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MINUTE OF THE MEETING OF THE EXECUTIVE COMMITTEE HELD WITHIN  

8/10 NEEDLESS ROAD PERTH, ON WEDNESDAY 13 MAY 2009 
 
 

PRESENT: Stuart Christie    President 
Douglas Scott    Chief Executive 

  Sandra Giddy    General Manager 
  Bruce McCall    Minutes 
 
Plus Junior Vice President Ian Faulds.  
Past Presidents: John Chapman, Hamish Deans 
Executive Members: Tom Dowson, George Lees, Stewart Dempsie, Beaton Lindsay, Alan 
Kennedy, Neil Cameron, Guest: Laurent Vernet - QMS 
 
APOLOGIES: Roy Baird, Duncan Mackenzie, Adam McLay, John Hamilton, Murray Lauchlan, 
Wilson Ferguson, Billy McFarlane, Arthur Matthew, Jamie Chapman, David Lindsay, Jack Meade, 
Jim Hastie, David Jarron, Jim Preston, Hugh Pender 
 
MINUTE OF PREVIOUS EXECUTIVE MEETING:   

Minutes of the previous meeting held in March were approved by Alan Kennedy, seconded by 
Hamish Deans. 
 
MATTERS ARISING:  Hamish Deans stated; that he was approached at the Trade Show on 
Sunday by an Executive Member who had not attended the last Executive Meeting but had read 
the Minutes.  He asked me what concerns I had with Millers of Speyside as he had recently 
experienced problems.  I informed him that I had no concerns whatsoever with Millers of Speyside. 
In fact, George and I were looking forward to the visit.  It was June Lomax, upon her return from 
holiday, whom cancelled our visit saying it was fully booked after we had booked accommodation 
and had made considerable arrangements. 
 
CHIEF EXECUTIVE REPORT:  Douglas Scott reported. 
 
Douglas said that with the Trade Fair we had been very busy and will still clearing up some of the 
outstanding items from it. 
 
BRITISH PIE AWARDS: We had 12 members participating with four members winning a British 
title.  SFMTA gathered entries from Inverness, Perth and Lawsons of Uphall and Douglas took 
them down to Melton Mowbray.  Photographs are available on the web album on the members 
only website.  The competition ran well.  Some minor points on how it can be improved were 
noted..  A lot of money went into the competition organisation and at £3 an entry it was rather 
cheap exercise for the entrants. 
 
 
SAMW CONFERENCE: Stuart Christie, Hamish and George Deans were in attendance.  Alan 
Jess gave a very forceful presentation on the concerns of the wholesale trade, charge and supply.  
Richard Lochhead was understanding of the concerns.  Most people would have been interested in 
his comments on Meat Hygiene Services charges. The Cabinet Minister said the Scottish 
Government might well be inclined to use their veto.  Hamish had asked them if they could have a 
MHS for Scotland. 
 
The concluding speaker was Brian Pack who had a lot of knowledge and could relate to the history 
over BSE period etc.  He certainly stirred things up. 
 
 
Tom Dowson asked if we had any replies from the councils on their parking policies.  Douglas said 
we had a fair number of replies but have not had time to collate the results yet. 
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Stuart Christie attended the Lanarkshire dinner the previous evening and he really enjoyed it and 
conveyed his thanks to the Lanarkshire Association. 
 
 
 
MEMBERSHIP AND DEVELOPMENT REPORT: Beaton Lindsay reported. 
 
MEMBERSHIP: 329 members with 85 branches have paid to date. 
 
Unpaid members number 7 in total 

J & J Davidson Family Butcher, Jedburgh 
P Brannan, butcher, Shotts 
James Moffat Quality Butchers, Shotts 
McCallums of Auchterarder  
T Little & Son, butcher, Castle Douglas 
W Bridges, Kinross 
W Wylie, Kelso 

 
Wilson butchers in Ayr have now made arrangements to pay membership. 
 
1 new member William McDonald of G Bannerman Family butcher Inverbervie has joined. 
 
