
 
 
 
 
20th September 2018 
 
Ms A Ramachandran 
Head of Research & Corporate Engagement 
FAIRR Initiative 
116 Park Street 
London 
W1K 6AF 
 
 
 
Dear Ms Ramachandran  
 
Thank you for asking Marston’s to provide an update on their position on antibiotic stewardship. 
 
Marston’s have always had a responsible approach to the use of antibiotics in the food chain and our 
suppliers follow codes of practice.   
 
We have taken on board the feedback we received from yourselves in 2017 and have looked to 
strengthen our policy and understanding of antibiotics. 
 
A key part of this was the update of our Food Supplier Charter to extend the coverage of antibiotics 
as follows: 
Marston’s policy is to ensure that antibiotics are only used when prescribed by a vet to prevent 
discomfort or treat illness, or when a vet prescribes them for metaphylactic use and no growth promoters 
are allowed in any medicine or animal feed. All animal medicines must be authorised for use, used 
appropriately and records kept for 5 years.  This extends to pigs, cattle, sheep, poultry, fish, dairy and 
eggs in their raw state and where used as ingredients in composite dishes such as desserts, meal 
centres and sauces. It is the supplier responsibility to check through the tiers of the supply chain to 
ensure conformance.   

Suppliers to Marston’s must be able to demonstrate: 

 That they are aware of the extent of antibiotic use in the products supplied. 

 Have a policy on antibiotic use. 

 The antibiotics used and the reason for use by product supplied. 

 That they are monitoring the overall use of antibiotics. 

 Antibiotic reduction targets are in place and where possible provide historical tracking 
information. 

 Whether antibiotics are used for therapeutic reasons only or used for disease 
prevention/growth promotion use. 

 That they follow the Responsible Use of Medicines in Agriculture (RUMA) guidelines. 

The full supplier charter is attached to this letter and the antibiotic chapter can be found from page 
10 onwards. 



The Charter is publically available on our corporate website in the Food section for customers, 
investors and potential employees to view. 
http://www.marstons.co.uk/docs/responsibility/food-supplier-charter.pdf 

 
Other areas of work we have focussed on include: 

 Training - To ensure there is an understanding of antibiotics and the importance of 
stewardship we held a training session for members of our purchasing, menu development 
and food compliance teams.  

 Assessment – We have made contact with all of our food suppliers with a questionnaire to 
fact find on their antibiotic position against the key charter points listed above.  This has not 
identified any of our suppliers using antibiotics in a prophylactic manner but it has 
highlighted a general lack of understanding on antibiotics and to this end the Food Supplier 
Charter goes into detail to explain what they are and why use should be restricted and 
monitored closely. 

 Audit - Lloyd’s Register work with businesses across the supply chain to provide solutions 
aimed at improving and maintaining food safety, legality and quality.  They audit in line with 
our agreed audit frequencies (every 12-18 months for high risk; every 2-3 years for medium 
risk and if required low risk suppliers every 3-5 years.  Risk level is assessed not only on the 
type of product supplied to Marston’s, but also the volume of product supplied/importance 
to our business).  The audit checks each supplier’s compliance against, amongst other things, 
the Supplier Charter.    

 
Our plans for the next 12 months will be to improve knowledge and understanding within our food 
supply base so that they are able to develop their own policies that include targets, timelines and 
progress reports. 
 
I do hope that this goes some way to outlining Marston’s commitment to ensuring the integrity of 
our supply chain and specifically that our approach to the use of antibiotics in the food chain has 
improved in the last 12 months. 
 
Yours sincerely 
 
 
 
 
RUTH POWELL 
Group Compliance Manager – Food & Licensing  
Marston’s  
 

http://www.marstons.co.uk/docs/responsibility/food-supplier-charter.pdf

