MINUTE OF THE MEETING OF THE EXECUTIVE COMMITTEE HELD WITHIN
8/10 NEEDLESS ROAD PERTH, ON WEDNESDAY 24 JUNE 2009

PRESENT: Stuart Christie President
Douglas Scott Chief Executive
Bruce McCall Minutes

Plus Vice President: Billy McFarlane, Junior Vice President lan Faulds.
Past Presidents: David Jarron, Jamie Chapman, Duncan MacKenzie
Executive Members: Beaton Lindsay, Neil Cameron, Jack Meade, Tom Dowson, Alan Kennedy

APOLOGIES: George Lees, Arthur Matthew, Stewart Dempsie, Hugh Pender, Jim Preston
John Chapman, Wilson Ferguson, Adam McLay, John Hamilton, Murray Lauchlan, David Lindsay

MINUTE OF PREVIOUS EXECUTIVE MEETING:
Minutes of the previous meeting held in May were approved by Tom Dowson, seconded by David
Jarron.

MATTERS ARISING:

Stuart Christie thanked everyone for his birthday card. He asked for congratulations to be past on
to Billy McFarlane son for his recent engagement reported in the Herald.

Page 8. lan Faulds said the paragraph starting John Chapman should have said lan could have
bought three spring lambs live at auction for the price of two at Scotts.

NFMFT AGM: Stuart Christie attended.

He said they were looked after extremely well. The dinner on the eve of the AGM seemed to be
the last one they were doing. NFMFT were going to change the format to a regional meeting
similar to our own. They had 250 people at the meal and the band was excellent. A DVD was
made of the whole event. Yorkshire butchers organised the event with 23 presidents attending.
The AGM the next day was very different and he was invited to speak. They do not have
conveners reports like we do they have everything written down in the agenda and invite
questions.

After lunch they had a demonstration from MRC and BPEX. William Lloyd Williams did not attend
and went on the bus trip with the ladies. Stuart departed at this point to return home.

CHIEF EXECUTIVE REPORT: Douglas Scott reported.

SCOTLAND FOOD & DRINK SURVIVING THE RECESSION: Douglas felt the recession was not
affecting the food & drink sector as badly as e.g. construction industry. The presentation from
Tony Mcllroy, Corporate Affairs Manager from Tesco was very interesting. They have a massive
amount of turnover and customers and claim that they are selling Scottish produce although on
visiting the Tesco store in Lerwick they appeared to be playing on words to suggest they were
getting a lot of local produce.

Malcolm Cartwright, Food Service Specialist, he highlighted the huge amount of opportunities in
that sector. Some SFMTA members would see opportunities within it. With some of the larger pub
chains the source is typed on the menu and it is there for months once you are in the door.

Douglas Scott said that Moira Stalker is now back at Food Division at Scottish Enterprise. She
understood all the pitfalls with supplying the sector but would try and get something together for
butchers to take this forward. Stuart Christie said that the outgoing President Philip Edge was
supplying the local Morrisons supermarket with home cured bacon.
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SCOTTISH FAMILY BUSINESS ASSOCIATION: report circulated. 3 members attended it was
about branding and marketing. Douglas suggested holding a seminar to inform members about
new forms of communication and social networking, Facebook Twitter etc. MPs are putting out
blogs and the Prime Minister issues statement on Youtube.
The next four days the Chief Executive will be assisting QMS at the Royal Highland Show.
MEMBERSHIP AND DEVELOPMENT REPORT: Beaton Lindsay reported.
MEMBERSHIP: 329 members with 86 branches have paid to date. Total of 415 outlets.
John McCallum, Auchterarder and at Dobbies Dunfermline has now paid his membership.
Membership packs are being sent to

» William Russell & Son, Laurieston

» Murray Freeland Cook, Kelso
CORPORATE MEMBERS: 17 corporate members have paid to date.
GOLF: The golf outing had 27 competitors on Wednesday 17" June at Ladybank Golf Club.

The results were

1st Jim Preston 35 pts Best Rep: John McLymont
2nd Hugh Pender 33pts Nearest to the Pin: Wilson Ferguson
3rd Alan Bauld 31pts Longest Drive: Derek Clark

Thanks go to Dalziel Ltd for sponsoring the event.
AGM: The AGM will be on Wednesday 18" November in Perth.
The Convenor propose that the following format:-

12.00 Members only section for accounts review and subscription proposal.
13.00 Guests join members for a two course lunch.

