FEDERATION NEWS

THE NEWSLETTER FOR SCOTLAND’S INDEPENDENT BUTCHERS

Licenced to Chill

Last month we broke the news of consultation on the possible
scrapping of Butchers Licensing. Now as you might have expected
it is not all as straight forward as that.

Some months ago we asked you to fill in a survey form so that we
could assess how EU hygiene regulations due for implementation
in 2006 would affect butchers. Where over 25% of your trade is to
other than the "ultimate consumer" then approval would be
required. This approval by the Meat Hygiene Service vets would
judge whether or not traditional butchers shop premises could pass
cutting plant inspections.

There is little doubt that most butcher’s shops were never
designed to pass such tests. The structure and lay out of most
retail premises are not suited to this kind of testing. So before we
put our weight behind the removal of Butchers Licensing we must
know the whole story.

The Food Standards Agency is still to explain to us just what
approval will mean in 2006 but if Butchers Licensing with a HACCP
system included does the job then this unpopular licence might
have found new friends.

As negotiations and consultations go on we will keep you informed
when the requirements become clearer.

Beef Tasting and Appreciation evenings will
be held in February. Book your place now.
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Europe and Scotland

Making it work together

YOUR FEDERATION IS THERE TO HELP YOU:

Telephone 01738 637472 fax 01738 441059 e mail: sfmta@sfmta.co.uk




New Members

A very warm welcome to our new members. We hope that you all enjoy the benefits of
membership and look forward to seeing you at Regional Meetings during the year.

Brian Cockburn, Prime Cut, 189 Great Junction Street, Leith, Edinburgh EH6 5LQ

Tel: 0131 554 3355

James Bryden Hogg, 60 High Street, Galashiels, Selkirkshire TD1 1RY

Tel: 01896 752126

Douglas Brunton, D & H Brunton & Sons, 50 Manse Road, Newmains, Wishaw, Lanarkshire
Tel: 01698 385694

Colin Liddle, The Ancrum Butcher Harden Vale, The Green, Ancrum, Borders TD5 6HX

Tel: 01835 830774

If you need information remember help is only a phone call away.
For Employment Law Advice telephone Gordon Kerr Smith on 01387
For Training Enquiries telephone 01738 637785. For all Other Enquiries telephone 01738 637472

Diary Dates

SFMTA Golf Day at Gleneagles

Wednesday 27" April 2005

Tea/Coffee & Bacon Rolls on arrival, Basket of balls per person at Driving Range
Golf round on Queen’s Course, Golfers Buffet Lunch all for £80 per person.

Scottish Meat Trade Fair
Sunday 8" May 2005
Dewars Centre, Perth

Beef Quality International Conference

20" —21st June 2005 Edinburgh

This International Conference will explore the latest research, technical and marketing tools that
can enhance beef quality and achieve a better return for beef. Organised for the red meat
industry and focusing on industry issues, experts and professionals from all over the world will be
presenting their views and experiences on how to achieve a better return for quality beef.

KELLY OF CULTS have a vacancy for probably a retired time served butcher.
Six to eight hours on a Saturday and to cover for holidays. To discuss further phone
Nicholas Kelly or his butcher manager John Dossett Tel: 0845 456 1902

BUTCHER WANTED: George Gow, Kingussie has a vacancy for a butcher.
Tel: 01540 661212

SFMTA SURVEY FEBRUARY 2005
Very often we hear of difficulties in recruiting staff. We would like to measure this and would ask
you please to return the enclosed labour market survey. Whether or not you have any vacancies.




Part-time Bank Holidays

One of your workers wants to move from full to part-time hours, yet still expects to get all his/ her
Bank Holidays paid for. Must you agree to this, or is there an alternative solution that could save
you some money?

Flexible when it suits

One of your workers decided to avail him/herself of his/her right under the flexible working rules
(Employment Act 2002) to request a move from full to part-time hours. You're happy to agree to
this but you've both reached a stalemate over his/her rights to paid Bank Holidays. It seems that
he/she wants the flexible hours, but still expects you to cough up a full entitlement. Must you
agree to this, or is there an alternative that's more to your advantage? If so, can you save
yourself money?

The legal position

Apart from a right to request flexible hours, the Part-time Workers ( Prevention of Less
Favourable Treatment) Regulations 2000 are also relevant. These require that part-timers
aren't treated less favourably than their full-time counterparts. A common problem that often
arises is the sorting out of Bank Holiday entitlements during the transition from full to part-time
hours. However, the key to compliance lies in offering leave on a pro-rata basis. Do this and any
allegations of less favourable treatment will fail.

Monday working preferred

One issue that may be raised in relation to a pro-rata entitlement concerns the choice of days to
be worked. This is because it's more advantageous for your worker to include Mondays in their
part-time schedule than Fridays because four Bank Holidays fall on a Monday, with only one
guaranteed to fall on a Friday (Good Friday). Should Christmas Day and New Year's Day also fall
on a Monday, they would be quids in. However, this would be very unfair for another part-timer
who didn't work Mondays. For this reason, the Department of Trade and Industry recommends
that part-timers be given a set number of days off irrespective of the days that they actually work.