Membership packs are being sent to  
Cairns Farm Shop, Kirknewton 
Graham Cheyne, Newburgh 
McGraddie, the Gorbals, Glasgow 
 
One application for discussion is Murray Freeland Cook, Kelso whom does not have a retail shop. 
 
 
CORPORATE MEMBERS: 17 corporate members have paid to date. 
 
Watco Refrigeration and VC 999 UK Ltd have joined as corporate members. 
 
 
GOLF: The golf outing is on 17th June at Ladybank Golf Club. Breakfast, and high tea is included 
for £65 places are still available. 
 
 
TRADE FAIR: Over 400 people attended the big day out for butchers this year. We hope that 
everyone enjoyed their day.  Comment from members and trade exhibitors so far have been very 
positive.  Generally there was an air of enthusiasm and confidence at the Show and although there 
must have been some gloom and doom about it didn’t seem to be about on Sunday. 
 
The Meat Skills competition was a focus of attention throughout the day.   
 
A lamb product display was on show on the Federation stand produced by Gary Raeburn showing 
the different yields from traditionally prepared and value added prepared lamb.  Douglas Scott 
explained his new ready reckoner costing sheet for lamb.  This information is available on the 
Members only website. 
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The Haggis competition had 104 entries and was sponsored by Grampian Oat Products.  Results 
were as follows:- 
 

Champion: TH Carson, Dalbeattie 

Reserve Champion HM Sheridan, Ballater  

Third Place Simon Howie, Perth  

North of Scotland Champion HM Sheridan, Ballater 

East of Scotland Champion Simon Howie, Perth  

West of Scotland Champion JB Hamilton, Biggar  

South East Scotland Champion Findlays of Portobello  

South West Scotland Champion TH Carson, Dalbeattie 

 
The Pork Sausage competition had 111 entries and was sponsored by Lucas Ingredients 
 

Champion: JC Douglas, Main Street, St Boswells TD6 0AP 

Reserve Champion 
Tom Courts Quality Foods, Raith Centre, 
Cowdenbeath  

Third Place John M Munro, 20 High Street, Dingwall IV15 9RU  

North of Scotland Champion John M Munro, 20 High Street, Dingwall IV15 9RU 

South East of Scotland Champion JC Douglas, Main Street, St Boswells TD6 0AP  

East of Scotland Champion 
Tom Courts Quality Foods, Raith Centre, 
Cowdenbeath 

West of Scotland Champion Andrew Gillespie, Anniesland Cross, Glasgow  

South West Scotland Champion 
T H Carson, The Cross, Mill Street, Dalbeattie, 
Dumfries and Galloway DG5 4HE  

 
REGIONAL MEETINGS: 
President Christie and Douglas Scott will be going to Shetland on Monday 25th May and Orkney on 
Tuesday 26th May. 
 
Regional meetings will be held on 10th, 15th 16th and 17th June at venues still to be finalised but 
hopefully to be Inverness or Nairn, Glasgow, Dalkeith and Dundee.   
 
The meetings will focus on QMS’s Reformulation Project giving members the opportunity to taste 
and discuss sausages, haggis, black pudding and scotch pies made to recipes with reduced levels 
of fat and salt. 
 
Andy McGowan will also be present to explain the potential to tender for local supply to local 
authorities. 
 
Bells Bakers invites members to visit their factory on 20th May from 2pm. 
 
Stuart Christie enquired about John McGraddie applied for membership.  He had an entry in the 
pork sausage competition is it allowed if he is not a member.  Douglas Scott replied that he had 
said he would pay. 
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Stuart Christie tendered his apologies for all the regional meetings. 
 
Stewart Dempsie asked if the unpaid members have reached the cut off point. Bruce McCall 
replied they have all received four letters plus phone calls.  They are now treated as potential 
members and will be approached for membership again in due course.  We can only go for so long 
then we need to concentrate on those whom are paying the money.  Stuart Christie suggested 
someone from Lanarkshire approaches the two outstanding from Shotts. 
 