14.00 The AGM continues with guests present.

16.00 Meeting closes.

One option considered was McDiarmid Park where lunch would cost us £9.25 incl Tea & Coffee
and room hire would add £35 per hour. Other possible venues can be sourced in the Perth area.

REGIONAL MEETINGS: These were held in June in Inverness, Stepps, Pathhead and Dundee.
The Inverness attendance was best and the others were only fairly well supported.

Andrew Allsebrook from Food Innovation at Abertay presenting the findings of reformulation project
along with Andy McGowan, QMS. Those attending tasted samples of butcher products currently
made for example, burgers, sausages, black pudding and a second sample where fat and salt
were reduced. There were some interesting ideas and many comments were made. QMS will be
able to use the results to defend industry and they distributed a booklet on Tendering for Public
Contracts.

The President and Chief Executive also hosted meetings in Lerwick and Kirkwall during May.
TRAINING AND DEVELOPMENT: Claire Simpson reported in the absence of Sandra Giddy.

TRAINEE NUMBERS: We have an increase in trainee numbers with 297 trainees currently
registered through SMT. 69 funded trainees in Lowland region and 23 funded in Highland region,
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97 funded in Northern Ireland and 6 in North East England. We have one privately funded trainee
and the remainder are ESF.

As you will see, the increase in numbers is in all the regions in which we operate. We have a
further 12 trainees to induct and register in North East England.

SDS CONTRACT 2009-2010: The contract with SDS is in place but due to the fact that the new
qualifications required a new payment structure to be put in place on the CTS system by SDS staff,
we are still unable to register new starts. We have been in continual contact with SDS Network
Services Bureau pointing out the fact that this problem is causing us serious financial difficulties —
If we cannot register trainees onto the system, we do not receive payment.

The change to the payment structure has also caused a slow down in claim payments being drawn
down. The new qualification has only 4 milestone payments instead of the 8 which we previously
worked with. This means that a trainee has to achieve two full units for the first milestone payment
instead of only one element as was for the previous qualification. None of this affects the total
amount which is paid out for qualifications, only the timescale in which it can be claimed.

We have been informed that we will also have another change in Contract Manager, due to the re-
organisation taking place within SDS. Our current Contract Manager, Shelley Huggins will be
introducing her replacement to us in the next few weeks, on my return to the office.

ESF H&l PROJECT CUTTING IT IN SCOTLAND 2009-2013: ESF funding for our training project
in Highlands and Islands area of Scotland is enabling us to continue to support the Craft Certificate
qualifications in the area and also to support businesses with short courses and training such as
the HACCP course which was held in Inverness recently.

ESF LUPS PROJECT CUTTING IT IN SCOTLAND 2009-2013: We are resuming service to the
existing ESF trainees in the region and will also be able to offer to support businesses with short
courses and training which we have been unable to provide during 2008. If you have members of
staff who have been temporarily on hold, the assessor for your region will be in contact in the next
couple of weeks to make appointments to resume service. Similarly if you have members of staff
who you feel would benefit from our training services, then please do contact this office.

MEAT SKILLS COMPETITION — NORTHERN IRELAND: George Lees, who kindly agreed to be
our judge for the heats for the competition has completed his first week in Northern Ireland with the
first of the 21 entrants. Judging finishes on Thursday 25" and 8 finalists will go forward to the Meat
Skills Competition Final event which is to be held in Templepatrick on 6™ September.

INTERMEDIATE HACCP COURSE — EDINBURGH: This course took place on 2" and 3™ June in
the Apex European Hotel, Haymarket, Edinburgh and was be partly funded by our ESF LUPS
Project. 10 people attended, 9 passed with 5 achieving distinctions. Feedback from attendees has
been very positive.

We are looking at offering two further courses in the last week in October and first week in
November, locations still to be decided.

FOOD SAFETY COURSE: We have hosted 2 drop-in exam evenings for distance learning
students and this is proving to be very successful. We have a day course booked for Monday 22™
with 14 students expected.

FOUNDATION HACCP LEVEL 2: This is a new course which we are now able to offer. We have 4
bookings to date and expect that this will be popular as a step towards the Intermediate HACCP
course.

Duncan Mackenzie asked if George Lees was the only judge in Ireland. Douglas said it had
worked well since the entrants did not know what to expect and added that George Lees had been

3



very professional in his approach. We had 25 entrants and Douglas met him briefly during the
judging days.

Douglas said that he could not recall when we had last had as many as 300 trainees. The private
funded ones were Campbell Brothers which Claire reported.

SCOTTISH SKILLS STRATEGY: This was a group from Scottish Food & Drink and Improve. This
meeting was held at Holyrood to bring in John Park the Labour Party spokesmen on skills to the
meeting.

