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Meat under the Microscope  FEBRUARY 2008 

 

Channel Four programmes by committed free-range enthusiast, 
Hugh Fearnley-Whittingstall investigating intensive chicken farming 
and from super chef Jamie Oliver with his “Fowl Dinners” and “Eat 
to Save Your Life” have served notice that everything in this 
industry is subject to public scrutiny. 
 
Not everyone is going to watch or see these programmes but they 
do serve the purpose of raising public awareness in the food 
industry’s workings.  Add to that BBC Three’s attempts to pierce 
emotions and put consumers off eating meat by killing unusually 
young animals in their most recent series of “Kill It, Cook It, Eat It” 
then you just know that none of this attention will ever go away for 
very long. 
 
Every year, British chicken farmers rear more than 860 million 
birds, making the UK the largest producer in Europe.  Channel Four 
feel that consumers take cheap chicken for granted.   
 
Just 5% of British chickens are free-range or organic, and vast 
quantities of chicken meat are imported into Britain from countries 
with less strict welfare rules. 
 
The Channel Four programmes have had the effect of stimulating 
demand for chickens that are not intensively reared and SFMTA 
had received numerous calls from members seeking alternatives.  
These do not appear to be available in any great number but if we 
can demonstrate that there is a demand we might be able to 
persuade one of the larger suppliers to produce free range, organic 
or Freedom Food chicken. 
 
If you have a demand for alternative chicken please telephone 
SFMTA and we will total numbers to try and demonstrate to 
producers that there is a demand there even after the euphoria of 
these programmes has died down. 
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______________________________________________________________________________________________________________ 

YOUR FEDERATION IS THERE TO HELP YOU: 
Telephone 01738 637472  fax 01738 441059  e mail: sfmta@sfmta.co.uk 

______________________________________________________________________________________________________________ 



 

FEEL GOOD ABOUT MEAT 
As I’m sure you are aware we live in times of unprecedented focus on the link between 
diet and health.  Independent consumer research conducted on behalf of The Scotch 
Butchers Club indicates that health is one of the key drivers behind consumer 
purchases.   It’s important from your point of view, as a butcher, that the positive role red 
meat can play in a balanced diet is not being overlooked. 
 

During 2007 publicity surrounding red meat was not always positive and that’s why we 
consider the time is right for the consumer to be reminded of the facts as far as eating 
beef, lamb and pork is concerned. 
 

The Government’s independent food watchdog, the Food Standards Agency, confirms 
what we all know that some red meat is an important part of a balanced diet and a good 
source of protein, vitamins and minerals such as iron, zinc and B vitamins. 
 

The good news is that Kenny Logan, high profile star of the BBC’s Strictly Come Dancing 
programme and a farmer’s son from Stirling, is backing our latest campaign -  FEEL 
GOOD ABOUT MEAT. 
 

This initiative is aimed at sending out a clear but important message to the consumer 
about why they should be including red meat in their diet. 
 

Quality Meat Scotland have produced a POS campaign which includes three posters 
featuring beef, lamb and pork, three leaflets with useful information about healthy eating 
and the benefits of including red meat in your diet, plus an attractive dispenser.   
 

For more information, log onto www.feelgoodaboutmeat.co.uk. 
 

June Lomax, Independent Retailers Manager  jlomax@qmscotland.co.uk 
www.scotchbutchersclub.org 



National Food Policy on the Menu 
 
In Autumn 2007, the Scottish Parliament agreed with the Scottish Government that a National 
Food Policy is needed for Scotland.  There is an emerging consensus that a national policy would 
help ensure a more joined-up approach to food in Scotland, covering every part of the food chain 
from farm gate to plate. 
 

It would provide a long-term direction and vision for the industry, realising the full potential of 
Scotland's food for the benefit of everyone.  As part of the National Food Debate, SFMTA took part 
in the Scottish Food and Drink Federation’s forum in January that sampled and prioritised the 
views of the food industry. 
 
Cabinet Secretary for Rural Affairs and 
Environment Richard Lochhead said: 
 
"Food is a vitally important issue which 
impacts on many aspects of Scottish life - 
health, business and environment.  Of all the 
subjects I've discussed with farmers, 
fishermen, restaurateurs, retailers and 
consumers, none evokes more passion than 
food, in particular the high quality produce 
from Scotland's farms, seas and food 
manufacturers. 
 
"There is a growing appetite that we as a 
nation must make more of the wonderful 
food we produce. I believe a national food 
policy will help to ensure that fresh, high 
quality and healthy Scottish food is the first 
choice on everyone's menu. We want to 
ensure a more effective supply chain, where 
producers have closer links to their 
customers' right through the food chain 
including supermarkets and restaurants. 
 
"There is a great deal of good work already 
being done, and the Scottish Government 
now aims to bring all these efforts together in 
a more joined up, collaborative way of 
working on food issues. 
 
"This will take into account all aspects of food 
from health and education to the economy 
and tourism, sourcing Scottish food through 
public procurement, and making healthier 
food more accessible to all in Scotland. 
 
"The time is right to start this debate, as I 
recognise there is a great deal of current 
interest in the future success, vibrancy and 
sustainability of Scottish food. 
 

"I intend to ensure that the process in 
developing a long term vision for food in 
Scotland is as inclusive as possible.  Starting 
in the New Year there will be a National Food 
Debate embarking on a series of events.  I 
call upon everyone in Scotland with an 
interest in food to contribute to this debate, 
which will help to form a future food policy." 
 