George Lees enquired if Pauls Quality had rejoined with two branches.  The reply - yes - was given 
by Douglas Scott. 
 
George Lees confirmed Murray Freeland Cook does not have retail premises.  Cairns Farm Shop 
is open two afternoons per week. Most off their time is spent going round farmers markets.  Tom 
Dowson suggested Murray Freeland Cook becomes corporate member.  Douglas reminded the 
meeting that corporate membership was for suppliers.  Douglas Scott said that he’d like to take the 
money from both of them.  Hamish Deans said Murray used to work for George Lees and he is 
certainly a good customer of the abattoir.  He seems to have a lot of private kills he has and cuts 
and packs.  He wondered what benefit he would get.  George Lees said the benefit he would get is 
the same as everyone else.  Hamish Deans asked if it would be a disadvantage to anyone else. 
George Lees said that he supposed there would be because they are supplying farmers.  Douglas 
Scott said we have other members supplying farmers markets.  Stuart Christie said we should 
accept the membership.  Hamish Deans said he was a very skillful butcher, he wondered if there 
was any disadvantage as we do want a strong membership.  George Lees said he had no 
objection but thought there might be round the table.  Douglas Scott said we have members who 
do have shops and are also supplying farmers who are supplying the farmers markets.  
 
Tom Dowson said that he had discussed with Beaton Lindsay about getting members in Glasgow. 
Putting a letter out and he would follow up with a visit.  He said there was a lot of Halal butchers in 
Glasgow, he asked if there was any objection to them becoming members.  Alan Kennedy said if 
they had a shop it would not matter.  Douglas said we had one in the past and there was no reason 
to bar them.  What did bother him was that they would have a lot of questions that we might not 
have the answer to.  Alan Kennedy said there are questions that we cannot answer as a 
Federation as we only have so much knowledge but Halal butchers have the same problems as 
the rest of us.  Stewart Dempsie asked if they had a strong hold in Glasgow.  Tom Dowson said in 
Allison Street there must be at least ten alone.  Douglas Scott said we have a list but we have not 
written to them in the past.  Beaton Lindsay was concerned that one or two join and everyone uses 
the service.  Ian Faulds said from a legal point if they want to join we cannot stop them.  Laurent 
Vernet warned if you do not accept them in it needs to be well documented why you do not accept 
them in.  Alan Kennedy suggested we try to find the top Halal butcher in Glasgow and use this as a 
route to others coming in.  Tom Dowson said he was going to target Allison Street first as there is a 
lot of butchers in that street.  Beaton Lindsay said you may get one small shop with three 
employees and get two phone calls a week.  You may need to see how you deal with that. Bruce 
McCall said we have a member who calls us every day and that has been the case for the last 
month that includes emails so we can deal with it. 
 
Ian Faulds asked if any Halal butchers were members of the Scotch butchers club. Laurent Vernet 
said they could not say no and it would make your voice heard a lot more. Douglas Scott said we 
could do with ethnic groups on training applications. 
 
Douglas Scott said the Pork Sausage and Haggis winners press releases have gone out. Craig 
Douglas was on Radio Borders for the whole day every half hour. The BBC website carried the 
story of Scott Carson at Dalbeattie. 
 
TRAINING AND DEVELOPMENT: Sandra Giddy reported. 
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TRAINEE NUMBERS: We have 270 trainees currently registered through SMT.  55 funded 
trainees in Lowland region and 23 funded in Highland region, 85 funded in Northern Ireland and 4 
in North East England.  We have one privately funded trainee and the remainder are ESF. 
 
As you will see, we have already registered 23 new trainees in Scotland onto our training database 
from the allocation in our SDS contract.    
 
We have 12 more trainees to induct and register in North East England. 
 