Jack Matthews Improve CEO, advised that Skills Development Scotland had promised the earth
and delivered the places. 656 places for adult MA to be taken up, we will be pushing that. It now
means there are training for all age groups. On the ESF we provide additionality to all age groups
and SMT do that offering the craft certificate in tandem with the VQ. John Park MSP attended the
meeting but with the new MA places being made available, he received a much easier ‘ride’ than
he might previously have had. SAMB raised the geographical boundaries being addressed with
contracts not being made available in some areas.

The rest of the meeting concerned the Scottish Skills Academy. Most potential stakeholders are
willing to give it a try despite many doubts over its need and viability. It may mean in the next 12
months we are asked for £1,000.

Alan Kennedy asked about any news on the Scottish Skills College. Douglas said that was the
Scottish Skills Academy. Alan Kennedy asked if this was just to do with food. Douglas said yes
and it is led by Abertay University but it will not be a tangible college but a virtual one.

FINANCE REPORT: Douglas Scott reported.

Hamish Deans tendered his apologies his son-in-law died recently and he is attending the
Highland Show so he had a fair amount to catch up on in between times. That is why he is not
here today.

Douglas said that Claire had given a hint that there was a problem with Scottish Enterprise
database. There was a slowing up in the way we get money in and this has caused a problem with
lack of funds from the training activity. The assessors had been made very aware of it so that they
can help bringing in money and target those milestones in the next month to retrieve the figures to
where they should have been. Claire had advised him that in the last week we had £4.5k in the
Scottish Enterprise area and that is purely because these milestones are teed up ready to be
collected. It has caused a bit of a hiccup, which will not happen again. The Irish numbers in
training are up to 100, we have currently more fully funded trainees in Ireland than in Scotland.
The payments from Ireland are beginning to be resolved in a way we can see and understand, in
terms of what they pay and when. They still pay us a little bit late.

We now have 6 trainees in England. We are working on building a track record of training in
England and working in partnership with Darlington College. Duncan Mackenzie asked if we get
payments in no problem. Douglas confirmed the system was working.

MEMBER SERVICES: There is nothing unusual to report. Once the ESF project is signed over he
will be able to assign the regional meeting costs over to it.

LIVESTOCK REPORT: Alan Kennedy reported.

The supply of good quality cattle seems to be tight at the moment, and live prices have remained
very firm, with top grade animals commanding prices in excess of 180ppk. This has not been
helped by the larger wholesalers, who seem to be trying to maintain throughput with scant regard
to price, deadweight price to farmers now being around 300ppk. | would again urge members to
buy live where possible to encourage producers to sell via auction marts.
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This trend is at odds with the market for vacuum packed cuts and bone in quarters-the attached
sheet showing an overall drop of 2.89% over the past two months, silversides being good value at
395ppk.

This situation must have a finite end, as these high prices are not demand driven, which although
reasonable, still shows continued caution on the part of the customer when buying butcher meat.
Better news on the lamb front, however, as live prices have eased by a fair bit in the past few
weeks, both the live and dead markets now being just below last year's level. This seems to be a
gradual trend, perhaps due in part to the weakening of the Euro.

Again, the market for cuts seems confused - shoulders £390ppk, gigots 450ppk. At this level surely
gigots represent a better buy.

Pork is too expensive to allow much in the way of promotional offers, and this is also the case with
bacon - again the Euro is partly the culprit for this.

With reference to the price comparison chart, sides have remained steady at 342ppk since April,
with the normal seasonal rises on the middle cuts, and hind leg cuts dropping as warmer weather
appears- it is worth noting that the middle cuts are sitting (currently) at slightly lower prices than
last year.

Forfar averages both Steers and Heifers 178.2ppk.

Jack Meade asked about prices of sides of pork. Alan Kennedy said they were coming in about
245ppk -250ppk head on for dead pigs. The ones he was getting were 220ppk-2.25ppk expenses
paid last year pigs were 175 —180ppk. Jack Meade said is getting Free Range pigs at £2.70ppk.
Stuart Christie said a bacon wholesaler who he deals with was offering him £1 kilo less for
boneless loins.

Billy McFarlane talked about preferring to be there when buying cattle. Alan Kennedy said that if
the wholesalers went down the route of buying privately only there would not be an auction mart
left. You would not get six butchers round the ring to buy 88 cattle. He suggested that people
could phone up and ask who was going to the market to buy for them. Tom Dowson asked if
members knew that a service was available. Stuart Christie said it would be worthwhile putting it in
the newsletter. lan Faulds said that Sloan has a large business buying for others. They are
marked down as Sloan 1, 2 3 etc. Stuart Christie expressed doubts over the efficiency of using an
auctioneer as a buyer.