Shona Robison, Minister for Public Health 
said: 
 

"Our Government has a chance to achieve 
success for Scotland through smarter joined 
up working and a National Food Policy can be 
good for the nation's health, as well as 
supporting home-grown businesses and 
benefiting the environment. 
 

"We need to do more to ensure that 
nutritious home grown food extends beyond 
niche high value markets and is available and 
affordable to all in our communities.  This will 
build on work we are already doing to 
promote healthier food choices and help 
tackle the growing problem of obesity. 
 

"We need to underpin vision with grounded 
action to ensure an inclusive approach that 
tackles the challenges ahead including a 
greater focus on policy integration on food 
and inequalities.  I am confident that a 
National Food Policy will help us achieve 
this." 
 

The discussion paper 'Choosing the Right 
Ingredients' sets out the Scottish 
Government's vision for food in Scotland and 
invites you to help shape the future by telling 
us what you think - where should we be 
going?  How might we get there?  What to 
we all need to do? 
 
www.scotland.gov.uk/Publications/2008/01/23111646/0 



Fowl Language 
 
Logos and labels offer us some clues as to welfare standards, but few of us take notice or fully 
understand what they mean.  
 
Red Tractor  
 
This is the standard chicken.  Around 90% of all British chickens - about 774 
million birds each year - are produced according to Red Tractor's Assured 
Chicken Production (ACP) guidelines. 
 
Typically, birds live indoors in windowless sheds for 40 days until they reach 
a slaughter weight of 2.2 kilos. Ventilation, temperature, feed, water and 
lighting are carefully controlled.  
 
Large sheds house up to 50,000 birds, although 25,000 is more common.  The rules allow 38 kilos 
of chicken per square metre - that’s about 18 birds when near slaughter weight.  The equivalent in 
area to an A4 piece of paper for each chicken. 
 
Both sides of the fence 
Critics consider the ACP system to be inhumane. Birds can develop painful leg and hip injuries 
because of their restricted movement and rapid weight gain. Chickens typically have no perches or 
benches, and the sheds are dimly lit to discourage activity. "They should switch to slower growing 
breeds and allow more space and enrichment," says Joyce D’Silva, campaigner for animal welfare 
group, Compassion in World Farming. 
 
Defenders argue that ACP is a highly efficient and well-regulated system for producing affordable 
chicken. “The Red Tractor logo really does count for high standards, and Britain produces the 
safest poultry meat in the EU,” says Peter Bradnock, chief executive for The British Poultry Council.  
 
ACP rules are both comprehensive and revised every year following scientific advice, says 
Bradnock. In contrast, countries such as Brazil and Thailand, which in 2007 exported 120,000 
tonnes of chicken meat to the UK, have no animal welfare legislation 
 
Freedom Food 
 
This scheme was set-up by the RSPCA in 1994, and operates as a 
registered charity. 40 million birds were raised under this system in 
2007.  
 
This is a step-up from the ‘standard’ ACP chicken, allowing the birds 
25% more space, brighter indoor light and a slower growth - around 50 
days from hatching to slaughter.  Sheds include straw bales and pecking objects to play with.  
 
Freedom Food also runs assurance schemes for free-range and organic chickens, so you may find 
their logo on these birds too.  Some chickens carry both the Red Tractor and Freedom Food logos.  
 

Organic 
 
Around 30% of organic chickens in our shops are certified by the 
Soil Association, which insists on higher standards of welfare than 
other organic bodies which follow EU rules. For example, their 
flocks are ideally 500 birds, with a maximum of 2,000. EU rules 
allow up to 4,800. 



“Organic birds raised to Soil Association standards are genuinely ‘free-range’,” says Robin Maynard 
of the Soil Association. “With some other systems, the flocks are so large, several thousand birds 
strong, that many birds never venture out of doors.” 
 
Under Soil Association rules, up to 1,000 birds can live in each shed, with no more than 10 
chickens per square metre. Feed is free from GM and has been produced without the use of 
pesticides. Age at slaughter is a minimum of 81 days – twice the length of a ‘standard’ chicken. 
 
Corn fed 
 

Watch out for this one. ‘Corn fed’ as a marketing term has no legal definition under EU law. 
Generally it is considered to mean that the bird has been fed a diet of at least 50% corn during the 
final fattening phase of its life.  The corn gives the meat its characteristic yellow colour. 
 
Free Range 
 
Free range chickens have access to the outdoors for at least half their lifetime during daylight 
hours. Age at slaughter is 56 days. The outdoor area must be ‘mainly covered by vegetation’. 
Stocking densities must not exceed 27.5 kilos per square metre – around 12 birds. 
 
You may also see labels for ‘traditional free range’, which allows more access outdoors, lower 
stocking density and a minimum age at slaughter of 81 days. Or ‘free-range – total freedom’, 
which allows unrestricted day time open-air access. 
 
Be aware, though, that there is no limit on the size of free-range flocks, and they typically number 
several thousand birds.  
 
What the labels mean 
 

Label Birds / sq m Slaughter age (days) 
Average price for  
1.6K chicken 

Red Tractor 18 40 £2.20 
Freedom Food 16 50 £3.80 
Free Range 12 56 £5.90 
Organic 10 81 £8 
 

 

 Regional Meetings - Dates for your diaries.. 
 