The numbers game

As long as benefits etc are offered on a basis that's proportionate to the amount of days worked in
a given week, you won't be guilty of less favourable treatment in respect of this part-timer. There
are eight Bank Holidays a year, which consist of four Mondays, Plus Good Friday, Christmas Day,
Boxing Day and New Year's Day. But don't worry about having to carry out complex calculations
into Bank Holiday entitlement; its far easier than you think.

Example - try this formula

Days worked / five days X elght Bank Holidays

If this worker reduces their hours to four days per week, this would work out at 4/5days X 8 days
= 6.4 Bank Holidays. Working two days would mean 3.2 days. If a half day is involved, then the
same principle applies.

TIP Round up (to the nearest half) any odd number of days, instead of down. This will avoid any
accusations of less favourable and therefore discriminatory treatment.

Amend your contracts
Your contracts of employment should be specific on the amount of Bank Holiday leave that a part-
time worker is entitled to.

Tip A common mistake is failing to amend contracts to reflect Bank Holiday leave. Unless you want
your part-timers to remain entitled to the full amount, alter their contracts accordingly.

You don't have to pay part timers for all Bank Holidays. Instead, introduce a system whereby
you pay on a pro-rata basis according to days worked.
Be prepared to amend your employment contracts to reflect this.



INVITATION TO BEEF TASTINGS AND EVALUATION EVENT

Workshops designed to give butchers a better understanding of assessing beef eating quality will
be held in February. Laurent Vernet of Quality Meat Scotland has agreed to stage an evening of
meat appreciation embracing a new subject and a new style. Laurent is the Market Development
Manager at QMS and he will introduce for you to taste and consider Sirloin Steaks from

two breeds (Charolais Cross versus Holstein), e
two types of animals (Steer versus Young Bull),
two types of maturation (7 days versus 21 days) g
two types of muscle (Sirloin versus Thick Skirt) K K
and finish by origin (Scotch versus Brazilian)

*

Europe and Scotland
He will also bring along three different breeds of lamb for similar Making it work together
evaluation. The meat will be cooked medium-rare and will have been
out of the fridge 20 minutes before cooking . No fat (for cooking), no salt or pepper.

Laurent admits that he is not a scientist but he will try to explain what he knows about how
flavour and tenderness develop in cooking and especially for beef. Some chefs may also attend
from the venues hosting the event.

Pads with flavour lexicon will be supplied for the tasting. Because of costs these events will have
to be limited to maximum two persons per member business. Three venues have been specially
chosen for their anticipated co-operation in running these events. You may not have been to all
venues before but hopefully you will find at least one of them convenient. If these prove
successful we would aim to repeat the exercise in areas who might feel excluded this time around.

If you would like to attend any of these events you MUST tell us you are attending.
Book by fax back [01738 441059] or telephone Bruce on 01738 637472

All these events start at 7.00pm and finish at 9.00pm

VENUE DATE

Oran Mor Auditorium Tuesday
731/735 Great Western Road 8™ February
GLASGOW [where Byres Road meets Great Western Road]

Tak Tent Restaurant Tuesday
Lauder College, Halbeath 15" February
DUNFERMLINE [just off the M90 at exit 3]

Kingsmill Suite Monday
Inverness Caledonian Thistle Stadium, 21° February
INVERNESS [SPL ground beside the Kessock Bridge]

The Federation Office tends to be the first port of call for members’ enquiries. We field all sorts of
questions from bone collection to broadband connection. From time to time the Federation Office
receives enquiries that we cannot fully answer and we need your help for this one.

A member is looking for a quality Scottish chicken supplier. He has the names of Mitchells of

Letham and Grampian Country Chickens but would like to know if there are any specialist
producers in Scotland who supply something just that little bit special?

If you know of someone that might fit this specification please phone Bruce at SFMTA,
Telephone 01738 637472




Oran Mor - a Celebration of Scotland
VENUE FOR THE WEST OF SCOTLAND BEEF TASTING EVENT (see opposite)

Seldom has a new establishment in Glasgow attracted so much attention as Oran Mor. It's only
been opened since June last year but the impact has been immense, getting a response from even
the most blasé of West Enders. The restoration and refurbishment of the derelict Kelvinside Parish
Church, founded in 1862, has taken three years to complete at a cost of £6 million and the result
is magnificient.

The venue includes: a fine dining brasserie, a large contemporary
Scottish bar, a conservatory restaurant and a downstairs late night
venue. The piéce de résistance is the amazing Auditorium, crowned
by one of Scotland's largest pieces of public art created by the
renowned artist, and West Ender, Alasdair Gray. It is a place fit for
any banquet, ceilidh, conference or concert.

The folk behind Oran Mor are Colin Beattie and his partner George
Swanson, 'pioneering entertainment entrepreneurs' and leading
| figures in various successful entertainment ventures such as The
Renfrew Ferry and Mayfest. Their vision for Oran Mor was clear - to
create a venue which would be a 'Celebration of Scotland;
including Scottish culture, heritage, humour and hospitality. The name
of Oran Mor, which was suggested by Colin's friend James Booth, is
] strikingly apt; taken from 'The Great Melody', the Celtic primordial
myth of creation... @ melody that does not cease with its creation but goes on and on... .

