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ΨScottish Craft Butchers members have the benefit of access to LindsaysɅ employment law team for 
all employment law queries.   
 
Members are urged to get in touch with the team before taking action in relation to any 
employee grievance or dispute, disciplinary action or proposed dismissal, including 
redundancy.   
 

The team will provide advice and 
guidance on procedure and 
minimising the risk of successful 
claims.   
 
Members also have access to 
LindsaysɅ online library of legally 
compliant key documents for handling 
day to day employment issues.Ʌ 
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ƻǊ ŜƳŀƛƭ ōǊǳŎŜϪŎǊŀƊōǳǘŎƘŜǊǎΦŎƻΦǳƪ 

¢ƻ ōƻƻƪ ȅƻǳǊ ǇƭŀŎŜǎ ŀǘ ǘƘŜ ǊŜƎƛƻƴŀƭ ƳŜŜǝƴƎǎ 
Product Evaluation Event: 
Thursday 2nd May - Black Pudding, Beef Link Sausage 
and Home Cured Bacon Evaluation.  
Entry forms are included with this newsletter. 
Kindly sponsored by:-  

 
 
 
 
 

Regional Meetings: 
Monday 20th May - Carfraemill Hotel, Carfraemill, Scottish Borders 
Tuesday 21st May - Garfield House Hotel, Stepps 
Wednesday 22nd May - Laichmoray Hotel, Elgin 
Thursday 23rd May - McDiarmid Park, Muirton Suite, Perth 
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SCOTTISH CRAFT BUTCHERS  
ɈSTEAK HOLDERɉ  
CPD SESSION 

 
William Mclaren from Netherton Farm, Blackford, Perthshire has very kindly invited Scottish 
Craft Butchers apprentices and employers to visit the farm on Thursday 18th April at 2pm. 
 
The Netherton Aberdeen Angus herd was established by his grandfather and great grandfather 
in 1924. 
 
Netherton Farm extends to 330 acres and Netherton has been one of the top herds in the 
country for the past 30 years. 
 
William McLaren  has served as a Past President of the Aberdeen Angus Society.  
 
This is a great opportunity to learn about what it takes to bring Aberdeen Angus cattle to the 
market. The incredible detail that breeders take into account when planning for the future of 
the breed and anticipating the needs of the cattle buyers.  
 
We will have 20 places available on this visit (10 apprentices accompanied by  their 
employer or a representative of the business). 
 
William is the fourth generation of the McLaren Angus breeding family, which celebrates over 
90 years of dedicated Angus breeding. The breeders have sold Angus genetics to every 
continent in the last two years alone.  
 
Highland Wagyu has a groundbreaking partnership with internationally renowned Aberdeen 
Angus breeders W & D McLaren Ltd of Netherton Angus that has created a game-changing 
Angus superherd.  
 
There will be a tour of the farm (sensible footwear and warm clothing essential) and a 
chance to ask questions over tea and coffee.  
 
Many young butchers may not be aware of the level of work that goes on to produce the cattle 
for use in the food chain.  
 
Take this opportunity to increase your knowledge of  Aberdeen Angus breed  and the changes 
over the years of how Aberdeen Angus have adapted to perfect the breeding stock.  
 

DonɅt miss out book your free place today!  
Email claire@craftskills.scot  
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SCOTTISH MEAT INDUSTRY CELEBRATES 
TOP APPRENTICE SUCCESS! 
 
Marc Ingram from Blair Drummond Smiddy near Stirling has been 
announced as the Scottish Apprentice of the Year at the annual awards 
ceremony held in Aberdeen. 
Marc completed his SCQF level 5 Modern Apprentice Qualification in April 2023. He worked 
through his qualification with Craft Skills Scotland who specialise in the delivery of 
apprenticeships in the Food & Drink sector in Scotland. MarcɅs Modern Apprenticeship is 
funded by Skills Development Scotland. 