Monday 5th February Hawes Inn, South Queensferry 

Monday 18th February Swallow Hotel, Bellahouston, Glasgow 

Monday 25th February Invercarse Hotel, Dundee 

Monday 3rd March Caledonian Hotel, Oban (provisional) 

Monday 17th March Glen Mhor Hotel, Inverness 

Tuesday 18th March Redgarth Hotel, Oldmeldrum 

These will be around the table discussion meetings as before.  Invitations will be sent out nearer 
the time and members will be requested to inform SFMTA that they will be attending. 
 



 UK "most addicted" to fast food, says study 
The UK is the country most "addicted" to fast food according to a study published in January. 
 
A survey of 9,000 people from 13 countries found the US closely followed 
the UK in its love for fast food, according to market research firm Synovate. 
The study found people acted in a conflicting manner when it came to 
managing their weight.  
 
"People are inherently contradictory and nowhere is it more obvious than on such a sensitive and 
important issue as their weight," said Synovate global head of media Steve Garton. 
 
"The results show there's a world of people who cannot deny themselves that hamburger or extra 
piece of pizza, but probably make themselves feel better by washing it down with a diet cola." 
 
Those interviewed were "torn" between "food as fuel versus food as pleasure", Garton said:- "On 
one hand, more than half of all respondents agreed that they eat whatever they want, whenever 
they want.  On the other hand, more than two thirds say 'I watch my food intake carefully and 
strive to be healthy' which rather flies in the face of the first claim," Garton said. 
 
Some 40% of those surveyed said food is the "main culprit" for obesity.  A fifth blamed "unhealthy 
food choices", while 13% blamed the individual. 
 
 

     FOR SALE:-  
 

     Rational SCC202 Self Cooking Centre 
     Modular Coldroom 7 feet by 7 feet. 
     Both Brand new, no sensible offer refused 
 

     Large Jeros Utensil Dishwasher Well maintained, Good Condition –  
 

     Offers for any of the above contact:- Colin at KRH  
     Tel: 01294 472755 
 

 

 

FOR SALE 

REFRIGERATED BUTCHERY SERVE OVER COUNTERS 

 

“CRIOSBANC” Cronos Model with under storage, 3m Length 

Compressor Fitted Underneath 

 

“CRIOSBANC” Diade Model, 5m Length 

Remote Compressor 

 

Both Excellent Condition – Can Be Seen In Full Working Order 

 

Available From End of March 

For further information please contact Simon Howie Foods on 01764 684 332 or email 

enquiries@simonhowiefoods.co.uk 

 



National Butchers' Week;   
week commencing 10th March 2008 
 
The Meat Trades Journal is launching a week of activity aimed at encouraging consumers to get 
back into their local butcher’s shop. 
 
The first National Butchers’ Week will be 
taking place between 10th and 16th March 
with a variety of activities taking place to 
support the event. 
 
The objective of the week is to encourage 
consumers to consider the local butcher as 
their first port of call for all of their meat 
purchases, particularly those who might not 
have stepped over the threshold of a 
butcher’s shop for some time. 
 
It will be encouraging consumer to draw on 
their local butcher’s in-depth knowledge on 
everything from cooking times, to cuts and 
menu suggestions to improve their own 
understanding and expand their repertoire of 
meats and dishes. 
 
PR packs will be sent out to butchers through 
MTJ Extra and mailed out through our 
partner organisations which includes the 
Scottish Federation of Meat Traders 
Association with more still to come on board. 
 
Included in the packs will be a special 
window acetate flagging up the week with a 

message to consumers promoting the 
purchase of meat locally as well as a ‘PR 
toolkit’ to give butchers ideas to promote 
their business during the week as well as a 
press release which can be sent out to local 
newspapers. 
 
On top of this MTJ will be employing PR 
services to promote the week to national 
media and radio stations. 
 
MTJ Editor, Ed Bedington said he is hoping 
butchers will be signing up in their droves: 
“This is a great opportunity to generate a real 
buzz about butchers shops in the consumer 
sector.  We want butchers across the country 
signing up to this scheme - the more you 
support it, the better it will be. 
 
“We’ll provide the platform but it’s also up to 
the butchers to seize this opportunity and 
really participate.  It’s a bit of cliché but with 
events like this, the more you put in, the 
more you’ll get out.” 
 

 

Foodex Meatex,  
6th to 9th April 2008 
NEC Birmingham 
 

 

 

New Members:- 
 
Welcome to the Scottish Federation of Meat Traders:- 
 
John McCallum, 201 High Street, Auchterarder, PH3 1AF    Tel 01764 662128 
Neilson Brothers, 12 High Street, Dalbeattie, DG5 4BA   Tel 01556 610336 
Hamilton Butchers, 97 Walker Road, Ayr KA8 9LF   Tel 01292 266489 
Falconer Family Butcher, 193 High Street, Arbroath DD11 1DY  Tel: 01241 873696 



QMS Board Members 
SFMTA believe that news of appointments to the new Board of the Non Departmental Government 
Body, Quality Meat Scotland should be announced very early in February. 
 

Cheep Power 
 

Plans for a £100 million 'green' power station fuelled almost entirely by chicken litter have been 
unveiled.  Three of Northern Ireland's leading agri-food companies have banded together to draw 
up a scheme which would be the north's largest single green energy project.  
 
The biomass power plant which they plan to build outside Glenavy, Co Antrim, would produce 
enough electricity to supply the whole of the Ballymena area - 25,000 to 30,000 homes.  
 
Rose Energy has been set up by poultry producers Moy Park and O'Kane Poultry and the 
farmers' cooperative Glenfarm Holdings.  
 