Since 1st April 2008, 98 trainees have achieved their qualification with us and been certificated: 71 
SVQ Level 2, 4 SVQ Level 3.  Invitations were sent out to all these trainees to attend a 
presentation of certificates event at our Trade Fair on Sunday 10th May.  As at Wednesday 6th May, 
we had 20 confirmation slips returned. 
 
SDS CONTRACT 2009-2010:The contract with SDS is now in place although we are unable to 
register new starts as the new MA Framework has not been put onto the system at SDS in 
Glasgow.  Our Contract Manager is working with the Network Services Bureau in order to resolve 
this problem.  I will be contacting members in the following couple of weeks to request written 
confirmation of demand for training places to support my application for an extension tot he 
contract in regions where we have received little or no adult places as I showed you at the last 
meeting. 
 
We continue to lobby SDS and the Scottish Government to provide the adult places promised 
earlier this year. 
 
ESF H&I PROJECT CUTTING IT IN SCOTLAND 2009-2013: We have received confirmation of 
ESF funding for our training project in Highlands and Islands area of Scotland.  The funding is just 
short of £100,000 over three years.  This will allow 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 is mentioned further on in this report 
 
ESF LUPS PROJECT CUTTING IT IN SCOTLAND 2009-2013: Douglas has received confirmation 
of funding of £293,000 which will allow us to support training programmes for the coming three 
years.  We are resuming service to the existing ESF trainees in the region and will now 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. 
 
SCOTLAND FOOD AND DRINK MANUFACTURER SKILLS NEEDS: I attended this event at the 
request of the researchers SQW Consulting who had undertaken research on behalf of The 
National Skills Academy. 
 
An overview of the research was given:  Stakeholder consultations are now completed – all 
stakeholders were interviewed directly.  Employer qualitative interviews are almost complete.  
Training Provider qualitative interviews have been completed – I was interviewed and given the 
opportunity to voice our perception of the skills needs of the industry and the barriers to improving 
them.  Finally, a telephone survey of employers has been completed.  I would be very interested to 
hear if any member had been consulted. 
 
The results of the research appear to show that almost 40% of Food Industry businesses expect to 
grow in the next 18 months to three years, that most business (71%) do not have a budget for 
training and that most businesses (54%) see their approach to training as a mix of reactive and 
proactive.  The significant barriers to training appear to be releasing staff, courses not being 
available locally, the availability of training programmes and cost.  71% of businesses reported that 
they would increase spending on training and 39% of businesses would increase the number of 
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people trained.  Training priorities are shown to be Health and Safety training, Induction training 
and Food Hygiene training with new product development quality and leadership showing slightly 
lower in the table of priorities.   
 
The conclusions drawn from the research appear to show that businesses are still optimistic about 
growth and are broadly content with the training market but that about 20% to 30% of businesses 
could be encouraged to do more training.   
 
This research will be used to drive forward the Scotland Food and Drink Skills Academy which is 
being formulated through the Education Food and Drink Abertay group.  The Skills Academy 
intends to ‘Virtually’ bring together all the available training provision in Scotland and provide a 
‘one-stop shop’ for employers and employees. 
 
APPRENTICESHIP SUMMIT – EDINBURGH: This event in the Signet Library in Edinburgh was 
attended by Douglas Scott. He has not tabled a separate report because the summit deliberations 
were mainly concerned about paying off of trainees because of the recession and barriers to taking 
on trainees.  Douglas told them that there were plenty of opportunities in the meat industry but we 
did find it hard to recruit. 
 
MTC (FDQ) EXTERNAL VERIFIER VISIT – SCOTLAND: This visit took place on Wednesday 6th 
May in our office in Perth.  The External Verifier sampled work from the completed portfolios and 
also the ongoing portfolios for our Scottish Trainees who are the remainder of the trainees 
registered through MTC.  The findings of the visit will be reported at the meeting on Wednesday 
13th May. 
 
MEAT SKILLS COMPETITION – SCOTLAND: Our judges are Mr Wilson Ferguson, Mr Keith 
Fisher, Mr John Davidson, Mr Jim Ewing and Mr Michael O’Kane who is coming over from 
Northern Ireland. 
 
