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1. How the Butcher Shop Should Look: Bl dae gaw o Al s 1

The butcher shop must be clean, well-organized, and
divided into separate areas for receiving animals,
slaughtering, cutting, packaging, and freezing. Floors
and walls should be made of easy-to-clean materials
such as tiles or stainless steel. Proper ventilation,
lighting, and drainage systems are essential.

2. Cleanliness and Butcher Dress Code:
All staff must wear clean uniforms, including aprons,

gloves, hair covers, and face masks.
Regular handwashing and frequent tool sanitization
are required.

A clean tarpaulin (plastic sheet) must be used to
place the meat on to avoid contamination.
Waste such as blood, bones, and skin must be
promptly removed and safely disposed of away from
the meat processing area.

3. Distribution Plan with Specific
Below is a proposed daily schedule:
e 1:00 - 3:00 AM: Receive and inspect animals
e 4:00-7:00 AM: Goats Slaughtering
e 5:00 - 8:00 AM: Cutting and packaging
e 5:00-10:30 AM: Freezing and storing
e 8:00 — 10:30 AM: Distributing meat to
beneficiaries
Meat should be delivered to the designated school in
Aden using two freezing trucks to maintain proper
temperature and ensure smooth distribution.
4. Islamic Way of Slaughtering Goats:
e The slaughterer must be a sane, adult
Muslim.
o "Bismillah, Allahu Akbar" must be said before
each goat slaughter.
¢ Atleast 8 adult butchers should be present at
the slaughter site.
¢ Animals should be treated gently, laid on
their left side, and slaughtered using a sharp
knife by cutting the throat, windpipe, and
blood vessels—without cutting the spinal
cord.
¢ Blood must be fully drained before cutting
the meat.
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5. Freezing the Meat and Required Temperature:

e Meat must be frozen immediately after
slaughter at a temperature of -18°C or below.

e Use food-grade, clean packaging with the
organization's logo. The organization is
committed to providing bags bearing the
organization's logo.

e Meat should be stored in truck freezers and
distributed immediately using cold transport
trucks.

6. Additional Notes (If Needed):

o A certified vet, provided by the vendor, must
check the animals before and after slaughter
to ensure meat quality.

e Coordination with local authorities and
religious leaders is recommended to ensure
full compliance with health and religious
standards.

o All steps (slaughtering, packaging,
distribution) should be documented for
transparency and reporting purposes.

7. Obligations of vendors During Supplying and
Distribution

e The service provider shall provide
representatives to be present at the
slaughter premises to facilitate the work
and the provision of slaughter supplies.

e The service provider is committed to
ensuring that livestock do not show signs
of disease or any type of disability.

e The supplier is committed to providing
mobile refrigerators to transport the
sacrifices after slaughtering them to
distribution points.

e The supplier bears full responsibility for
paying any taxes or obligations to the
state resulting from this contract, an
example of which is licensing the place of
slaughter (slaughterhouse).

iAo glhaal) 8 ) ad) A jag agadl) dpaai |

- 300a A0 e gl e 5,80 agalll deat g
8 gl°C 18

Aadaiall s Jeni abalall dalla didai Ol e aadial
Akl ey Allall GulSY) b g daaiall o 3l

o Lem)ysiy Claldll a3l (8 asalll a8 g
33l Ja Clials Ay gl

(e a3 13)) Adlia) cliadla

‘c_‘al_.d\ 5 g Lﬁgfﬂ\ izl LE)L,-.‘-‘S\ g_u.dal\ L;s: an
.e};ﬂ\ Edﬁwﬁm@ﬂ\ Ja.udﬁd\b\_h\;l\uaﬁ
L.).-.‘.-.‘-.‘:’j\ cLu:)'j\j :\:ﬂ;.d\ Calldl & d;\.u.\:\n_\ a5
Al fuaeall yubaall JalSH QY (Lol
(osdls Ll mall) Glshall mes G5
Aadniall 3958 U8 ey slac) 5 A8aa) () 2 Y

105l g &) gl S daadd) 39 3e cilal i)

) Sl (8 ) sl G aie i AeAl) 3530 a i
2l Gl e 5 639 Jandl Jygusl

cldle Lo eday ¥ sl of deaall 2530 a3
Aoyl gl gl e g 55l sl Ll

Lead amy alia¥) Jal dlisie ciladl i 65 3 ) sall o 5k
s Bals )

S il gl s e allS Al gl 2 )sall Jesiy
cly Jde JUa can g o) atall 13a e 4aals A 5all il 3l

(all) aill (ASe G i

Company’s stamp and signature:

AS AN A g ad S