Oran Mor Executive Chef Colin Bussey, and formerly of Gleneagles, gets the thumbs up from the
Media has been impressing the food critics. Why not come and meet him on 8" February?

Regional Delights

Eccles Cake Eccles, near Manchester, derives its name from the Greek word ecclesia, which
means an assembly. In the Middle Ages an annual service, Eccles Wakes, took place, after which a
fair probably sold the first Eccles cakes. James Birch, a shopkeeper, started selling them in 1793.
Bakewell Tart It used to be a pudding. Legend has it that in 1860 in Bakewell, Derbyshire, the
cook at The White Horse, was confused making a strawberry tart and spread the egg mixture on
top of the jam, instead of into the pastry. The dish was a great success. Commercial tarts have a
sweet pastry base, red jam, and almond filling, with a layer of white icing.

Cornish Pasties The date of the pasty's creation is unclear, although there is reputedly a letter
from a baker to Jane Seymour (1510-1537), Henry VIII's third wife, mentioning the delivery of
one. They originated as lunches for tin miners and were carried to work in a tin bucket and heated
with a candle. Traditionally contained beef, potato,onion and swede.

Cumberland Sausages Cumberland sausages can contain a wide variety of ingredients but in a
long rope-like coil, often bought by length rather than weight. They have a full pork taste, with
sage, nutmeg and basil. The rope coil is believed to have started in the 18th century because
farm wives cooked on great, black ranges with round hot plates.

Melton Mowbray Pies Please see overleaf



Market town in upper-crust battle to give its

pork pies a slice of history
By Christopher Hirst

Though Melton Mowbray (pop 25,276) is a pleasant Leicestershire market town, you would not say
it enjoys the gilded aura of, say, Beverly Hills or Cap d'Antibes. Yet in the world of pork pies, its
name is a golden asset. It signifies class and, more important to the producers, brass.

Although the value of the UK pork pie market is at a near-standstill at £150m a year, the Melton
Mowbray slice (about £50m of it) is growing at 5 to 6 per cent annually. But behind this lies a
struggle over the application of the magic words "Melton Mowbray" to pork pies.

In 1999, the Melton Mowbray Pork Pie Association, a group of seven local manufacturers, applied
to the EU to have their products categorised as protected geographical indication (PGI). This
would restrict the use of the name in much the same way that 570 other European foodstuffs,
including Bayonne ham, mortadella, Cornish clotted cream, Scotch beef and Stilton cheese, have
been granted protected status.

After being approved by Defra (Department for Environmental, Food and Rural Affairs), the
application was submitted to the EU Commission months ago. At this point, the Hull-based
company Northern Foods applied for a judicial review of Defra's decision. The Government
suspended the application and agreed to investigate the application again.

Northern Foods withdrew its legal action this week. But what, you may ask, has Northern Foods
got to do with Melton Mowbray pork pies? It makes Melton Mowbray pork pies for Marks &
Spencer and Asda. But they are not made in Melton Mowbray or even the environs, but in
Trowbridge, Wiltshire.

The antique, copperplate scrawl on the wrapper of Marks & Spencer Melton Mowbray pork pie
declares it to be "the all-classic mouth-watering Melton Mowbray Pork Pie experience". This view is
not shared by Matthew O'Callaghan, chairman of the Melton Mowbray Pie Association.

"I can't believe Marks & Spencer, with the reputation they have, would be selling such a pie when
it clearly isn't a Melton Mowbray pie," he said. "Melton Mowbray pies are made with fresh pork so
they are grey inside, and, because they are not cooked in a mould, they have bowed sides. Marks
& Spencer pies are pink inside and have straight sides. They cannot be Melton Mowbray pies."

M&S pies have pink interiors because, as the label states, they are made from cured pork. This is
a regional preference of the West Country, where pork pies traditionally used off- cuts from bacon
production. The tradition of the Melton Mowbray area is to use fresh pork, a by-product of the
local Stilton cheese industry (the whey was used to feed the pigs). "The meat in our pies is like a
pork chop," says Stephen Hallam, managing director of the leading Melton Mowbray manufacturer
Dickinson & Morris. "There are three parts to a pie: rich, crunchy pastry, succulent pork and tasty
jelly. You cook the meat in the pastry then fill it with jelly until it overflows through the holes in
the top. It's not rocket science."

The pork pie, at its best, is among the great treasures of British gastronomy, but the worst ones
are unspeakable.Even Alan Davidson, compiler of the (generally) magisterial Oxford Companion to
Food, says the products of Melton Mowbray had "an attractive, pink colour, while pies from other
districts were brownish or greyish. In modern pies, which are always pink, the colour is achieved
by chemicals." This is bizarrely inaccurate.