The under 22s was won by Lee Gilchrist, Greens Fine Meats and the over 22s was one by Barry 
Green., Green Fine Meats 
 
MEAT SKILLS COMPETITION – NORTHERN IRELAND: The entry forms have all gone out to all 
butchers shops in Northern Ireland – 350 entry forms were posted.  Closing date is Friday 22nd 
May.  Judging will take place in June with the finalist being identified by the 6th July. 
 
Mr George Lees has kindly agreed to be involved in the judging and I expect him to be 
accompanied by one of our Northern Ireland colleagues  
 
INTERMEDIATE HACCP COURSE – INVERNESS: This course has been arranged for 25th and 
26th May and will be held in the Holiday Inn Express just outside Inverness and will be partly 
funded by our ESF H&I Project as already reported. 
 
INTERMEDIATE HACCP COURSE – EDINBURGH: This course has been arranged for 2nd and 3rd 
June.  It will be held in the Apex European Hotel, Haymarket, Edinburgh and will be partly funded 
by our ESF LUPS Project.  
 
Alan Kennedy said he received an email about the survey but it looked like an advert. Ian Faulds 
said he had deleted it as well. Sandra said they were going to do phone calls but did not say about 
putting emails out. Hamish Deans wondered how many butchers had been approached Sandra 
said no indication was given. The drive was to bring the strands together and develop the skills 
academy to give reasons behind it. Somewhere along the line someone is going to be asked to 
fund it. They have said employers will not fund it, if they can’t and wont the next stage would be to 
approach training providers. Part of the research was to see if it was a viable option for Scotland so 
they had to look at everything. Hamish Deans said in Douglas communications it appears they are 
being gold plated. Douglas said do we or do we not want a skills academy and we are skeptical 
what we would get out of it. Hamish Deans felt we should make it clear at the start. Sandra felt it 
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was to bring together all the training provisions in Scotland. An employer who has a training need 
would call this virtual center and make a request for a type of training. The hub will have training 
providers that are signed in to subscription to be part of this club and they would be put forward as 
an available trainer in this area. It is perhaps doing the same thing as Learn Direct Scotland. The 
question would be do we need another organization to do exact same thing. Members do have 
information to come and ask us what training provision they require. They do know that we provide 
SVQ training, short courses. If you do have a need let us know and see what we can come up with. 
Hamish Deans said that someone out with in food and drink would we be obliged to give the full 
service as with members, he felt it was not right. Sandra said we already do this at present. 
Hamish Deans said we should then give a discount to the members.  Sandra said we do not 
charge for the SVQ training. We do have discounted short courses. Hamish Deans felt it demeans 
the membership. Douglas Scott said we make it very clear that the membership fee does not pay 
for training but for member services benefits. Hamish Deans felt a member of the Federation was a 
member of everything. Sandra said the funding we received last year went straight forward for the 
Level 3 qualification which was £3,000 we did not charge that to a member or a non member. We 
do not receive that amount of money from ESF for a Level 2 qualification or charge the extra either. 
Alan Kennedy said that his staff were enquiring about where they stand. He went on further to say 
that it was noted as a good point by EHOs if staff were on training. 
 
Alan Kennedy asked that we consider running Sunday courses. He felt with holidays etc it was 
difficult at times to release the staff and that the Federation should adapt to the needs of the 
membership by offering courses on a Sunday.  Douglas felt that he would have to ask the 
audience but he questioned whether there would be a demand.  Beaton Lindsay felt none of his 
staff would do it - it would have to be in shop time or not at all. Tom Dowson said for businesses 
that had the owner and one or two staff it would help. 
 
FINANCE REPORT: Douglas Scott reported. 
 
The Finance Committee considered the accounts for March prior to the meeting and had been 
quite happy with them.  The balance outstanding from Northern Ireland had been scrutinised 
 
Our bank account interest rate was reviewed and we are going to take up the RBS direct reserve 
account and combine all the accounts together.  We are not getting much interest on any of these 
accounts.  We have not also ruled out we could change accounts. 
 