Alan Kennedy said that the cattle he buys once he pays all the costs are anything between 40 and
50ppk less than a standard price list from Scotch Premier. Even if it took 30ppk that is £90 on a
300 kilo cattle. All it takes is a phone call and a little bit of motivation from the auction marts. He
suggested that more butchers should be attracted to go along or getting someone to do it for them.
Billy McFarlane said that it can be different what you get and what you ask for. lan Faulds said the
same can apply with a wholesaler. Tom Dowson asked for the service to be put in the Newsletter.
Stuart Christie said it was an excellent idea.

Alan Kennedy suggested talking to the auction marts. David Jarron said that he sourced cattle for
St Andrews cattle he put cattle there he called balancers which you buy yourself for a good mix.
He could source a good beast for a butcher but it would be at his own expense. Beaton Lindsay
suggested the marts put out an explanation to come along and buy. Tom Dowson said if there is
only two in the shop then this may not be an option. Duncan Mackenzie said another butcher
could do the buying for you. Jamie Chapman said that a costing was done on these ten years ago.
Alan Kennedy said there are plenty of people working as an agent in the lamb market. lan Faulds
said the whole point and the bottom line was it is cheaper to buy at market. If you couldn’t go to
the market in person, get someone you trust to do it and as a last resort an auctioneer. If you tell
him once he has bought poorly, he won’t do it again.



Douglas Scott said you have said it is cheaper to do it and Alan’s report highlight it. He asked to
whom the office direct members who are interested do. Douglas felt we should find out the people
who want a service. Alan Kennedy said the Newsletter could suggest that people be invited along
to try it. Jamie Chapman suggested a buy a beast week. Billy McFarlane said they are going to
buy different lambs and try them and also show farmers what they are looking for.

Douglas asked who would assist in helping to buy. Stuart Christie said we give interested parties a
few name to contact.

BLUETONGUE STAKEHOLDER MEETING: A blue zone for Scotland had been suggested. It was
put forward by the farming sector but opposed by the wholesaling sector and in the end it was not
implemented. David Jarron said certain wholesalers move cattle from south of the border to be
killed in Scotland and a blue zone would introduce unworkable restrictions.

PROMOTIONS REPORT: Duncan Mackenzie reported.

POSTERS: Three new posters have been printed and sent out to members. Following feedback
from members asked at the Trade Fair these were only printed in A2 and A3 sizes.

DALZIEL PROMOTION: Plans are coming together for the production of a DVD showing cooking
techniques for basic cuts of meat. Two quotes have been obtained and the cheaper and preferred
option is from Paul Mann in Edinburgh.

Sandy Crombie has agreed to write the script and Anne Colquhoun, Divisional Leader/Senior
Lecturer, at University of Abertay in Dundee has agreed to be our demonstrator. A kitchen is being
sourced in the Tayside area to be used for filming. Target date for filming is yet to be fixed but
likely to be towards the end of July or beginning of August.

INSHOP CD: To date 20 CDs have been copied and sent to members. They seem to have been
well received so far. It may well be that when members realise what other members are doing with
these CDs that there will be an uplift in demand.

SCOTTISH STEAK PIE EVALUATION: This will be held at Perth College on 13" August. Entry
forms will go out in the July and August Newsletters.

BUTCHERS SHOP OF THE YEAR: The Meat Trades Journal is running the 2009 Butchers Shop
of the Year Awards again this year with the Scottish element sponsored by the Scotch Butchers
Club. Members on e mail have already received an electronic form of the entry sheet from this
office. Publicity will be given to the Awards in the July Newsletter and on the Members Only
website in an attempt to encourage as many entrants as possible from Scotland.

VISIT TO NORTHERN IRELAND: It is hoped to arrange a vocational trip (or golfing if that's what'’s
required) to Northern Ireland on Monday 7", Tuesday 8" and Wednesday 9" September. This
would follow on from the Meat Skills Northern Ireland Finals at Templepatrick on Sunday 6"
September.

The idea would be to meet at the Hilton Hotel, Templepatrick on the Monday morning at 10.00am.
That way allows an option for anyone wishing to go out on the Sunday either to see the show or to
golf. A visit to a butchers shop in Ballymena would be arranged for the Monday morning, those
wanting to golf would return to Templepatrick to do that and the non golfers would go on to visit
another shop in Moira. All would come together to eat at the Hilton in the evening.