The Melton Mowbray pie took off as a snack for 19th-century foxhunters. It is a substantial
foodstuff yet sturdy enough to resist destruction while being jolted in saddlebag or pocket. Many



small manufacturers were spread across the hunting district. Today, only Dickinson & Morris
remains in Melton Mowbray (D&M's Ye Olde Pork Pie Shoppe is the fifth-biggest tourist attraction
in Leicestershire), but most of its output is made by a sister company called Charnwood Bakery in
Leicester. This spread of production led to a complication in applying for PGI status.

The Melton Mowbray Pork Pie Association defined its area as "no more than a day's travel [by
horse!] from Melton Mowbray across routes with no tolls". Possibly slightly mystifying to the
bureaucrats of Brussels, this radius of 20 miles around Melton Mowbray was annoying Saxby Bros.
For a century, they have been producing authentic (grey meat, bulgy sides) Melton Mowbray pork
pies, 40 miles away, in Wellingborough, Northamptonshire.

"The name Melton Mowbray is synonymous with a quality pork pie and the name is everything,"
the chairman, Anthony Saxby said. "Wellingborough Pork Pies just does not have the same ring to
it." So the Melton Mowbray Pork Pie Association extended its proposed PGI boundaries to include
Saxby Bros and the boundary was pushed north of the Trent, previously excluded on the academic
grounds that "a pieman would not have paid a fee to a ferryman". This now took in the
Nottingham pie factory of Pork Farms.

Though they do not produce Melton Mowbray pies, the meat in their pies has the grey colour of
cooked, fresh pork. More importantly, Pork Farms is owned by Northern Foods. "If Northern
Foods wanted to make Melton Mowbray pork pies with PGI status, this factory could be upgraded
at minimal cost," Matthew O'Callaghan said.

Julian Wild, the company secretary of Northern Foods, which also claims to have been producing
Melton Mowbray pies since the 19th century, said: "We strongly believe the PGI process is
supposed to be used to protect food heritage, not to create artificial boundaries, which prevent
competitiveness within domestic markets. We ask whether it is a coincidence that the same large
food company behind this application is now leading the charge for a PGI for Cornish pasties."

This is true. Dickson & Morris and Charnwood Bakery are owned by Samworth Brothers, which
produces 50 per cent of Melton Mowbray pies, and now has the Cornish pasty-maker Ginsters. Mr
Wild adds: "If the PGI process is used in this way it will lead to a situation whereby recipe-based
products with geographic references, say, Cornish pasties, Eccles cakes, Yorkshire puddings,
Lincolnshire sausages, will be produced only in certain places by certain makers."

Mr O'Callaghan said: "The Yorkshire pudding argument is ridiculous. Every food should be judged
on its merits. I believe our application is a turning point for British food. We must protect regional
food; otherwise large manufacturers can plunder food inheritance, change recipes and deliver a
substandard product."

But the proof of the pie is in the eating. My one-man tasting panel sat down to a table bearing
two large Melton Mowbray pork pies, one from Marks & Spencer and made by Northern Foods of
Trowbridge, the other from Waitrose, made by Charnwood Bakery of Leicester.

The comparison was a revelation. The Waitrose pie was low-slung, sprawling, tilted, bulging,
idiosyncratic. The M&S pie was upright, four-square, regimental. Inside, the M&S meat was an
alarmingly bright pink; the Waitrose grey with a pinkish tinge in the middle. A delicious porky
smell emerged from the Waitrose model. The M&S job smelt of nothing much.

My tasting panel tried a chunk of the M&S. "It's bland and fatty. The meat is a cross between
luncheon meat and salami. It's ground-up too much, a bit like a sausage. Considering its outward
appearance, it is disappointing." And the Waitrose? "Nice amalgam of crunchy pastry and pork.
You can really taste the chunks of pork in it. Quite peppery. This is the one to take on a picnic.
You can give the other to the cat."

So the pies themselves have the final word. The Marks & Spencer pie wrapper states it is 29 per
cent pork. On the Waitrose wrapper, the pork content is 48 per cent.



DUNDEE AND DISTRICT MASTER
BUTCHERS
ANNUAL DINNER DANCE

SATURDAY
26TH FEBRUARY 2005
INVERCARSE HOTEL
PERTH ROAD. DUNDEE
“PM FOR 7.30PM

BOOK YOUR TICKETS EARLY
(£23)

Please remember our dance is open to friends and colleagues. so please invite
guests. The more the merrier !!
Order a table. Tables can be arranged for 8 - 11 people.

Accommodation is available at Invercarse Hotel, Dundee at a special rate.

RSVP before Saturday
19 February 20035

Scott Jarron
Scott Brothers

George Irvine
Gordon McKay

Butchers Butchers
Telephone 01382 Telephone - 01382
462247 819417

Tombola in aid of the Fleshers Incorporation
Donations to:

George Jarron (jnr) Scott Brothers Butchers and
George Irvine, McKay Butchers



Meat Industry On The Recruitment Drive

QMS Press Release

Scotland’s red meat industry is at the centre of the drive to promote the broad range of career
choices available to school leavers.

Nearly 3000 youngsters will have
the chance to find out more
about jobs in the Scottish red
meat sector as Make It In
Scotland, the Careers Scotland
Roadshow travels the length and
breadth of Scotland. A shortage
of trained staff in Scotland has
led to a number of meat plants
bringing in staff from around
Europe.