If the power station gets the go-ahead it would go a considerable way towards helping the north 
meet its obligation to produce 12 per cent of its electricity from renewable sources by 2012.  
 
The 30 megawatt power plant would create 30 permanent jobs, 400 during construction and 
safeguard over 7,000 in the poultry and agri-food sector, according to the companies.  
 
The scheme was put out for public consultation yesterday prior to the submission of a planning 
application which is expected to be made in the spring.  
 
Litter from around 1.9 million birds a week - together with the meat and bone meal rendered by-
products from Glenfarm subsidiary Ulster Farm By-Products - would provide around 250,000 
tonnes of fuel material a year.  
 
"This is an exciting project for Northern Ireland, using proven technology to deliver huge benefits 
to the province on two key fronts - improving the environment and generating renewable energy," 
said Rose Energy director Mike Alcorn, speaking at the launch. 
 

Bird flu virus claims life in Pakistan  
 

The World Health Organisation (WHO) has confirmed the first death from H5N1, the human form 
of bird flu, in Pakistan, with a second suspected death unconfirmed among the first cases to hit 
the region. 
 

The WHO said eight people had contracted the disease in Peshawar.  One case was thought to 
have been transmitted from human to human rather than by contact with poultry.  A brother of 
the deceased also died, but the presence of avian flu could not be confirmed as samples had not 
been taken. 
 

The outbreak occurred during a cull of infected poultry in October and the victim died on 28 
November.  Pakistan’s health ministry has isolated the area and issued doses of Tamiflu to the 
local population.  The WHO is supporting it in carrying out epidemiological investigations and 
implementing control measures. 
 

A further death from H5N1 in Egypt has also been reported.  The 50-year-old woman died on 31 
December after being diagnosed with the disease.  There has been a large increase in infections in 
the country in recent years, with 19 people dying since 2006.  According to the WHO the total 
number of confirmed human infections worldwide with H5N1 since December 2003 is 346, of 
which 213 have died.



European Funding Doubt 
Apply now for training places for your 16 to 18 year olds 
 
As we approach April and the beginning of a new Contract 
Year for training provision, I’m collating figures for our 
funders, Scottish Enterprise(SE) , Highlands and Islands 
Enterprise (HIE)  and European Social Funds  (ESF).   
 

There are more than 230 people undertaking a variety of qualifications with us in Scotland 
- Qualifications which are tailored to the job that the person is actually doing – and all 
resulting in a certificate recognising the competence level of the individual completing the 
training course.   
 

For more than 5 years , we have been able to access ESF funding to allow us to offer to 
anyone interested, no matter what age, the Scottish Vocational Qualifications (SVQ’s), 
which our younger (16 – 18 year old) people are offered through SE and HIE.  This 
funding has resulted in an increase in the numbers of qualified employees and will have 
assisted in increasing the appeal of working in our industry.   
 

ESF funding also assisted the organisation of courses such as Health and Safety 
Awareness, Intermediate HACCP and our new product workshops involving the likes of 
Keurslager and Verstegen. 
 

Unfortunately, there is some doubt as to whether there will be a continuation of this 
funding into and beyond 2008.  Our current ESF projects expired in December 2007 and 
our proposal for funding in 2008 has been submitted.  We are, however, deeply concerned 
over a policy decision that appears to exclude food businesses from accessing European 
Social Fund for projects in Scotland in 2008 on the grounds that food projects should now 
be provided by the Scottish Rural Development Plan (SRDP).  
 
The SRDP activities are intended to support land management, business development, 
diversification and wider rural development measures, but this is not where the retail meat 
industry training should be included. 
 

We are contesting this policy decision but Europe was not due back until 21st January and 
their decision may well take some time.  We have written to MPs in both Europe and 
Scottish Parliaments and the issue has been given profile in the media with us suggesting 
that this skills shortage will even endanger Scotch Pie and haggis production in the future.  
Until we have a decision, we will be unable to offer any new, ESF funded training. 
 

Within the SE and HIE funding, there is still the opportunity for you to apply for and use 
funding for training for any employee in the 16 – 18 year old age group.  We have 
qualifications which are flexible, which match the job specifications of your employees and 
which will help you to upskill your workforce.   
 

Call our office (Tel: 01738 637785) and ask to speak to Claire or Sandra – we will be 
happy to help you to select the right choice of qualification for you, 
your employee and your business. 
 
Sandra Lennox 
General Manager, Scottish Meat Training



More Power to your Energy Negotiations 
 
Energywatch frequently receives complaints about the way they have been sold an energy supply 
contract or about the contract itself.  Some of the most common issues are: 
 
The consumer wants to take advantage of a cheaper offer but is tied in to a long term contract.  
 
Following a move to new premises, somebody calls threatening to cut off the supply if the new 
tenant or occupier does not provide bank details and sign up as the new consumer.  
 
The consumer is approached by somebody promising to find the cheapest deal, and the consumer 
is switched, but later finds out that the deal was not as promised.  
 
The consumer has been switched to a new supplier without signing anything, but did receive a 
phone call from somebody offering a good deal, provided some information but nothing was 
agreed. 
 
Before you give out any information to anybody who telephones or calls inviting you to change 
supplier, or certainly before agreeing to anything at all, find out who the call or visit is from, and 
take down the name, address and contact details of the person you are talking to and the 
organisation they represent. It could be from an energy supplier but it could also be from an agent 
or broker looking for your business. 
 
Be aware that as a business consumer you do not have the same rights and protections as a 
domestic consumer e.g.  
 
