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Solid family 
company
The SkareGroup was foun-
ded in 1972 and is still owned 
100% by the Skare family.

The main plant is situated in 
Vejen, Denmark and subsi-
diary companies are establis-
hed in Germany, France and 
Spain.

The SkareGroup is slaughte-
ring approximately 100,000 
animals a year and has a de-
boning capacity of 475,000 
quarters resulting in a produ-
ction of more than 60,000 ton 
high quality beef and veal.

The SkareGroup employs ap-
proximately 700 persons and 
has an annual turnover of 
more than EUR 230 million.

The own capital of the Group 
of more than EUR 80 mil-
lion is basis for a continuous 
growth and development. 
The investments in Skare 
Food A/S – producer of pro-
cessed products – and Skare 
Beef ApS are the recent steps 
to guarantee the future in a 
dynamic company.

Kurt Skare
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High and uniform qua- 
lity has always been 
the primary concept 
for SKARE, producing 
and processing se-
lected beef and veal. 
Our high quality cuts 
are sold to hotels, res-
taurants and catering 
establishments as well 
as retails chains, super-
markets and butchers.

It is our objective to 
develop, produce and 
deliver high quality 
and uniform beef and 
veal, produced under 
conditions of high hy-
gienic standard. With 
this objective in mind 
possessing a large 
knowledge of qual-
ity, hygiene and food 

security, SKARE meets 
the requests of the cu-
stomers.

Customer’s expectati-
ons and requirements 
keep changing, which 
makes demands on 
our flexibility and in-
novation. 

We comply with our 
objectives by being a 
serious and professio-
nal supplier and colla-
borator.

We guarantee that 
our suppliers respect 
the instructions given 
by SKARE. We deliver 
perfect products un-
der the surveillance of 
an advanced system 

of quality control. We 
respect the agreed 
specifications; we de-
liver on the agreed 
address, the agreed 
quantity and at the 
agreed time.

High and uniform quality
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Quality hindquarters from 
selected suppliers
Raw materials of proper 
quality is the very foun-
dation for all our activi-
ties. That is why we are 
so careful when selecting 
beef and veal at EU ap-
proved slaughterhouses 
in Denmark and the rest 
of EU including the Skare- 
Groups own in Denmark 
and Germany.

Throughout the years, a 
continuous relationship 
of trust has developed 
between SKARE and se-
lected serious suppliers. 
Product management at 
these suppliers follows 
strict instructions from 
SKARE.
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Every entry is carefully checked on 
arrival. Data as for example tem-
perature, pH value and weight 
together with a visual judgement 
form part of the product classifi-
cation.

In order to guarantee a high qua-
lity of the end product, all data 
relevant to the food security are 
collected in SKARE data base and 
used later for product documen-
tation and labels, etc.

The company is both BRC (British 
Retail Consortium), IFS (Internati-
onal Food Standard) and QS certi-
fied. BRC, IFS and QS are certified 
from independent and authotized 
offices, which ensures that the 
company maintains the highest 
level of product quality and food 
safety.

Quality and 
food safety
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Workmanship 
and high  
technology

Good workmanship in combina-
tion with a modern, high tech-
nology production system is the 
basis of SKARE products. The 
preparation of foodstuffs is ba-
sed on a unique quality system 
that ensures high hygienic and 
bacteriologic standards. Our 
employees always wear helmets, 
hairnets and masks while work-
ing. The temperature in the pro-
duction areas and cold stores is 
electronically controlled.
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State of the art
More than 250 skilled employe-
es are responsible for deboning 
and processing and they know 
the importance of uniform and  
accurate cuts.

SKARE meets the requests and 
requirements of our customers 

by creating the production plan 
in professional cooperation with 
them.

All products are vacuum packed 
in modern equipment.
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SKARE – the  
expert butcher
In all Europe, more and more super-
markets choose not to have their 
own butcher’s sections.

At SKARE the high technology pro-
duction facilities enable us to take 
over this task.

Of course the market will keep on 
demanding differentiated high qua-
lity products, and the processing sec-
tion at SKARE produces a large num-
ber of portion controlled products 
– ready for sale.
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The steaks are produced by using 
laser technique resulting in pro-
ducts of a completely uniform size 
and weight.

Avoiding interruptions of the cool 
chain, we ensure shelf life and the 
hygiene. Our minced meat is pro-
duced from raw material that is 
cooled down to zero degrees cen-
tigrade in areas that have an am-

bient tem-
perature of 
under 2 degrees 
centigrade. Besides 
uniform weight and size, 
SKARE quality is characterized by 
strict control and indication of the 
percentage of fat of for instance 
minced meat.

