
 

 

Online payments by Credit/Debit Card/Paypal are to be made prior to dispatch of orders. 
 
Orders placed will be processed on a rotational basis.  Please note that we cut and package biltong 
and other products FRESH and according to individual stated preference.  This may mean waiting a 
day or two for an item to be just right.  We aim to dispatch orders within 48 hours of receipt, 
provided we have the product in stock as you have requested it.  You will be advised by email if an 
item is delayed or out of stock.  All orders should be delivered within 14 days if you have not been 
notified to the contrary. 
 
Delivery - We do everything possible to make your shopping with us a positive and pleasant 
experience.  Your order is packed with great care so that you receive it in perfect condition.  If you 
are not home to receive a postal delivery, it should be collected from the depot within 24 hours as 
we cannot be held responsible for any spoilage which occurs.   
 
Courier Deliveries - You will be advised by email once your package has been dispatched. If you are 
not available to receive courier deliveries, charges incurred for re-delivery or re-direction or spoilage 
resulting from delayed delivery will be charged to you. 
 
Any amendment to delivery instructions will only be accepted before the goods are dispatched.   We 
advise that if you are frequently out, you give a delivery address where somebody will be home, or 
your work address. 
 
 We reserve the right to amend our advertised prices without prior notification both for products 
and delivery costs.  
 
Complaints - All complaints will be dealt with on merit and are to be made by email within 24 hours 
of receipt of your order, giving full details of condition of goods and packaging.  Shortage in the 
order must be advised within 24 hours of delivery.  Claims and complaints made after this period 
may not be entertained.  
 
Privacy Policy - We undertake to protect your privacy and to only use that information which you 
provide us with for lawful purposes in accordance with the Data Protection Act 1998.  The 
information we collect will be used for the purpose of processing your order and will not be passed 
to any third party. 
 
You have the right to refuse any further contact for advertising purposes by telephone or email.  We 
do not store your data online. 
 
 
 
 



Returns 
If you are dissatisfied with any product, please contact us at Jason@biltongbiteslimited.co.uk within 
24 hours of receipt.  We aim to respond within 24 hours to your complaint and to replace any faulty 
product within 14 days.    
 
Customers will be reimbursed for the cost of postage on Returning parcels. Biltong Bites Limited will 
also be responsible for the cost of postage for the replacement package. 
 
Business Name: Biltong Bites Limited 
Email: jason@biltongbiteslimited.co.uk 
Phone: 07725947738 
Street Address: 147 Brockworth, Yate 
Country: United Kingdom 
City: Bristol 
Post Code: BS37 8SP 
Biltong, Droewors and Bites 
 
Storage 
Our products will arrive to you vacuum packed in order to keep them fresh. Once you have opened 
the product please allow it to breathe for a few minutes, this will allow the product to regain its 
natural flavour and texture. Once opened please consume within 3 days. 
 
Please note due to the type of product spoilages are more likely to occur the longer the product has 
not been consumed. 
 
If you're not ready to eat your biltong right away then leave it in the vacuum pack, unopened, and 
stick it in the fridge. It'll last for quite a while in there. Don't freeze it. When you are ready to eat, 
take the pack out of the fridge and let it reach room temperature.  
 
For sliced biltong 
Open the pack and tip onto a plate or into a large bowl. Let the air get to it. You can take the plate 
and scoff the lot or take a little and leave the rest on the plate. Cover and make sure it is in a dry, 
cool environment. Give it a little stir from time to time to keep the pieces aired. 
 
The biltong will continue to dry out on the plate and it will last many days letting you pick at it as you 
wish.  
 
For whole biltong 
Whole biltong should be stored in a similar way to sliced, in a cool, airy space. Ideally place the sticks 
on a cooling grid or hang them up somewhere. Don't let them touch or place them on top of one 
another as that may encourage mould. 


