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Start Your International Career as a Gourmet Butcher
Earn a Salary Throughout Your Apprenticeship
Greater Copenhagen, Denmark
Slagtermestrene Born & Kolstrup ApS

Are you a young EU citizen dreaming of a career in food craftsmanship?

This apprenticeship is open to EU citizens who have the right to live and work in
Denmark.

‘Great selectio

Ready geals The shop

At Born & Kolstrup in Rgdovre, Denmark, you will receive a paid apprenticeship, an
internationally recognised vocational qualification, and the opportunity to become part of
one of Denmark's strongest butcher teams. We are proud winners of the Danish Butcher
Award 2025 and are looking for a motivated apprentice who wants to develop in a
profession built on quality, craftsmanship and teamwork - in a workplace with an informal
management style, employee involvement and excellent opportunities for personal and
professional development.

Read more about the award:
https://goderaavarer.dk/aktuelt/nyheder/2025/se-hvem-der-vandt-slagterprisen-2025/

What does a Gourmet Butcher do?
A Danish Gourmet Butcher does not slaughter animals. Instead, the profession focuses on
preparing, cutting and refining high-quality meat products and delicacies.
During your apprenticeship, you will learn to:
e Cut and prepare premium meat products.
e Produce charcuterie, delicacies, convenience foods and ready meals.
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o Develop new recipes and food products.
e Work with food safety and quality control.
e Plan production and work closely with experienced colleagues.

After completing your apprenticeship, you will receive a Danish Journeyman's Certificate, a
respected vocational qualification recognised both in Denmark and internationally.
What can you expect from your apprenticeship?

We offer:
e A paid apprenticeship throughout your education.
e A thorough introduction and structured training programme.
e Assistance with finding accommodation, obtaining a CPR number and settling into life
in Denmark.
o A safe workplace with a strong focus on employee well-being.
o Friendly and experienced colleagues who will support you from day one.
e An informal working environment with employee involvement.
o Excellent opportunities for professional and personal development.
e A healthy work-life balance with time for friends and leisure activities.

Several of our employees have worked abroad themselves and understand what it is like to
start a new life in another country.

We are looking for someone who:
o Is an EU citizen with the right to live and work in Denmark.
e Has a passion for food, quality and craftsmanship.
o Is ambitious and eager to become highly skilled.
e Has completed compulsory education or an equivalent qualification.
e Can communicate in English.
e Is willing to learn Danish and become part of Danish culture.
e Enjoys teamwork and takes responsibility.

Salary and employment conditions

The apprenticeship lasts 32 years, and you will receive a salary throughout the entire
programme.

Monthly salary (collective agreement between DSM and the Danish Food Workers' Union,
NNF):

Apprenticeship Year Salary (DKK) Approx. EUR

1st year per month 13.708 1.835

2nd year per month 17.343 2.321
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Remaining apprenticeship per month 20.490 2.743

Adult apprentice per month 26.839 3.593
e Working hours: 160.33 hours per month
e Employer-paid pension contribution of 12.6% after three months of employment.
e Salary is paid in Danish Kroner (DKK).

Your education

Your practical training will take place at Born & Kolstrup, located in Rgdovre Centrum, just
8 km from Copenhagen City Hall Square.

The school-based training will take place at ZBC in Roskilde, Denmark's largest vocational
college.

Ready to take the next step?

Would you like to build an international career with an award-winning company and
become a skilled food craftsman in Denmark?

Send your motivated application to:

Born & Kolstrup

info@mmm-rc.dk

Learn more about us: https://mmm-rc.dk/

Instagram: @bornogkolstrup

Learn more about ZBC: https://www.zbc.dk

We look forward to hearing from you!

Deadline for Applications: 03. september 2026
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