Steaks cut by  
Laser technique
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Processed 
products for  
retail and  
catering

The modern consumer wants to 
experience new tastes and ex-
citing products which are fast 
and easy to prepare.

SKARE also is in the leading 
position in Convenience Food, 
inspired from the international 
kitchen.

Processed products as for in-
stance Carpaccio, available in 
several variations, are produced 
by Skare Food A/S in Christians-
feld. This section is specialized 
in producing a range of produ-
cts intended for the retail trade 
as well as sous-vide products for 
hotels, restaurants and the in-
stitution sector.



11

The SKARE sous-vide quality 
products are facilitating the dis-
posal in grand kitchens having 
demands for low costs and a 
high level of productivity.

SKARE – the 
grand kitchen  
assistant

In addition, SKARE offers a ran-
ge of sliced cuts based on our 
own high quality raw materials. 
These products are characteri-
zed by thick and delicious slices 
in branded packing indicating 
detailed documentation and 
serving suggestions.

New range of  
sliced meat  
products
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Fresh meat in due time all over Europe
Our sales department is 
at your service 24 hours 
a day. Every customer 
is given his or her own 
contact at SKARE, gi-
ving a large level of 
flexibility and helps op-
timizing the execution 
of each order.

Throughout the years,  
SKARE has developed 
a reliable and safe  
distribution system in 
close cooperation with 
selected conveyers, and  
we guarantee:
 
 

•  Swift execution of
 your orders
 
•  Non-interruption of
 the cold storage chain

•  Precise documenta-
 tion on each delivery

The transporters taking 
care of the distribution 
of our products are 
using the most modern 
means of transport, 
and the most respon-
sible drivers provided 
with mordern commu-
nication technologi.
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Spain France

Germany

Denmark
SKARE SPAIN, S.L.
Avda. Aragón, 398 
28022 Madrid
Tel.: +34 91 329 06 03
Fax: +34 91 329 25 05
E-mail: madrid@skare.es

SKARE SPAIN, S.L.
C/ Longitudinal 6, 60
Edificio Frimercat
Mercabarna
E-08040 Barcelona
Tel: +34 93 263 10 33 
Fax: +34 93 263 38 72
E-mail: barcelona@skare.es 

SKARE SPAIN, S.L.
Edificio Silomar
Avda. Comarques del País Valencia, 27
E-46930 Quart de Poblet
Valencia
Tel.: +34 96 159 76 79
Fax: +34 96 159 76 69
E-mail: valencia@skare.es

SKARE SPAIN, S.L.
P.I. Alhaurin de la Torre
Avda. De las Américas
Torre 2 buzón 22
Parcela 2: Nave C
E-29130 Alhaurin de la Torre (Málaga)
Tel.: +34 95 217 95 41
Fax: +34 95 217 95 40
E-mail: malaga@skare.es

SKARE FRANCE S.A.R.L.
54, Rue des Prouvaires, 
CP 90232       
F - 94565 Rungis Cedex
Paris 
Tel.: +33 1 56 300 976
Fax: +33 1 56 300 977
E-mail: paris@skare.fr

SKARE FLEISCH GmbH
Zum Stellwerk 3
D - 25899 Niebüll
Tel.: +49 466 160 60 
Fax: +49 466 160 6202 
E-mail: niebuell@skare.com

SKARE IMMOBILIEN & 
FLEISCH GMBH & CO. KG.
Friedrichstädter 
Strasse 20-22
D - 24768 Rendsburg
Tel.: +49 4331 4506 - 0
Fax: +49 4331 4506 - 12

HEADQUARTER

SKARE MEAT PACKERS K/S
Industrivej Syd 1,  
DK - 6600 Vejen
Tel.: +45 75 36 11 00
Fax: +45 75 36 45 12
E-mail: skare@skare.dk

SKARE BEEF APS
SKARE BEEF ApS
c/o Århus Slagtehus A/S
Jægergårdsgade 154,
DK - 8000 Århus C
Tel.: +45 86 12 01 20
Fax: +45 86 76 09 27
E-mail: skare@skare.dk

SKARE FOOD A/S
Kongensgade 47,  
DK - 6070 Christiansfeld
Tel.: +45 74 56 11 18
Fax: +45 74 56 11 66
E-mail: food@skare.dk

Lebanon
SKARE LEBANON
Ras Beirut-Leon Street
Facing Hawaii University
LB - Ground Floor, Beirut
Tel.: +961 39 77887
Fax: +961 17 42599
E-mail: mc@skare.dk

The SKAREGroup - www.skare.com
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H E A D  O F F I C E
Skare Meat Packers K/S

Industrivej Syd 1, DK - 6600 Vejen

Tel.: +45 75 36 11 00

Fax: +45 75 36 45 12

E-mail: skare@skare.dk

www.skare.com


