison supplier can be added to the directory by signing up to our South
Downs as a ‘Venison Supplier’. 
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https://openfoodnetwork.org.uk/groups/venison#/map?query=sussex
https://docs.google.com/forms/d/e/1FAIpQLSch6MryBnGdu6LbcOJtpcklyi7BItw_Upaa5ngr6Dm-FJbSKg/viewform
https://oursouthdowns.co.uk/search/newsearch.asp
https://news.exeter.ac.uk/faculty-of-humanities-arts-and-social-sciences/archaeology-and-history/archaeology-project-promoting-sustainable-use-of-wild-fallow-deer-venison-nominated-for-national-award/
https://www.gov.uk/government/organisations/natural-england
https://www.gov.uk/government/organisations/natural-england
https://www.southdowns.gov.uk/
https://www.nationaltrust.org.uk/
https://bds.org.uk/
https://bds.org.uk/
https://oursouthdowns.co.uk/page/WhyJoinmembership
https://oursouthdowns.co.uk/page/WhyJoinmembership
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High Weald Area of Outstanding
Natural Beauty- Buy local

The High Weald National Landscape
website includes an interactive map of local
food suppliers, where you can register as a
venison supplier to be showcased. You can
sign up by completing the registration form.
The website also offers a range of useful
resources, including a mailing list, a map of
communal deer carcass hubs, and a
frequently asked questions section.  

EatGame

EatGame is a brand that promotes the
benefits of eating healthy, sustainable
British game meat. They are supported by
the British Association for Shooting and
Conservation. They have a national map of
venison suppliers. To get your business
listed, email enquiries@eatgame.co.uk.  

EatWild

EatWild believe that wild meat should
become a popular choice for consumers.
They highlight its versatility, leanness, high
protein content, and distinctive flavour
profile. To be included on their ‘wild meat
stockist’ page, email info@wildmeat.co. Or
you can fill out this form, to register.  

Photo credit: Remy van Haarlem 

Photo credit: Lizzie Beard 

Photo credit: John Plant

See this resource for additional directories that local producers can join to increase their
visibility and reach new customers.

https://highweald.org/get-involved/buy-local/#local-producers
https://highweald.org/get-involved/buy-local/#local-producers
https://highweald.org/guidance/land-management/deer-management/venison-supplier-registration-form/
https://www.eatwild.co/
https://basc.org.uk/about/
https://basc.org.uk/about/
mailto:enquiries@eatgame.co.uk
mailto:enquiries@eatgame.co.uk
https://www.eatwild.co/
mailto:info@wildmeat.co
https://www.eatwild.co/register/
https://www.eatwild.co/register/
https://bhfood.bozboz.dev/wp-content/uploads/2026/05/Resource-Food-directories.pdf
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For more information please contact sussexgrazed@bhfood.org.uk

Visit: https://bhfood.org.uk/sussex-grazed/

Follow: @sussexgrazed on Instagram and Facebook

mailto:sussexgrazed@bhfood.org.uk
https://bhfood.org.uk/sussex-grazed/