Quality Meat Scotland is taking a
stand at the roadshow to help
reverse the trend.

. Barry Green, who is presenting at all seven events for
The first event was at Hampden | oms with willing helpers Lisa Carroll and Michael
Park Stadium in Glasgow with an | Carrick from All Saints School, Glasgow.

audience drawn from schools in
the surrounding area.

Youngsters will have the opportunity to watch a butcher showing off his knife skills during a meat
cutting demonstration before having the chance to make their own burgers.

“Our aim is to use the events to encourage more young people to consider the meat industry as a
career. We are pointing out that there are opportunities at all levels. The industry needs butchers,
meat inspectors, managers, food technicians and analysts. That means careers at degree level, not
just the shop floor,” said QMS Industry Development Manager Andy McGowan.

At the end of the demonstrations pupils will be given a handout with details of employment
opportunities. Anyone interested in finding out more can ask to have their particulars added to a
database for future contact.

Youngsters who are interested in incorporating red meat as part of a balanced diet will receive
information on its nutritional value and advice on cooking methods. As part of its remit, Quality
Meat Scotland continues to work closely with other Scottish organisations to help improve the
national diet.

Dates and venues for future roads shows are:

25-27 January Caird Hall, Dundee

1-3 February Bathgate, West Lothian

8-10 February Civic Centre, Motherwell

22-25 February Citadel Centre, Ayr

1-4 March Rothes Hall, Glenrothes

15-17 March The Beach Ballroom, Aberdeen

Members who wish to have a look at what Barry and QMS are trying to achieve should drop into
one of the above events between 10.00 am and 3.00pm.



THE SCOTTISH MEAT

Ian (left) and Alistair (second left) meet Glen to collect Make it with Meat Awards

Culloden Butchers fight off the competition

Sales of steak pies have taken off for partners Alistair Paul and Ian McAllister since winning the
North of Scotland Steak Pie title in February 2003. They followed that by winning the North’s Best
Beef Sausage Championship in 2004. The publicity from these awards and the promotion that

A & I Quality Butchers have put behind them has paid many dividends for the Culloden business.

Alistair told us “I couldn't believe how much business winning these awards brought our business.
All pie sales, indeed everything we sell in the shop, got a boost.”

From selling a relatively small amount of pies A & I now have a cabinet especially for pastry goods
and this requires to be continually re-stocked to keep up with demand. A new oven has been
purchased to ensure supplies. Sales were particularly good over the Festive period and Alistair
was relieved that they had taken in six sides of beef just to start them away after the break. “If
we hadn't that we would have been struggling to have any hung beef”.

Having enjoyed the benefits of publicity
A & I don't sit back waiting for their next
moment of stardom. Grampian Today
filmed their busy trade on Hogmanay but
the last minute rush story eventually got
focussed on ASDA in Aberdeen and the L
interviews done in the midst of it all on e L v ITCERS
the 31°" were not used. Nevertheless e '
A & I have written to Grampian TV el Jll'ia
thanking them for their interest and S a
pointing out that they are always
welcome to come back.
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Next up A & I are contributing to the Moray Firth
Radio charity auction in February and taking out
more space in the Press and Journal.

Alistair Paul and Ian McAllister got together in
1996 to take the outlet at Keppoch Shopping
Centre on the outskirts of Inverness. Alistair had
worked at Riggs in Inverness before joining
Loudon Barras where he met Ian.

Ian worked with Swifts in Dingwall before moving
on to Loudon Barras and subsequently Munros in
Beauly



Due diligence:
How the judges give credit where it’s due

Nobody’s perfect, but you can try very hard. The British legal defence of due diligence recognises
when you've done what you should. It needs to be understood especially as it could be set for
wider adoption.

“The big problem is that when you get abroad, people don’t know much about it,” Adam Chappell,
certification manager for the Third Party Audit specialists EFSIS (European Food Safety Inspection
Service) told just-food.com. Companies exporting to Britain needed to know what they faced if
there were any legal problems.

Britain put the due diligence defence in place after national outcries over listeria in cheese,
salmonella in eggs and botulism in yoghurt. The defence of due diligence allows someone who is
facing legal action to defend themselves by showing that they have taken all reasonable
precautions and exercised due diligence. The defence was set up by section 21 of the Food Safety
Act 1990.

Adam Chappell felt the European Food Safety Agency, headed by executive director Geoffrey
Podger, former chief executive of the UK’s Food Standards Agency, could well decide to establish a
Europe wide due diligence defence.

Call in the experts

What many people in the UK food industry have done is look for outside help to make sure the due
diligence defence is there if they need it. One company offering just that service is RHM
Technology. “Basically what we can do is help people carry out HACCP (Hazard Analysis and
Critical Control Point) and risk assessment and make sure they comply with due diligence
requirements,” said David Scott, business sales manager for Technology at RHM Technology.

One thing he pointed out is that if you have got all the right procedures in place, then you're much
less likely to have a problem. “If you do put in HACCP and other procedures it's very unlikely that
anything will go wrong” he said.