There is no legal requirement to have a cooling off period following signature of supply contract – 
once you have agreed you are committed.  
 
There are no price comparisons for business supplies – you need to either do your own research, 
or use a broker or agent you can trust to help you choose.  
 
Most business supply contracts are for a fixed period, usually between 1 and 5 years and you 
cannot usually leave the contract early unless you pay a penalty.  
 
There is no code of practice that regulates the selling activity of suppliers or third parties – placing 
even more onus on you to read and understand before you sign.  
 
Under some circumstances if you agree to switch suppliers on the phone or during a conversation, 
this may constitute a legally binding contract even though you have not signed anything.  
 
You should discuss your usage needs with a potential supplier before making a commitment. 
Suppliers have a range of different contract types and rates and you should ensure that the 
contract you agree to meets your needs e.g. if you aim to change (increase or reduce) 
consumption, implement energy saving measures or are uncertain about how long you will be in 
the premises for.  
 
The choice of supplier is yours.  Do not give in to pressure or threats.  If you are suspicious about 
the integrity of the caller, take down as much information as you can about the caller, terminate 
the conversation and then call Energywatch to speak to one of their advisers. 



ADVICE FOR MEMBERS ON ENERGY CONTRACTS 

Energywatch for Businesses 

Energywatch is the independent gas and electricity watchdog, its mission is simple: to get the best 
deal we can for energy consumers. 

This includes providing free and impartial advice - and even taking up your case if you feel you’re 
being treated unfairly by your gas or electricity supplier. Their wealth of experience means that 
they have a wealth of understanding of the issues that affect consumers and they can help you 
get better service or proper redress when things go wrong. 

Energywatch have a Business Services Team providing advice and support on energy issues to 
thousands of businesses across Britain. 

If you have a complaint about your energy supply you have been unable to resolve, contact them 
08459 06 07 08, by emailing business.enquiries@energywatch.org.uk . 

As well as advice and support, energywatch is seeking to provide a greater focus on the needs of 
businesses in the energy market through their Make the Connection campaign, in alliance with the 
Federation of Small Businesses. - website http://www.smallbusinessenergy.org.uk/ 

The website is a resource for businesses, intended to help you manage your energy supply more 
efficiently.  

A help and advice section for some of the basics on how to effectively manage your energy 
contract the topics are listed or visit the website at  http://www.energywatch.org.uk/bst/index.asp  

Help and advice 

 
Energy sales activity  
How to respond to direct sales approaches  
Third party intermediaries  
Working with energy brokers, consultants, 
agents and advisors  
Contracts  
What to look out for and what to avoid  
Changing supplier  
Advice and information on how to change 
your business' energy supplier.  
Choosing a new supplier  
Steps to a smooth transfer  
Supplier performance  
Take a look at the companies' recent 
performance statistics, comparing how many 
cases energywatch received from each 
suppliers' customers  
Changes to your business  
Advising your supplier about changes to your 
business needs to avoid billing problems  
Moving to new premises  
The need to contact the company supplying 
the premises without delay  
Meters and meter reading  
Who owns and operates your meters  

 
Starting a new business  
Making sure you take energy costs and 
commitments into account in your business 
planning  
Billing  
The importance of understanding and 
checking your bills  
Debt and disconnection  
The business consumer's exposure to 
disconnection  
Energy efficiency advice  
Smart energy use can save you money  
Energy company contacts  
Contacts in the industry specifically for 
businesses.  
Gas / electricity safety  
What to do and who to contact incase of 
emergencies, and the obligations of large gas 
end users to prevent an emergency 
happening.  
Dealing with energywatch  
Getting in touch with the Business Team  
 
Useful contacts  
 



Performing Rights Society 
We have to confirm that where a radio or music is played in working premises the PRS are at 
liberty to charge you for the privilege.  To minimise what they charge you limit the number of 
hours played and the number listening.  For further information Tel: Bruce on 01738 637472 
 

College plays host to innovative seminar 
Inverness College played host in January to an innovative red meat seminar organised by QMS. 
 
Designed for aspiring young chefs from both second and third year Hospitality and Professional 
Cookery courses, the seminar highlighted a number of red meat issues such as origin and farm & 
processor assurance.   The seminar also discussed important topics such as safety in the kitchen, 
seam butchery, the importance of specifications and carcase utilisation.   
 
QMS have a number of resources available to Scottish Catering Colleges including the Chef's Guide 
to Scotch Beef & Lamb, the online Cutting Edge Butchery Guide and the Meat Eating Quality DVD.  
The seminar was well received with students gaining a much better understanding and awareness 
of red meat issues.  A similar event, organised by QMS will take place at the Glasgow Metropolitan 
College on Monday 3rd March 2008. 
 

Untested over thirty month beast enters food supply 
 
The Agency has been notified that a cow aged over thirty months (OTM) has 
entered the food supply without being tested for BSE. As specified risk material 
(SRM) was removed and it is unlikely that the animal was infected with BSE, 
any risk to human health is extremely low.  
 
However, testing is mandatory for cattle slaughtered for human consumption at 
over thirty months of age.  The cow was slaughtered on 2 August 2007 at Linden Foods, 
Dungannon aged thirty nine months. 
 
The error was discovered by the Northern Ireland Department of Agriculture and Rural 
Development (DARD) on 7 December 2007 when routine on-farm tests for brucellosis revealed 
that the cow had been misidentified as one under thirty months of age.  
 
