
AYR

Hamilton Butchers
97 Walker Road
Ayr
Tel: 01292 266489

McCallum 
Foods Ltd
2 Callander Road
Heathfield Ind Estate
Ayr
Tel: 01292 260800

McGowans
34 Alloway Street
Ayr
Tel: 01292 268346

John Martin
36 Main Road
Whitletts
Ayr
Tel: 01292 263439

A Picken & Son
27-29 Alloway St
Ayr
01292 263308

A Picken & Sons
69/71 Main Street
Ayr
Tel: 01292 263970

Pollok Williamson
27 Mount Oliphant Cres
Ayr
Tel: 01292 611558

Pollok Williamson
23 High Street
Ayr
Tel: 01292 611528

Tarelgin 
Farm Foods
West Tarelgin Farm
Coalhall
Ayr
Tel: 01292 590590

Wilson Butchers
22 Main Street
Ayr
Tel: 01292 263067

BEITH

Auchengree
Farm Shop
Glengarnock
Beith
Tel: 01294 832205

JT Blackwood
(Beith) Ltd
32 Main Street
Beith
Tel: 01505 502616

CUMNOCK

Pollok Williamson
Townhead Street
Cumnock
Tel: 01290 420391

DALMELLINGTON

David Dale & Son
14 High Street
Dalmellington
Tel: 01292 550333

J & M Paterson 
& Son
2 Main Street
Dalmellington
Tel: 01292 550343

DALRY

R Stalker & Son
9 New Street
Dalry
Tel: 01294 832174

DARVEL

Wm Allan & Son
27 West Main St
Darvel
Tel: 01560 320286

GIRVAN

Hendries The
Butcher
58 Dalrymple St
Girvan
Tel: 01465 713117

We Hae Meat
66a Dalrymple St
Girvan
Tel: 01465 713366

IRVINE

W Duncan & Son
14 Bank Street
Irvine
Tel: 01294 279242

LOCHRANZA

McKinnon Butchers
Torwood
Lochranza
01770 830674

KILMARNOCK

David Faulds 
& Son Ltd
70 John Finnie St
Kilmarnock
Tel: 01563 522704

Pollok Williamson
21 The Foregate
Kilmarnock
Tel: 01563 522086

KILWINNING

A Bicket Ltd
158 Main Street
Kilwinning
Tel: 01294 556198

LARGS

AD Paton
14 Aitken Street
Largs
Tel: 01475 672225

PRESTWICK

L Hood
16 The Cross
Prestwick
Tel: 01292 477331

SALTCOATS

T Baillie & Sons
42 Dockhead St
Saltcoats
Tel: 01294 465019

Alex Bicket Ltd
51 Dockhead St
Saltcoats
01294 462699

STEWARTON

Wm Allan & Son
1 High Street
Stewarton
Tel: 01560 482526

TARBOLTON

Country Fresh
Meats
Station Road
Tarbolton
Tel: 01292 541509

TROON

Charles Duncan
15 Ayr Street
Troon
Tel: 01292 312755

Consumers
are increasingly
interested in the source
of the food they eat,
and many are returning
to their nearest
independent craft
butcher in search of
quality ingredients from
local suppliers.
Ayrshire butchers are
strong supporters of
Scottish agriculture and
often have strong links
to local farmers not just
for meat but for local
potatoes, eggs,
vegetables and soft
fruit.
Often viewed as key
members of the local
business community
the butcher’s shop is
here to stay as it is now
one of the most popular
speciality shops
around.
Many now believe that the trip
to an independent butcher to
purchase their meat is worth
the extra effort. By shopping at
your local butchers not only
can you avoid the financial hit
of one stop shopping but you
will be supporting local
businesses that use local farms
and employ local people.
Top quality meat, properly
matured and prepared by
trained butchers is not all that
you can expect at the butchers.
The expertise of knowledgeable
staff can be tested daily and
you are sure to benefit from the
personal touch from your friend
in the business.
Their skills and experience arm
them with the ultimate counter
attack and they make quality
meat products that cater for
local tastes. Most are made on
the same premises from which
they are sold. No added food
miles and no mass production
but quality meat products made
from meat cut from the same
sides of Scottish beef, lamb
and pork that the steaks and
roasts have been cut from.
Open all hours, serving the
local community, Ayrshire
butchers can prove that when it
comes to meat purchasing they
can cut it every day. You know
it makes sense to ‘meat’ the
specialist. Quality, Service and
Satisfaction ensure that a visit
to your local craft butcher is a
rewarding experience.

AYRSHIRE MASTER
BUTCHERS ASSOCIATION

To find your nearest Scottish Craft Butcher go to www.craftbutchers.co.uk

Ayrshire Craft
Butchers

Seven good
reasons to
shop at your
local butcher
Sourcing 
For generations, Scottish
Craft Butchers have been
sourcing the very best meat,
with a traceability system that
tells you where every cut
comes from.
"They  know where their meat
comes from." 

Preparation 
Prepared by master
craftsmen at prices to suit
your pocket - that's the
guarantee of the top quality
produce you'll find at your
local Scottish Craft Butcher.
Steaks and joints are matured
in the traditional way under
hygienic conditions to
guarantee levels of
tenderness and quality you
can rely on, time after time! 
"Cut by Experts." 

Product Range 
Scottish Craft Butchers take
pride in making and preparing
the largest selection of fresh
and cooked products such as
sausages, bacon, cooked
gammon, steak pies and other
convenient kitchen ready
products, most of which are
prepared daily in store.
"Variety is the spice of life." 

Quality Control 
More than ever, freshness and
safety of food is a major
concern for consumers
everywhere. As the final link
in the chain of production
from farm to fork, Scottish
Craft Butchers all have a full
HACCP* system in place to
ensure the quality of their
produce and reassure
customers that they can buy
with total confidence.
"Prepared to Quality Standards"

Service
Scottish Craft Butchers are
committed to ensuring their
customers can buy the finest
meat and meat products in a
friendly and welcoming
environment where you can always
count on service with a smile!
"A supermarket shelf will not
speak to you." 

Advice 
If you're looking for help with
recipe ideas or advice on meat
cuts, product contents,
quantities to buy and cooking
times, look no further than your
local Scottish Craft Butchers
for professional advice that you
know you can trust.
"They know what they are talking
about." 

Best Choice
For quality, taste and value,
there's no better place to buy
your meat than at a Scottish
Craft Butchers.
"Your Natural Choice." 
*HACCP: Hazard Analysis Critical
Control Points - a risk assessment
system originally designed by NASA.

D
ocum

ent: 367182cf;P
age: 1;T

rim
 size: (265.29 x 340.08 m

m
);P

late: C
om

posite;D
ate: 17 F

eb, 2009 17:28:04