Marc worked closely with his assessor, Sarah Frew, to achieve his goals in the industry. 
Backed by a very supportive team at Blair Drummond Smiddy and especially his manager, 
Fraser Sivewright. 
Marc stated that his journey through school was not an easy one with many challenges. 
However, after sending his CV to the trade association for the independent retail butchers in 
Scotland, Scottish Craft Butchers, he was offered the chance to work with the talented team at 
Blair Drummond Smiddy. 
Marc embraced this challenge with enthusiasm. He built a strong working relationship with 
everyone connected to his development, which ultimately has now received the highest 
recognition. Marc is currently working on his SCQF level 6 Modern Apprentice Qualification 
with Craft Skills Scotland. 
 

Marc Ingram receives his SCQF level 5 Modern Apprentice Certificate from Scottish Craft Butchers 
President George Jarron  
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Marc stated- ɈI used to feel so ashamed that I couldnɅt read or write properly but doing the 
Modern Apprenticeship has totally changed my life. 
 
ɈBeing able to go into a workplace, earn money and learn at the same time was the best 
feeling ever. When I was younger, I didnɅt know if IɅd ever be able to work or move out of 
home ɀ I canɅt believe how far IɅve come. 
 
ɈI want other young people to know there are still great career pathways such as 
apprenticeships, even if school wasnɅt for them.ɉ 
 
Marc passed his driving test, bought his own car and a 
motorbike and is now saving up to move into his own 
home. 
 
Blair Drummond Smiddy Farm Shop Fresh Counter 
Manager Fraser Sivewright said: ɈWhat Marc has 
done is just awe-inspiring ɀ he really is the model 
butcher and I now lean on him as a senior colleague. 
 
ɈI am immensely proud of Marc, his values and everything he brings to his work and the 
tremendous personal growth he has already achieved.ɉ 
 
Craft Skills Scotland Assessor Sarah Frew said: ɈMarc is a breath of fresh air, so confident and 
knowledgeable. 
 
ɈHe has such a drive and passion for the industry, nothing holds him back.ɉ 
Scottish Craft Butchers President George Jarron said- 
ɈMany congratulations to Marc and the whole team at Blair Drummond Smiddy. It is fantastic 
recognition of the high quality training delivered by employers and the team at Craft Skills 
Scotland in the red meat industryɉ 
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Presidents trip to members in March.  
 
President George Jarron was out on the road this month to visit members .  
On this occasion George visited some members in the west. A journey 
down to Eaglesham took him to Gordon R Brown butchers where Stuart 
Brown was delighted to chew the fat over the current trends in the 
industry.  

 
 
Next it was down to Crosshouse to welcome our new 
member, Brian Reilly, who took over A Cameron butchers in the village 
at the end of last year.  
It was great to hear of Brians plans for the future and we look forward 
to  seeing him at the various events over the year. 
 
 
 
 

No trip to the area would be complete without a visit to Past President, Ian 
Faulds. A terrific blether with Ian and the team in Kilmarnock over a well 
needed cup of coffee.  

 
A drive up the coast took us to Wemyss Bay to visit the UK butcher shop 
of the year, McCaskieɅs. Nigel Ovens gave a tour of the premises after a 
spot of lunch in the wonderful restaurant overlooking the bay.  The 
discussion was around National Black Pudding day which was due and 
the beginning of the search for the new Scottish Black Pudding 
Champion, a title which Nigel is in no mood to give up!  
 
 
 

 
Finally it was up and over the Erskine bridge to Dumbarton. A visit to the 
Bell Centre Butchers where we met owners Charlotte Laing and Kevin 
Walker. The business trades in a converted church which has a steady 
footfall of customers. The  business has another shop in picturesque 
Kilcreggan where Kevin normally works, however we were delighted that 
he came along to Dumbarton to see us. Charlotte showed us the expansion plans for the shop 
and the creative ideas she has for the next few weeks and months.  
 