By then, all the meat (including that from the cattle slaughtered one before and two after) had left 
the premises and subsequent checks indicate that this meat has entered the retail chain and is 
likely to have been consumed. 
 
A full investigation into the circumstances of this incident is under way. 
 
Background to BSE testing  

� OTM cattle are allowed to enter the food supply provided they have tested negative for 
BSE. If there is no negative test result, the OTM carcass, plus the one before and two after 
on the slaughter line, must be condemned.  

� Since 7 November 2005, when the previous ban on OTM cattle was replaced by BSE 
testing, over 180,000 OTM cattle have been slaughtered in the Northern Ireland for human 
consumption.  

� On a UK basis, this is the eighth untested OTM animal that the Agency is aware have 
entered the food supply.  

� Specified risk material is those parts of the animal that contain almost all BSE infectivity, if 
the animal is infected with BSE. 

 



Stuttgart: 5th – 7th October 2008 
 

The German butchers’ trade go to SÜFFA 2008 to obtain information 
before purchasing.  They expect the following on the subject 
“production”:  
 

Raw materials and semi-finished products for production  
Working and operating systems such as facilities, machinery and 
equipment for abattoir, degradation, processing, packaging and 
refrigeration.   
Food safety and hygiene  
 

Airfares are currently offered at www.ba.com for £181 and £195 return 
from Edinburgh and Glasgow respectively via Heathrow.   
Cheaper alternatives may be bookable later flying e.g Easyjet from 
Edinburgh to Dortmund and Air Berlin from there to Stuttgart. 
 

The creative butchers’ trade in Germany, Austria, Switzerland and Alsace expects to find at SÜFFA 
2008 the following on the subject “Sales”:  
 

� Sales-promotional shop furnishings and fittings, snack bars, buffet, air-conditioning 
technology, cash registers  

� Ideas on sales promotion and advertising  
� Mobile sales units, refrigerated vehicles  
� Delicatessen, biological and ecological products, delicacies and specialties  
� Catering and party service, marketing consultancy, management consultancy  

 
The accompanying programme is the hallmark of SÜFFA.  Here trends are initiated and 
established.  The well-attended events offer an ideal platform for exhibitors to present their know-
how to an expert audience.  
 
IF YOU WOULD BE INTERESTED IN MAKING UP AN SFMTA TOUR PARTY TO SUFFA AND 

TO VISIT BUTCHERS SHOPS IN AND AROUND STUTTGART , PLEASE CONTACT BRUCE 
AT SFMTA TO REGISTER YOUR INTEREST 
 
 

  Business or Ski-ing in Austria? 
 

  L-TEC  - The trade fair for food technlogy and manufacture 

  30th March to 2nd April 2008  Messezentrum Salzburg 
 



It’s an increasingly Square world 
Richmond, the UK's best selling sausage brand, is expanding its 
range with the imminent launch of a brand new square sausage 
for the Scottish market. 
 

The square sausage market in Scotland is worth £9m, with 8% 
year on year growth.  The new square sausage, otherwise know 
as a Lorne Sausage, combines the trusted taste of Richmond’s 
Irish pork sausage recipe, in a format loved by the Scottish 
consumer. 
 

The new variant will be launched in early 2008. It will be 
available in 454g packs, containing 6 slices, with an MRRP of 
£1.59. 
 

Senior Brand Manager, Mark Brown comments: ‘Capitalising on 
the success of Richmond sales in Scotland and the high brand recognition it receives, we are 
expecting a huge response to the Square Sausage launch which will boost sales growth at the start 
of the year.  2008 promises to be an exciting year for Richmond.  For the first time in several years 
we will be back on TV with a £1.25 million marketing investment, with a strong focus on the 
Scottish market.’  
 

The Richmond brand is worth £85m and is growing strongly at 12%. Available in Thick, Thin, 
Skinless and new Square, the range is in 12% volume growth in Scotland and remains the highest 
selling sausage brand in the UK. 
 

Meat firm breached labelling law  
 

A cold storage meat distribution business in Northern Ireland has been fined £65,000 after an 
investigation by the Food Standards Agency Northern Ireland into illegal meat re-labelling. 
 

Eurofreeze (Ireland) was raided by the FSA NI in November 2005 after a tip-off by the Department 
of Agriculture and Rural Development that a shipment of poultry originating from China was bound 
for its premises near Enniskillen. 
 

The EU banned imported poultry, beef and pork products from China in 2001 over fears of 
contamination and avian flu, and the consignment was destroyed. Although it was impossible to 
prove whether meat from China had been passed on to food businesses, EHOs discovered a 
number of fraudulent health stamps had been used to mark products. The marks were copies of 
those used by large companies in Ireland, Holland, Spain and Germany. 
 

The cold store’s licence was suspended and an investigation was carried out on nearly 406 tonnes 
of foodstuff, prompting an EU-wide search for meat distributed by Eurofreeze.  FSA NI director 
Morris McAllister said: ‘This was a complex multi-agency investigation that has required extensive 
resources, including the gathering and review of considerable amounts of evidence.’ 
 

Eurofreeze was first prosecuted at Enniskillen magistrates court in May 2007, but the conviction 
was subsequently voided as the company secretary claimed she was unaware of the summons. 
More than 250 pallets of meat were then condemned the following August due to false health 
labelling. 
 

The company was prosecuted for a second time last month for breaking licence conditions and 
health marking requirements under European and UK legislation.  It was fined £5,000 for each of 
13 offences, a substantial increase over the first prosecution, which resulted in a fine of £1,000 for 
each offence. 