On the Tuesday leave Hilton Hotel; visit Hunters in Limavady — then golfers go to play Roe Valley
at the Radisson Resort Hotel at Limavady. Some Irish butchers would join the Scots for the golf.
Non golfers would have visit another shop and return to the Radisson where everyone would dine
together. Overnight at the Radisson Roe Park.



Wednesday — a visit to O’Kane Meats shop in Claudy. Golfers then go on to play Castlerock (links
course) and non golfers visit Bushmills Distillery. Bus transports everyone back to Belfast
International Airport by 19.50 where Easyjet flights leave for Glasgow at 21.40 and Edinburgh at
20.55.

Expressions of interest will be sought in the next Newsletter.
QMS UPATE: Douglas Scott reported.

Andy McGowan was ill and could not attend as planned. Alan Kennedy, Stuart Christie and
Douglas attended the QMS Beef & Lamb forum. The first speaker was a welsh butcher who had
immigrated to Australia to work with the Meat and Livestock Commission and the problems. His
main message was that supply was contracting. Andy McGowan gave a presentation on industry
development and Laurent Vernet gave a presentation on marketing. The dangerous content of the
day was asking the audience what QMS do well, what they could do better and what they should
do better. This was held in workshops and a fair amount of positives were forthcoming.

ADDING VALUE TO THE RED MEAT SUPPLY CHAIN: It had the market value of some very
strange pieces of the animal not normally consumed in this country. The presentation from Lydia
Lui from Vietnam was really interesting. She had a video of these products being prepared. There
is undoubtedly a market for those items in the Far East. Douglas felt that we have a likening for
Far East tastes and suggested that in a few years time we might be eating things like this.

Douglas went through a slides presentation on the QMS project to reformulate of meat products.
This looked at fat and salt levels and ways to reduce to specific levels. Information has been
printed in the Newsletter reporting the outcomes when this was shown at regional meetings. QMS
will now put together a recipe book that can be used by both the buyer and the manufacturer.
They will probably source seasonings from a number of suppliers to meet the specification. QMS
will distribute this booklet of recipes for traditional meat products that meet specifications to be
supplied to schools. Andy McGowan had visited schools that the only protein on the menu
contained Quorn. lan Faulds said that a third of pupils eat school meals and little more in primary
schools. He was of the opinion that the burger vans were successful because they supply the salt
they want in the products.

Jack Meade said that a local business had a spectacular placard in his shop window with his name
in the middle with the Scotch branding. He questioned how this was possible since that business
was supplied by several suppliers who were not selling Scotch. Alan Kennedy said that he lost
certain customers due to prices being higher but they are still listed on the website as being in the
Scotch Beef Club. He spoke to QMS about it and they wanted a list of businesses no longer
supplied. This was about 3 months ago and he has heard nothing. This is wrong and Douglas
Scott suggested contacting Trading Standards to point out that they are misrepresenting.

LABOUR CONDITIONS REPORT: Douglas Scott reported.

There is a family business seminar which again is about employment law.

LEGISLATION REPORT: Douglas Scott reported.

MEAT HYGIENE POLICY FORUM: The E-coli report by Hugh Pennington was discussed. There
is going to be fall out from this and we already see that EHO’s are having a greater emphasis on
HACCP. Norman Bagley was a great help and support at the forum. It was understood that FSA,
EHO and MHS had not done their job and there was lack of resources in the area of enforcement
that had they been better, might have prevented the Tudor E-coli outbreak.

Douglas raised the issue of Vertical Column removal at the Meat Hygiene Policy Forum and was
given assurances that FSA were building a case to take back to Europe.
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Jamie Chapman raised that he was selling his burgers by unit price with a minimum weight each
on them. His EHO wanted price per kilo on them. Duncan Mackenzie confirmed that the price per
kilo had to be on them. Jamie said that he had been arguing it was not required and Douglas Scott
said SFMTA had checked it out and confirmed that even where unit price and weight are described
on the ticket then the price per kilo must also be shown on the ticket or label.

ANY OTHER COMPETENT BUSINESS:

Billy McFarlane proposed that future Scottish Meat Trade Fairs are not on the same week as the
Executive meeting. Douglas said we would be pleased to arrange that did not happen.

Tom Dowson suggested that a scarf the same colour as the tie for the ladies in the shops.

DATE OF NEXT MEETING: Wednesday 9 September 2009 was selected but subsequently re-
scheduled for one week earlier, Wednesday 2" September.

There was no further business and the meeting closed with a vote of thanks to the chair.



