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SDIRECT
SUPPLYING BUTCHERS SINCE 1919

We supply thousands of butchers all over the UK & Ireland.

FROM SCOBIESDIRECT.COM Blbssiiesning

Almost 100 years of trading history

Extensive Butcher’s inventory-over 4000+ lines
Open to trade & public

Competitive prices

Next day delivery

Free delivery on orders over £50

Deliveries Monday to Saturday

Order Tracking

No quibble returns

. Mixing Bowls

_ EPS Trays Thermometers Twine & & Meat Net
Deoaok cacsr s ‘Handsaws

Vacuum Pouches TR |
Hooks F_Tting‘?ﬂards ebab Makers Processors
Clingfilm T

Burgerpapers Rusk Ple MIXES
Sauces (

Mixes 1§ A4 LA AL

this Seasonlngs Gluten-Free
Marinades 3o

BUtCherS Pudding Mixes & &

ET R EN
loves

&
G
‘ Sheep
» Casings

Hair_n_ets

Call ScobiesDirect on 0800 783 7331 to order today or visit

SDIRECT.COM
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Volcano Burger
Vokano Heat for the Uimate 880 bt
£1.00 each ¢
Sp—

BBO Slf(‘l/\l‘
Burger Box

10 BEEF BURGER, PORK & APPLE,
CHICKEN or SPICY CHIC 'KEN)
ONLY

Pinwheels

£7.95 kg / £3.60 Ib

Stornoway
Black Pud

£10.98
£4.97 Lo
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Ties re-designed for 2017 can be purchased
from the Federation office:-
Blue Craft Butcher ties £6.50 plus vat

%

External two sided swing signs are now
available to buy at £80+VAT delivered.
Weatherproof with magnetic seals, take A2

to you.

posters. Please send payment to SFMTA and
we will arrange for the sign to be transported




Meat Managers Hygiene
& HACCP Course

Wednesday 13 " September 2017
09:00 hours to 17:00 hours

Venue in Perth TBC

Legislation sets out general rules that make clear that primary responsibility for food safety within a food business
lies with the operator. It is therefore necessary to ensure that food safety procedures prevail in the business and
are being carried out effectively.

Food safety management using HACCP provides the bes  t way to achieve this.
This course is intense but delivered over just one day.

It is certificated by Meat Training Council.

Course can be delivered on site to individuals or small groups.

The content is specific to the retail Butcher/farm shop operation.

Course content outlines:

» Overview to Principles of Food Safety and Hygiene
« Understanding HACCP Terminology

» The Seven HACCP Principles ! "
« ldentifying Hazards ! #$ %
« Identifying Controls and CCPs " &

* The HACCP Template

* Monitoring Procedures and Corrective Actions
« Validation, Verification and Review Procedures
» Group Workshop

» Multiple-Choice Paper and Work Based Assessment ($

A training pack is provided for each business. $ )

The pack contains:
» Guidance notes.

* Blank HACCP template. +, -
* Example cooked meat HACCP Plan $ % " &
* CD ROM containing blank HACCP template and forms " | #
Paper Master copies of blank HACCP template and forms $ $
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AVERAGE PRICES SFMTA SFEMTA QMS QMS
JULY JUNE JULY JUNE
SCOTCH BEEF

Fillet Steak 4193 4193 4020 3984
Sirloin Steak 2869 2869 2522 2526
Rolled Rib Roast 2198 2198
Popeseye Steak 1810 1810 1729 1729
Topside 1507 1469 1221 1224
Round / Rump Steak 1451 1444
Shoulder Steak 1204 1204 1077 1077
Rolled Brisket 1131 1127
Steak Mince 1059 1059 838 840
Boiling Beef Bone In 743 740
Whole Leg of Lamb 1357 1357 1254 1254
Centre Cut Leg Bone In 1520 1520
Gigot Lamb Chops 1758 1758
Lamb Leg Steaks 1804 1804 1741 1719
Chump Lamb Chops 1728 1728
Double Loin Lamb Chops 1771 1771 1637 1637
Single Loin Lamb Chops 1630 1630 1539 1539
Rolled Shoulder Lamb 1227 1227
Lamb Shanks 760 760
Diced Lamb 1455 1455 1474 1460
Minced Lamb 1323 1323 1299 1299
Pork Tenderloin (Fillet) 1281 1281
Pork Leg Steaks 993 993
Double Loin Pork Chops 930 930 748 762
Single Loin Pork Chops 885 885
Rolled Shoulder of Pork 775 775 707 690
Belly Pork 766 766
Pork Loin Steaks 1050 1050 949 928
Diced Pork 852 852 746 733
Beef Link Sausages 842 838
Pork Link Sausages 854 850 627 615
Speciality Pork Sausages 880 880
Sliced Beef Sausage 775 771
Sliced Black Pudding 699 691
Ball Haggis 786 786
Scotch Pie 104 105
Quarterpound Beefburger 115 115
1lb Steak Ashette Pie 745 743

If you would like to contribute your prices to this anonymous monthly survey,

please contact SFMTA by telephoning 01738 637472.