MEMBER SERVICES: The corporate member’s income is above budgeted but our membership 
income is very slightly below forecast.  We are still predicting a surplus. 
 
SMT: Income in March was very healthy.  We had a payment form H&I ESF project 2008 and a 
sizeable amount from Scottish Enterprise that month £19K plus, almost £8K from H&I and just over 
£10k from Ireland.  April was not quite so good but this will be sorted out when the payment system 
is up and running properly through CTS. 
 
LIVESTOCK REPORT: Alan Kennedy reported. 
 
First apologies for no report last month there was not a great deal to report anyway. 
 
Live cattle seem to have eased slightly in price over the last month last week’s averages were 
174ppk for heifers.  Steers 173.6 ppk-both ex Forfar last Wednesday.  Although this would seem 
little different from 6 months ago, the very best cattle have taken the largest drop, down from a 
peak of as much as 220ppk to around 190ppk-presumably due to consumer resistance. I think that 
these are the prices that we will be paying for the next while.  This easing has been reflected in 
dead weight sides-now 342ppk compared with a peak 353ppk last October. 
 
Boneless beef remains steady, with minor seasonal changes which can be seen on the attached 
spreadsheet; I would again recommend as many members as possible to start buying live again. 
The achievable savings are substantial, and this would lower our dependence on wholesalers. 
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The supply of hogs is drying up, and until warmer weather kicks in, lamb prices will remain high 
last week lambs averaged 211.7ppk live in Forfar. This demand has not, in my experience, been 
reflected over the counter, so we must assume that exports remain strong! 
 
Pork seems to have jumped sharply this week, whole pigs rising to 231ppk deadweight, although 
cuts have remained the same. I can offer no explanation for this, having asked wholesalers and not 
getting any particular answer, however, it is not swine flu! According to Scotch Premier this should 
be a blip, and prices may come back soon, we shall see. 
 
Finally, some better news. I am now receiving £10 for hides and 50p for skins, and perhaps the 
latest car scrappage scheme may bolster this in the future. 
 
Live prices today at Forfar were: 
 
Heifers 176ppk 
 
Steers 175ppk 
 
It was a substantially better show of cattle this week over last.  
 
John Chapman said lambs had dropped from £130 to £100.  Stuart Christie reported his lambs (47 
or 48 kilo) were costing £2.02 per kilo live on Monday with hoggs 180 and ewes were £56 on 
Monday.  Ian Faulds said spring lambs were £96 last week.  Alan Kennedy asked if lamb was 
selling, around the table members were saying no.  Ian could have bought 3 spring lambs for the 
price of two from Scotts at 5.75 per kilo.  Alan Kennedy said he has been monitoring buying live 
and deadweight has increased by £2.15 per kilo so either the wholesalers are making a botch job 
of buying or people are making a better job of buying.  He said the benefits are to buy live.  The 
more people who go to market the better for everyone as more farmers will go along. 
 
George Lees said one of the problems is that they are so far away from abattoirs and it is not 
economical.  He added that quite a lot of butchers are doing well at the weekend selling steaks 
with people eating at home. 
 
Stewart Dempsie congratulated Alan Kennedy’s appearances on BBC Landward coming across 
very well.  John Chapman asked if Hamish Deans had any comment on removal of vertebral 
column from over 30 month cattle.  Hamish Deans said it had been done all wrong, the butcher 
should be allowed to take vertebral column out in their own shop.  He said once the Government 
legislates it is loathed to remove it and it is costing the meat industry a lot of money.  John 
Chapman asked if there was any progress on meat inspection charges.  Douglas said he had not 
heard anything about it.  Hamish Deans said he was encouraged by the wholesalers AGM that 
they were the two best talks on the position of the meat industry at present.  
 