It was a pleasure to see everyone on this trip. Unfortunately time did not allow for visits to 
everyone in the areas visited but we will try to get back down again soon.  
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J Pirie & Son Retiral  
 
President George Jarron and Gordon King  went  up to Newtyle to see Alan and Norma Pirie who 
have announced that they will retire in April.  

Having been a stalwart member of Scottish Craft Butchers over the years winning many awards 
for some fantastic  products as well as winning the World Scotch Pie Champion title on 5 
occasions, it was fitting that  the occasion was marked with a small presentation by our 
President. George was also accompanied by former CEO of Scottish Craft Butchers, Douglas 
Scott, who has a long lasting friendship with both Alan and Norma over the years.  
 
The shop will close in early April and we wish both Alan and Norma all the very best for their 
retirement.  
 
George Jarron said- ɈTo have had so much success over the years, taking product titles that so 
many would love to have won, is testament to the hard work and dedication that Alan and his 
team have put in. Alan and Norma have certainly earned their retirement and we wish them 
great health and happiness as they begin to enjoy the well earned breaks and activities that they 
have plannedɉ   
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SFELC/FSS Food Standards Guidance for 
Butchers 
Paul Birkin ɀ Chairperson, SFELC   
 
 
Many of you will be familiar with the potential pitfalls posed by 
food standards in butcherɅs shops. This covers labelling of 
products, meat content of burgers/sausages etc. and allergen 
information. 
 
This issue has been identified as a challenge by both Food Enforcement Officers (FEOs) and 
businesses. As a result FEOs have worked with Food Standards Scotland (FSS) through the 
Scottish Food Enforcement Liaison Committee (SFELC) to put together a guidance document 
for food standards. The guidance provides information on the legal references, as well as 
illustrations of labelling, to ensure compliance. The guide will assist businesses as well as 
enforcement officers and should provide clarity and a source for reference when discussing 
how labelling etc. requires to be formatted.  
 
SFELC is an organisation which brings together FEOs from Local Authorities, Food 
Standards Scotland, Scottish Government, Consumer and Industry bodies such as the 
Scottish Bakers and Scottish Craft Butchers.  
The organisation provides a forum for discussing current issues and ensuring Local 
Authorities act in a consistent manner. 
 
One topic that has had a high profile in recent years is allergen information on Pre-Packed 
for Direct Sale (PPDS) food, also known as NatashaɅs Law.  

Natasha's Law was introduced following the tragic death of Natasha Ednan-Laperous who 
died from anaphylaxis in 2016 after consuming a baguette which contained sesame.  

The aim of the legislation is to provide the customer with information upfront without 
having to ask the business.  

Basically, this means that any foods which you place in packaging for sale to customers must 
be labelled with the ingredients (in descending order of weight) and if any of the 14 legally 
described allergens are present they must be highlighted on the label with the ingredients.  

Inspections by FEOs in Scotland combine food standards elements as well as the hygiene 
aspects.  
This is due to FEOs in Scotland using a different Interventions Code of Practice to colleagues 
in the rest of the United Kingdom.  
You will therefore find that the structure of an inspection differs and that questions relating 
to food standards are being routinely asked during inspections.  
 
This is where the guidance comes in to assist you. 
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FEOs during an inspection, will ask questions around equipment, practices and supplier/
customer details.  
 
Following any inspection the officer must provide a written report.  
 
This report will contain legal requirements which must be addressed and recommendations 
which highlight good practice.  
The requirements will provide a timescale for addressing the matter. This is all laid out in 
the Food Law Code of Practice.  
 
In the first instance you should always contact your FEO for advice if you need clarification 
or wish to discuss the content of the report. 
 
Your trade association takes an active role in SFELC and we would welcome feedback on the 
guidance through your representatives.  

A copy of the guidance document can be accessed at the members only website or to request 
a copy please call Bruce McCall Tel: 01738 637472.  
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