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President has Window of Opportunity 
 
Stuart Christie has run Christie Meats for the last forty years but has been involved with livestock 
production since he was a child.  His father Alexander worked his way up from slaughterman to be 
manager of McEwan Brothers in the old Glasgow Meat Market.  After the Second War War his 
father had successfully secured a small holding (pictured below) at Hardgate just outside 
Clydebank and it was there that Stuart learned about keeping pigs and poultry. 
 

Unfortunately Stuart’s father died in 
1960 leaving the 16 year son and his 
mother to run the business.  Pork 
production grew and the small 
holding was soon supplying six 
stances on the Glasgow Meat Market.  
Trade was not all one way because 
the enterprise in Stuart saw the 
potential to pick up beef on the 
Glasgow Meat Market that he could 
cut up for himself and local farmers. 
 

This instigated an on farm factory 
and because he had a cattle float, 
Stuart also branched out into 
haulage.  This mushroomed to a 

fleet of 15 articulated lorries and 
loads included timber, steel, whisky 
and hides with destinations all over 
the UK.  A major contract was with 
Langs Tannery in Liverpool. 
 

This was all getting too big and in 
1984 at the age of 40, Stuart began 
to fear for his life expectancy so he 
sold the haulage business and 
opened a butcher’s shop in Dalmuir 
or the verge of Clydebank.  That 
went well until after ten years the 
landlord tried to hike up the rent, so 
he gave up the shop and took over a 
stance at the Glasgow Meat Market.   
 

Stuart left retailing behind at this 
time to concentrate on the catering 
market and wholesaling to butchers.  
Although the catering side had 
always played a large part in his 
butcher’s business, he claims it just 
happened from friends and through 
contacts. 
 

In 1998 he moved out of Glasgow to 
take on the Hardgate butcher’s shop 
then run by Sammy Docherty.  The 
big back shop was ideal to continue 
his catering trade and Stuart was 
once again serving the public. 
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Stuart joined the Scottish Federation in 1988 and attended the Glasgow Association meetings.  He 
recalls sitting at the rear of the room listening to Ian Masterton, Tom Dowson and Jim Ewing.  
Soon he was invited to become a committee member and he served as President of Glasgow Retail 
Fleshers Association in 1993-94, President of Glasgow United Fleshers from 1996-98 and a second 
term from 2000-04. 
 
His first Executive Meeting was in 
1990 under the chairmanship of 
Hamish Deans and his first position 
of responsibility was as Finance 
Convenor but very quickly he moved 
on to be Livestock Convenor, a post 
he was to hold for the larger part of 
a decade. 
 

Incoming President Stuart Christie 
still farms Duntiglennan Farm on the 
Kilpatrick Hills raising beef for his 
retail sales.  The farmer cum 
butcher would like to see butchers 
have closer collaboration with the 
farming community:- 
 

“Butchers are criticised by farmers 
for making a fortune.  They have 
kept a beast for two and a half 
years; bred it, fed it, sold it and get 
very little from it as they see it.  
Then a butcher buys it and three 
weeks later he has been paid for it.  
Farmers think that we make more 
out of it than them and that we 
have a cushy number.  They don’t 
realise that we have rates to pay, 
staff to pay.  They are selling 
hundreds of beasts per year, we are 
selling dozens of beasts a year.  I 
would like them to get a better 
understanding. 
 

 “I am a farmer and a member of 
the National Farmers Union anyway.  
I know the two sides of it and I 
would like to have more people in 
the farming community know about 
the two sides of it and work better 
with them.  
 

“Like Jamie Chapman, I am a great 
believer in the auction market 
system - it sets the prices.  The 
unfortunate thing is that there are 
butchers, especially in Glasgow and 
cities, excellent tradesmen and 
butchers but they wouldn’t know a 
live beast if it stood on them. 

Stuart Christie at Duntiglennan Farm. 
Below: Stuart feeds the cattle many of which are sourced 
from Islay 
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“Not everyone can come to meetings, not 
everyone is computer literate but we have 
an excellent trade newsletter that comes out 
monthly.  Through that we can tell butchers 
more about the opportunities to work with 
local farms. 
 
“I would like to increase the Federation 
membership and make consumers more 
aware of the difference between local 
butchers and supermarkets.  Local butchers 
can inform their customers what they have 
bought and where it comes from.  I have a 
sign on a tractor trailer down at Andrew 
Fleming’s farm that says finest Scotch Lamb 
from this farm at Christie the butchers, 
Hardgate.” 
 
Andrew Fleming at Gavinburn Farm supplies 
texel and blackfaced lambs to Christie Meats 
from the Kilpatrick Hills.  These lambs travel 
six miles to the abattoir and less than ten 
back to the shop.  Food miles are certainly 
low. 
 
“We had a good productive meeting 
recently with Uel Morton, Donald Biggar and 
Jim Royan” continued the new SFMTA 
President.  He looks forward to continuing 
the constructive dialogue that there has 
developed with QMS since it became a non 
governmental public body. 
 
 Stuart has two sons, Iain (29) and lives and 
works in marketing in London and 
Alexander (31) who has a Master Degree in 
Economics.  Alexander recently decided to 
leave academia behind and come and work 
in the family business.  He left the Fraser of 
Allander Institute where he specialised in 
Intergovernmental Finance, advising on the 
Barnett Formula that dictates the size of 
funds returned to Scotland from the 
Exchequer for the white coat and other 
formulas that maybe don’t sound quite so 
important except in Hardgate. 
 
Alexander has already assessed the 
customer base and has devoted his early 
attentions to attracting more customers to 
the retail shop.  Some high value customers 
will travel to Christie Meats but few from the 
relatively more affluent neighbouring town 
of Bearsden.   
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“Everyone has got to try and pitch at their local 
market.  Whether we like or not local shops supply 
to local people.  You have to sell to the locals.” 
 

Like many others he claims the downside is 
parking and although there is a privately owned 
car park outside the shop this is sorely in needs of 
time controlled restrictions.  ASDA and Lidl rule 
the roost in nearby Clydebank but he has 
identified the unique feature that exists within the 
Christies business.  
 

“We are vertically integrated here so we should 
have a good selling point.  Look out the shop 
window and you can see the farm up on the hill.  
You cannot compete on price but our meat is of 
superior quality.” 
 

With an eye on a statistic that tells him Internet 
sales grew 16% last year, Alexander has been 
quick to upgrade the firm’s website and introduce 
the potential to reach a far bigger audience than 
those who do manage to squeeze into a car 
parking space in front of the shop. 
 

Adam Smith and John Maynard Keynes have 
demonstrated how economists see things 
differently and Alexander has reached a few 
conclusions that many butchers will identify with. 
 

“I think all butchers need a system to print a label 
out to give cooking instructions for every item 
purchased.  One of the first things I was taught 
when I started here was always go round to the 
other side once you have set your cabinet out and 
see the customers’ perspective.  What we do is 
look at it from a customer’s point of view but we 
do not think about it from a customer’s 
perspective.  If I was to walk in and I didn’t know 
what this product was, would I be too 
embarrassed to ask for it; do I show my ignorance 
by asking?  90% of male drivers are too 
embarrassed to ask for directions, so why would 
they come in to a butcher’s shop and ask how to 
cook something?” 
 

Attracting customers to the shop and to buy from 
him over the internet is a priority but, based on 
the Gordon Ramsay Cookalong last month, he is 
not willing to accept that television cookery 
programmes are necessarily going to be the 
answer 
 

“If these cookery programme are making a real 
difference we should have been inundated last 
Friday with demand for duck breast but we sold 
not a single one.” 

www.christie-meats.co.uk 