John Chapman said abattoirs were having a very difficult time with the bigger concerns throughput 
going down while their overheads are still high.  None have put prices up in the last 18 months. 
The bigger companies are buying live because of the lack of throughput. 
 
Alan Kennedy said Brechin Abattoir had teething problems but was fine now. John Chapman 
asked for a guide on prices.  Alan said the big difference was on delivery charges.  We are being 
charged 10ppk as opposed to 15ppk otherwise they are largely similar.  They are also offering £10 
for hides and 50p for skins.  He even asked St Andrews to re-quote. Ian Faulds went with John 
Scott as part of a package when his abattoir closed.  He said it is an all included  package. 
 
Alan Kennedy said the advantage with Brechin is it is a one package system.  He does not get paid 
for his hides but they come through as a credit note. 
 



 9 

Stuart Christie has had two phone calls from Scottish Government to put hand washing signs up in 
relation to swine flu.  He perceives the public thinking there is a link between pork and swine 
influenza.  Alan Kennedy said the stickers only say please wash your hands. Ian Faulds said when 
they are up in M& S food department then we will take a lead from them. John Chapman was 
looking for a guide on costs so all the abattoirs could work together. 
 
BLUE TONGUE: There is another meeting this week.  The last meeting there was pressure to 
have a blue zone for Scotland which would mean a restricted movement of animals to Scotland. 
This would cause a problem with cross border movement of animals from England.  SAMW and 
ourselves have said they do not want this restriction.  The NFU are against this view as they wish 
to safeguard those animals that have been vaccinated.  Douglas felt that a blue zone could present 
legal problems and Stuart Christie said that there was no policing of it.  
 
PROMOTIONS REPORT: Douglas Scott reported. 
 
Douglas talked about the promotional powerpoint presentation that he showed on the screen with 
60 slides on it and you could use 5 or 6 each week. We showed it at the Trade Fair on Sunday. 
Scotweigh have scales, which can show presentations on them.  Ian Faulds said the photography 
has come up very well. Hamish Deans commented on the size of the logo. Douglas had discussed 
with the designer who felt it was big enough.  Tom Dowson said the Scotweigh scales are excellent 
if you put in sirloins it comes up with items, which you could sell along with sirloin.  Douglas 
suggested it could be used in the same as on Amazon where it would display ‘the last person who 
bought this also bought X’. 
 
SFMTA are producing new posters continuing with the theme Eat out at Home.  We did a survey of 
sizes of poster and A2, A3 were the preferred with not much call for A4 which could be slotted in 
the newsletter envelope. 
 
The DVD with Dalziel funding has no further progress to report.  A meeting will take place in the 
next few weeks. 
 
QMS UPDATE: Laurent Vernet reported. 
 
Fresh meat figures for butchers for first quarter. The overall consumption of red meat went down it 
was down to chicken and further processed product and cooked meat. Butchers share of the 
market went down quicker than other parts of the market but do quite a good job on different cuts. 
It mainly went down because of pork which supermarkets took a good share. Butchers are doing 
well on roasts which may change now with the weather. The consumer feedback has been that 
they want a roast to impress their guests or family. Steaks are going down everywhere.  
 
The exception is for anything which is premium. e.g Scotch Beef in London is rocketing. Butchers 
are not taking enough of the share of the market on mince. Supermarkets are doing well on 
burgers. The lamburger is not progressing well in butchers but doing well with supermarkets whom 
do not have enough of the product.  A lot of customers are put off lamb by taste but seems 
acceptable as soon as it goes into burger.  Ian Faulds suggested that he had tried and even given 
lamb burgers away and they generally do not sell and neither does lamb mince.  Laurent said a lot 
of young people are buying lamb burgers and this is the age group butchers struggle to get through 
the door. Douglas Scott said part of the reformation project has been on lambburgers and we have 
chosen a producer who has won a Diamond award for it. The reformulation recipe suggested very 
little that could be done to improve it. We know from the evaluations it is very difficult to get a good 
lamburger. Laurent Vernet added that  there is also no known allergy to lamb. 
 