The due diligence defence was the law’s way of recognising that food businesses cannot achieve
perfection. “It all refers back to whether or not you can be perfect,” he said. “The law accepts that
perfection is something that you can strive for and never achieve, although it is unlawful to sell
infected food.”

But due diligence had to be proved and the burden of proof in court was on the defendant. To
some extent what a company might do would depend on how much it could afford. “It's all
balanced, on the basis of what you can show in court. You never quite know how the court is
going to react” he said

It also depended on the company’s track record. “If you've just set yourself up and you have a
problem you're likely to be under the microscope” he said.

Getting outside help was one way, but you had to use it properly. “If you can say you've called
the experts in the court’s going to look at you more sympathetically,” he said. “But you've got to
prove that you've followed their recommendations. You have to have the paperwork in place.”



Depends on the judge

EFSIS technical director David Rose also felt that it depended on the court’s attitude “The steps to
using the defence are not defined. They are always at the behest of the judge. You have to be
seen to have done everything you could possibly have predicted.”

EFSIS provides third party audit against standards which include the British Retail Consortium'’s
Standard and the Guild of Q Butcher Standard, as well as ISO 9001. But David Rose advised
strongly against relying too much on the work of companies like his. “Third party audit is just one
piece of the jigsaw,” he said.

He outlined a series of things which have to be in place to make the defence work. “You need to
be able to demonstrate and define a safe system of manufacturing. Your processes and raw
materials need to have established controls and HACCP to make sure hazards are reduced to
acceptable levels,” he said As well as HACCP that could include consideration of legal requirements
and codes of practice, as well as food safety standards and customer requirements.

“You have to have records and you have to have staff who are trained and competent,” he said.
You have to be able to demonstrate to other people that a system of control exists. This is one
point where a third party certificated management scheme could help. “Your management has to
make sure the right processes are in place,” he said. “If you put all that together you have a due
diligence defence. It's not just a case of having an EFSIS audit.”

But it could certainly help. “The EFSIS or BRC audit essentially ticks off most of these boxes,” he
said. Many of EFSIS’s customers do have that in mind when they take the service. The desire of
food companies to be in a position to establish a due diligence defence is one reason for the
growth of assurance throughout the food chain in the UK.

But a third party audit can only do so much “The EFSIS audit involves a day on site and there’s a
lot to check,” he said. “The depth is not necessarily enough to throw up all the issues. Auditing is
only ever a sampling exercise.”

Like the British courts the US authorities would also tend to base their attitude on past
performance, Matt Baun, spokesman for the USDA’'s Food Safety and Inspection Service:- “We
have an act that says it is illegal to present for sale, transport or have in stock any meat or poultry
that contains pathogens or is mislabelled.”

“If a company has a product with e-coli, they are responsible for that product,” he said. “We would
look at their food safety plans. If it's a one time case we would look at their suppliers.” But the
US authorities were likely to get much less sympathetic if the company they were dealing with had
proved problematic in the past. “If they have a history of pathogens we would require them to
reassess their safety plans and we might require them to stop trading until those plans have been
reassessed by USDA.”

Trade Fair — Perth Sunday 8" May 2005

Stand space has only just started to be sold for the next Trade Fair to be held in Perth in May. So
far stands have been booked by F M S Scotland Ltd., Unitech Engineering Ltd, East Of Scotland
Contracts, Forest Products, Macnaughton & Watson, D & R Stevenson, Scotweigh, Bizerba (UK)
Ltd., AES, McAusland Crawford, Wm Sword Ltd., Clipper Tech Ltd., and Dalziel Ltd.

If you know of suppliers of any kind of goods and services that would interest fellow
members please let SFMTA know and we will approach them about taking a stand.



Livestock Prices

Data collection co-ordinated by MLC Economic Services
on behalf of QMS, price updates available at
www.qmscotland.co.uk

...FREOM ALL THE =COTTI=H
LIMESZTOCK MAREETE.

W/E Previous Previous year
22/01/05 week
Scottish Abattoirs
Steers dwt 202.5 p/kg 200.8 p/kg 195.2 p/kg
Heifers dwt 204.0 p/kg 203.3 p/kg 194.5 p/kg
Young Bulls dwt 182.4 p/kg 179.4 p/kg 175.2 p/kg
Numbers
Steers 3515 2654 3527
Heifers 3088 2785 3012
Young Bulls 920 735 680
BEEF PRICES W/E Previous Previous year
20/01/05 week
Scottish Auctions
Steers Iwt 113.76 p/kg 115.84 p/kg 104.26 p/kg
Heifers Iwt  113.64 p/kg 116.92 p/kg 108.47 p/kg
Young bulls Iwt  98.50 p/kg 99.95 p/kg 87.49 p/kg
Numbers
Steers 398 321 343
Heifers 736 610 545
Young bulls 73 46 48
Deadweight cattle week ending January 20
All steers All heifers All Young bulls
p/kg p/kg p/kg
3 4L 4H 3 4L 4H 3 4L
-U 2073 206.5 204.8 208.5 209.5 208.6 196.6 195.5
R 203.6 205.5 204.1 204.1 205.3 204.5 194.6 194.5
O+ 198.5 201.3 200.4 199.1 200.3 200.2 184.9 186.2
-0 1823 188.8 184.0 0 182.8 0 173.1 175.6
For Sale

BARBECUE KING ROTISSERIE

Very Good Condition £ offers, Neil Watt Tel 01674 672777




W/E Previous Previous
20/01/05 week year
Scottish Auctions
Hoggs SQQ Iwt 113.67 p/kg 115.12 p/kg 121.10 p/kg
Ewes lwt £26.50 /head £27.32 /head £40.47 /head
Sheep numbers
Scottish Auctions
Hoggs SQQ 16625 20870 17210
Ewes 5249 6140 5595
W/E Previous Previous
22/01/05 week year
GB Abattoirs
Hoggs SQQ dwt 252.0 p/kg 250.2 p/kg 257.1 p/kg
Deadweight sheep week ending January 22 — p/kg
2 3L 3H
u 264.2 263.1 253.8
R 254.7 255.1 250.8
(o] 241.6 244.2 243.1
W/E Previous Previous year
GB Abattoirs
All pigs DAPP  99.47 p/kg 99.70 p/kg 100.55 p/kg
GB deadweight pigs week ending January 22— p/kg
Method 1 and | Change Method 1 and 2 | Change
2
p/kg dwt P/kg dwt
Up to 59.9 kg 95.06 -0.99 80.0 -89.9 98.69 -0.15
kg
60.0 — 69.9 101.11 -0.28 90 kg and 88.38 -0.30
kg over
70-0 - 79.9 100.79 -0.31
kg

Data collection co-ordinated by MLC Economic Services on behalf of QMS, price updates available
at www.qmscotland.co.uk



Scottish Retail Prices

Week ended 25 Dec 8 Jan
I R=0c  Average Range  Average
p per kg p per kg
Topside 399-999 798  549-999 815
Sirloin steak 999-2289 1578 999-2289 1603
Rump steak 661-1350 974 661-1350 968
Fillet Steak 1599- 2122 1567- 2101
3200 3200
Diced stewing steak 348-860 655  348-860 655
Braising Steak 299-860 704  299-860 691
Premium mince 269-750 516 215-750 509
Standard mince 149-429 271 119-429 266
Week ended 25 Dec 8 Jan
Range Average Range Average
p per kg p per kg
Domestic
Whole leg 532-1068 769 532-1068 767
Fillet end leg 583-1299 1065 583-1299 1060
Shoulder (bone-in) 260-765 507 260-765 499
Shoulder 359-950 769 359-950 763
(boneless)
Lamb steaks 769-1990 1276 769-1990 1262
Loin Chops 705-1449 1114 705-1395 1101
Double loin chops 767-1399 1200 767-1399 1200
Cutlet chops 779-1299 1094 779-1299 1086
Diced Lamb 599-1289 837 599-1192 817
Minced Lamb 169-900 729 169-900 729
Week ended 25 Dec 8 Jan
Range Average Range Average
p per kg p per kg
Leg (Boneless) 349-765 549 349-765 548
Fillet end leg 349-765 574 349-765 574
Shoulder 269-800 481 259-800 477
(Boneless)
Fillet of Pork 599-1250 890 529-1250 876
Loin Steaks 599-895 686 591-895 677
Loin Chops 498-900 601 399-900 596
Diced Pork 459-800 578 459-800 569
Minced Pork 139-765 405 139-765 405
Sausage 199-550 440 199-550 441

S

15 Jan
Range  Average
p per kg
599-1065 841
999-2289 1682
661-1350 1008
1567- 2163
3200
399-860 722
299-860 720
215-765 544
119-429 306

15 Jan
Range  Average
p per kg
532-1068 794
583-1299 1110
260-765 519
359-950 772
793-1990 1299
697-1343 1100
767-1399 1184
809-1299 1062
638-1190 792
169-900 751

15 Jan
Range  Average
p per kg

367-765 585
373-765 672
239-800 515
529-1250 972
591-895 684
399-900 615
459-800 599
169-765 447
199-565 453

22 Jan
Range  Average
p per kg
612-1065 838
999-2289 1671
661-1350 1007
1567- 2157
3200
399-860 713
329-860 716
215-765 541
119-429 305

22 Jan
Range  Average
p per kg
532-1068 798
589-1299 1112
260-765 518
359-950 777
769-990 1294
697-1343 1105
767-1399 1184
799-1299 1065
589-1190 791
169-900 751

22 Jan
Range  Average
p per kg

349-765 582
373-765 667
239-800 508
529-1250 958
591-895 681
399-900 613
459-800 594
169-765 444
199-565 453

Data collection co-ordinated by MLC Economic Services on behalf of QMS, price updates available
at www.qmscotland.co.uk

WASHING MACHINE FOR SALE :- nearly new
Maidaid, halcyon by ELFRAMO. Type MR160, 240V, 1 phase

Wash volume = 460x460x300mm high

£1000 +VAT

Telephone Malcolm Crawford 01563 551122



San Francisco to introduce plastic bag levy

San Francisco will mandate a fee of 17 cents per plastic or paper bag used in city grocery stores.