QMS are looking at the cow meat issue, the board is meeting next week and will make a decision 
one way or another. 
We are going to have a bbq promotion in the next month.  We are working on animal welfare as 
consumer in the last three years have been increasingly interested in the animals being well 
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treated.  We want to be able to shout about it without being attacked by animal rights or industry 
people. 
 
We have a butcher demonstration in London to Princess Anne and well known chefs and hopefully 
the press there too. Ian Faulds who just joined the Scotch Butchers Club, enquired about tickets 
but Laurent declined availability.  
 
Laurent said we are obviously going through a credit crunch and we need to understand that 
people will switch more and more to cheaper meat. 
 
There is less meat around but there is a massive challenge to keep meat in the mind of people.  
 
The Government is going to compile a list of products to put a PGI on.  Once the PGI is on then 
you may not be able to make it.  QMS will continue to keep an eye on the list.  Douglas said you 
would still be able to make the products but you could not call it by that name. 
 
If we compare the QMS budget in 2006 and now our budget went down by nearly 40%.  Laurent 
said that he wanted to work with butchers as much as he could.  Hamish Deans enquired how their 
budget had gone down by 40%.  QMS no longer got money from Government. There was financial 
support for the BSE side but QMS have reapplied for EU money in the context of butchers. 
 
Douglas had a question on behalf of butchers in the Scotch Butchers Club.  Can they have some 
part in the decision of what materials which are sent to them?  Laurent said decision by committee 
is always welcome but not always the quickest.  We have a lamb committee that looks at strategy 
then one on beef then pork.  The board will decide who is on the committee.  Douglas said the 
materials are good but some are better than others.  Laurent said they only had 6 complaints last 
year.  We do encourage members to feedback.  He said their will always some who do not like it 
and 300 who like it 
 
 
LABOUR CONDITIONS REPORT: Douglas Scott reported. 
 
SFMTA had meeting with Peninsula and they took on board our comments and met one member 
who now said he could be used as a best case study.  Stuart Smith from Peninsula was at the 
Trade Fair and felt it was a good flag waving exercise for Peninsula. 
 
The minimum wage will be increased from October to 
 

• £5.73 to £5.80 an hour for workers aged 22 and over 

• £4.77 to £4.83 an hour for workers aged 18 to 21 

• £3.53 to £3.57 an hour for workers aged 16 to 17 

The government has also promised to extend the adult minimum wage rate to 21-year-olds from 
October 2010. 

Peninsula will be hosting employment law seminars around the country in May and June. 

 
LEGISLATION REPORT: Douglas Scott reported. 
 
SFAC: They were doing their strategic plan. BSE, Vertical Column and the Pennington report from 
Wales were discussed. There was a science review on how FSA make decisions based on 
science.  It is annoying that FSA put the science to one side and continue to have vertical column 
removal between 30 and 48 months done before it gets to the butcher. The Scottish Farmer is 
looking to get responses to it.  Brian Simpson from NBCA said he reckons the rest of Europe 
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allows it.  Douglas wanted to clarify it. They did relax SRM controls but not on VC.  The incidence 
of BSE is so small. 
 
Consultation of CAP health check any views should be forwarded to Douglas by 19th June. 
 
ANY OTHER COMPETENT BUSINESS: 
 
Alan Kennedy suggested that corporate members to offer a discount to members to encourage 
new members into the Federation. 
 
He also felt that the we join the Forum of Small Business as a group.  Hamish Deans said it is 
£385+vat they have a very good lawyer department but the membership would be for each 
individual business.  He said they are a very good organization.  
 
Ian Faulds asked about the Diamond lamburger recipe.  Douglas said we would get an analysis of 
it but not the recipe. 
 
Douglas circulated a press release from NBA calling for adoption of seam cutting techniques.  His 
opinion was that it had been done for years in Scotland. 
 
DATE OF NEXT MEETING:  Wednesday 24 June 2009. 
 

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