In what will be a first for the US, the city will levy the charge to reduce usage of plastic bags —
over 90% of grocery bags — and encourage recycling and a cleaner city by reducing litter and
increasing maintenance budgets.

Half of all revenues will fund the city's environment department, and up to half could remain with
supermarkets to provide low-income residents with discounted reusable bags, and produce and
bulk bags that can be composted.

Opposed to the move are consumer groups and the California Grocers Association, which says the
cost increase for consumers is enormous, from a one-half-cent buried cost to an upfront 17 cents.
The American Plastics Council wants to see municipalities create voluntary recovery programmes.

Scots Are Ditching The Tin Foil!

QMS Press Release

The Scots tradition of using tin foil to roast pork, a cooking S
method which unfortunately is likely to spoil the joint, has been SHALITYHERT SEATLANE
tackled by an innovative marketing campaign.

Independent* research shows that following the promotion the number of Scots claiming to wrap
their roasts in tin foil has fallen from 88% in 2003 to 64% in 2004 — a drop of 27%.

The campaign from Quality Meat Scotland was inspired by consumer research indicating some
shoppers were not buying joints because they were disappointed with the cooked result.

QMS Marketing Controller Andrew Ovens said: “When we discovered that the habit of cooking
roast pork joints in tin foil was behind people not enjoying the succulent taste of what should be a
real treat, we put in place a campaign to highlight the issue.

“The results show that since then around a third of people have ditched the tin foil habit and as a
result are enjoying the true taste and flavour of Specially Selected pork.”

Meanwhile, a sample of 50 Scottish supermarkets who took part in a pork sampling promotion as
part of the overall campaign enjoyed a sales uplift of up to 45%.

Businesses For Sale

BUTCHERS SHOP AND BAKERY (Central Belt Village):

Large Double fronted shop - currently run as one business with excellent passing trade - well
equipped - easily managed - combined turnover £170k with good margin

Tel 01501 751426 or 07771 776911

Well established LICENSED BUTCHER'S BUSINESS for sale

On prime site in North East Fife, Ideal start up opportunity for first time business easy terms to
suit the individual full documentation of HACCP available offers in the region of £25,000 for
business + fixtures and fittings. Minimum lease 3 years upwards £154.00 per week excellent
profit margin, training available on the day to day running of business plus book keeping

D L Stewart, 52 Bonnygate, Cupar, Fife Tel: 01334 650331




Investment Opportunity - Spanish Branch? -working holidays!
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Family Butchers for Sale

Prime location close to Marbella,
Southern Spain

Freehold, 110 sq.m.,

Fully Equipped, Air-conditioned
Walking distance from many residential
communities,

Easy access and ample parking.

Turnover €5-6,000 per week with huge
potential

Contact Ted or Mary on
tel/fax 0034 - 95 288 70 71,




Corporate Members

Corporate membership is by invitation and the following companies have supported the

Federation by accepting our offer.

Members should be aware that the following are supporting them: -

AES,
Crossbush, Riccarton, Kilmarnock KA1 5LN

Tel 01563 551122,
Mobile: 07788 926925

Bizerba (UK) Ltd,
Eastman Way, Hemel Hempstead, HP2 7DU

Tel: 01442 240751

Dalziel Ltd,
Belgrave Street, Bellshill Industrial Estate, Lanarkshire ML4 3]A

Tel: 01698 749595

East of Scotland Contracts,
Ferryhills Road, Inverkeithing, Fife KY11 1HD

Tel 01383 418610

William Forrest & Son ( Paisley ) Ltd,
Omoa Works, Motherwell ML1 5LY

Tel 01698 860149

Kerry Ingredients (Lucas)
Portbury Way, Bristol BS20 7XN

Tel 01943 864443

KRH Ltd,
1 Macgowan House, Nobel Busn Park, Stevenson, Ayrshire KA20
3L,

Tel 01294 472755

Macnaughton & Watson,
423 Gallowgate, Glasgow, G40 2DY

Tel 0141 554 2757

McAusland Crawford,
79-81 Abercorn Street, Paisley PA3 4AS

Tel 0141 849 7033

Paragon Products,
Newhailes Ind Estate, Newhailes Road, Musselburgh

Tel: 0131 653 2222

Scotweigh,
Unit 2, Granary Square, Bankside, Falkirk, FK2 7XJ

Tel 01324 611311

Stockline Plastics,
Grovepark Mills, Hopehill Road, Glasgow, G20 7NF

Tel 0800 262015

Styropack,
Craigshaw Road, West Tullos Ind Estate, Aberdeen

Tel: 01224 873166

Turner Vehicle Bodies,
Carseview Rd, Suttieside Ind Estate Forfar, DD8 3BT

Tel: 01307 462142

William Sword Ltd.,
Blairlinn Ind Est, Cumbernauld, G62 2TX

Tel: 01236 725094




Honey &
Mustard and

Pork Loin

with apricots
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Posters and Recipe instructions for this product will be sent out to all members in February.