The arrival of £5 a gallon diesel 
 

When petrol prices hit the £1 a litre mark last year motorists and hauliers were understandably 
outraged. However, the price of diesel went through the £1 a litre mark a long time ago, and has 
showed no sign of falling since.  The national average price diesel currently stands at 109.3p per 
litre, less than 1p away from £5 a gallon.  This time last year these pump prices were unthinkable, 
but today 43% of petrol stations nationwide are selling at, or above, £5 a gallon - we are fast 
approaching an era where this is the norm. How has this happened? 
 
As little as 10 years ago, diesel and unleaded 
petrol were the same price – 63.3p per litre. 
Thanks to a combination of inflation, 
exorbitant tax and rising world oil prices, we 
can only dream of the days when fuel was 
that cheap, but it raises an important 
question – why is diesel more expensive than 
petrol today? Also, in the majority of 
European countries diesel is cheaper than 
petrol, so why do UK motorists have to pay 
more? 
 

Diesel cars became popular in the 1970s 
thanks to their economical and environmental 
benefits, but with diesel headed towards £5 a 
gallon, perhaps diesel users will be forced to 
rethink the switch, and consider whether or 
not they really are saving money.  10 years 
ago a diesel car doing an average of 40mpg, 
driving 9000 miles a year, would have cost 
£647.55 to run.  Today the cost is a 
whopping £1125 – leaving a typical diesel 
motorist £477.45 out of pocket per year, 
compared to 10 years ago. 
 

For haulage companies, who use much more 
fuel, the continually rising diesel prices leave 
them with an even bigger financial gap to 
bridge.  Many are left with no choice but to 
pass the extra costs on to their customers, so 
as the price of diesel goes up, the cost of 
transporting food and other essential goods 
goes up too.   
 

For once, government tax is not to blame for 
making diesel more expensive than petrol. 
Both types of fuel are subject to a fixed rate 
duty of around 50p per litre, plus another 
17.5% VAT on top of the price of the fuel 
and the duty added together.  Although it 
explains why the government collects extra 
tax from motorists when the price of oil 
forces increases at the pump, it doesn't help 
to explain why diesel is more expensive than 
petrol.  

There are two main explanations for high 
diesel prices, aside from instability in the oil 
markets.  Firstly, diesel prices in particular 
often peak over the winter because it is very 
similar to the fuel used in a lot of British 
central heating systems.  As demand goes 
up, the oil companies can charge more, and 
the cost gets passed down the supply chain, 
to drivers.   
 

This happens every year, but with an extra 
983,000 diesel cars sold in the UK's in 2007 
alone, relying on diesel to oil our 
infrastructure could leave us in a very 
vulnerable position. 
 

The second reason is only exacerbated by 
our dual reliance on diesel.  The UK used to 
get a lot of its diesel from refineries in the 
Gulf of Mexico, but as production has slowed, 
the demand for the available diesel has shot 
up.   
 

In short, there is less diesel available from 
the UK's traditional supplies to fuel more cars 
and more central heating systems than ever 
before.  Could this be a taste of what is to 
come when the last drop of oil finally dries 
up? 
 
The government can't be held responsible for 
supply and demand in the energy markets, 
but they do have the power to ease the 
financial burden on those who use diesel by 
cutting tax on fuel.  
 
We rely on diesel lorries to transport essential 
goods around the country, and the world, so 
surely a tax cut for diesel vehicles would be 
good for the economy? Tax on both petrol 
and diesel in the UK is extortionate, and as 
world markets change it becomes clear that 
policies that might have made economic 
sense 10 years ago are in desperate need of 
an overhaul. 



Classics of Scotland 
 

Some long forgotten recipes from Scotland’s past have been unearthed 
revealing a nation far more cosmopolitan that you’d imagine, reports Quality 
Meat Scotland although SFMTA think their bridies look far from classic. 
 

As the Scottish Government launches a national discussion into what Scots 
eat, red meat promotion body Quality Meat Body is giving it some historical 
context by highlighting what graced dinner tables over the past 500 years. 
 

The selection of recipes making up the new Classics 
of Scotland recipe range were developed following 
months of painstaking research by QMS Head of 
Marketing and amateur meat historian, Laurent 
Vernet.  
 

He said, “With its lush, rain-fed grass, Scotland has 
been envied for its lamb and beef since early times. 
Then, meat was roasted or served in broth, with the 
leftovers used for mince. But over the centuries 
Scotland’s cooks have found new and imaginative 
ways to enhance the succulence and rich flavours of 
their native meats.” 
 

The oldest recipes in our collection stem from the 
1500s, with Teviotdale Pie from a Borders’ cookbook 
and a traditional recipe for Forfar Bridie, although it 
doesn’t solve the mystery of whether it was 
invented by Mrs Bridie of Glamis or Mr Jolly of 
Forfar.  

There’s also a definite influence from the ‘auld 
alliance’ between Scotland and France, with 
many dishes such as collops, lamb gigot and 
haricot displaying their Gallic roots, and some 
recipes being spiced up by a good glug of 
Beaujolais, a popular import through Leith 
Docks.  
 

Laurent said, “Some recipes are linked to local 
tradition, some to the seasons as different 
diets - grass, flowers, turnips, hay, heather - 
bring their own subtle flavours to the meat.  
 

“Scotland’s rich gene pool, its many world 
renowned breeds of sheep and cattle, all carry 
their own distinctive tastes. Now we’ve 
revived some of Scotland’s classic recipes, 
adding a modern touch where ingredients are 
no longer available, or the instructions are to 
“cook over ashes”!’ 



Scottish Pig Producers Rise to the FCI Challenge 
 
Scottish pig producers were brought down to earth with a bang in the New Year with the 
introduction of the EU’s new Food Chain Information (FCI) requirements.  However, according to 
Quality Meat Scotland, which alongside abattoirs and marketing groups is helping the pig sector 
meet the challenging new demands, the industry has moved quickly and efficiently to comply.  
 
QMS Industry Development Manager Andy McGowan said: “This EU regulation increases the 
amount of information that must accompany each batch of pigs before they are accepted for 
slaughter.  On average, 80 batches are sent from farms around Scotland each day so that gives an 
idea of the scale of the new requirements on the industry. 
 
“However, the regulations do have their plus points.  The Meat Hygiene Service will be providing 
much better feedback of information to farmers in a user-friendly format after the pigs have been 
slaughtered, about the type and costs of condemnations and other quality problems.  
 
“This kind of information is very useful and it can help producers make adjustments to maximise 
values that may help them during what is a particularly difficult time for the industry as far as 
business profitability is concerned.”  
 
Considerable efforts by the abattoirs, marketing groups and QMS meant that there were no 
problems with the first shipments of pigs delivered in the New Year.   
 
The FCI regulations came into force on the 1st January 2008.  FCI requests a range of health 
information designed to inform abattoir staff and MHS about the food safety risk presented by a 
particular batch of pigs. 
  
The EU legislation specifies the following information must be provided to the plant: 
a)      Status of holding or regional health status 
b)      Health status of the animal 
c)      Any medicinal products administered that have a withdrawal period, their date of  
         administration and date of expiry of withdrawal period 
d)      Occurrence of diseases that affect the safety of meat 
e)      Results of any analysis undertaken on diseases that may have public health significance,  
         including zoonoses control programmes and residue tests 
f)       Relevant ante- and post-mortem inspection reports from previous animals from the holding 
g)      Production data, where this would indicate the presence of diseases 
h)      Name and address of the private vet 
 
There are currently over 300 pig farms operating in Scotland supplying in the region of 700,000 
pigs annually for slaughter. 
 

Dundee and District Master Butchers Association –  
Annual Dinner Dance 
This year’s annual dinner dance is to be held at Piperdam Golf & Leisure Resort, Fowlis, Dundee on 
Saturday 1st. March 2008. 
 

Lanarkshire Butchers Association –  
Annual Dinner Dance 
This year’s annual dinner dance is to be held at the Best Western Popinjay Hotel, Rosebank on 
Saturday 1st. March 2008. 
 



Gemscot Services - advertisement 

“Been told not possible to get Butcher Boy Parts anymore” unquote 

Then let Gemscot Services- formed in 2002 - with ex Butcher Boy 
staff having over 60 years accumulated experience, assist you with 
your needs. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Offering Spare Parts also for other North American 
originated  Processing machinery. 
 

Service on all types of Processing Machinery including 
supply of high quality cutting edges. 
 

For info contact:- Brian Murdoch 
Tel/Fax 01294 322 833         Mob 0797 180 5245 

 

Gemscot  Services ,  

Unit 3, Portland Place  

Irvine, Ayrshire KA12 8LW 



Wha Dare Meddle with Me? 
 

When Bob Shields ran the 
story in last week’s Daily 
Record suggesting Alex 
Salmond was going to seek 
Donald Trump’s assistance 
in lifting the US ban on the 
import of haggis they 
neatly portrayed the First 
Minister promoting our 
National Dish. 

Bob claimed, it's true. The 
First Minister is going to 
make a "direct appeal" to 
the White House to get the 
"Chieftain O' The Puddin' 
Race" its very own visa.  

However, when the Record 
looked for a model to paste 
the First Minister’s head on 
to, they came up with a 
very recognisable hat and 
torso. 
 
It seems that Neil Watt has more attributes than merely the Scottish Countryside Alliance’s Best 
Retailer of the Year.  He will now be nominated for best actor in a supporting role. 
 
 

BSC Awards Level 1 Certificate in Health and Safety at Work 
 

Scottish Meat Training is pleased to announce that it is, again, offering Free Level 1 
Examinations through The British Safety Council. 
 

We hope that you will take advantage of this offer to provide more of your employees with 
a nationally-recognised qualification in health and safety. 
 

Examinations must be booked and sat in 2008. The examination is also available in Polish.  
 
Telephone: Claire on 01738 637885 
 



Livestock Prices 

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

BEEF PRICES W/E 

19/01/08 

Previous 

week 

Previous 

year 

Scottish Abattoirs    
Steers dwt 228.7 p/kg 227.8 p/kg 216.0 p/kg 
Heifers dwt  227.9 p/kg  227.3 p/kg   218.3 p/kg 
Young Bulls dwt  200.7 p/kg  203.8 p/kg 197.4 p/kg 
Numbers                             
Steers  

 

3825 

 

3850 

 

3880 
Heifers  3177 2827 3075 
Young Bulls  459 362 455 
BEEF PRICES W/E 

16/01/08 
Previous 
week 

Previous 
year 

Scottish Auctions    
Steers lwt 128.60 p/kg 130.09 p/kg 130.09 p/kg 
Heifers lwt 131.25 p/kg 131.79 p/kg 131.79 p/kg 
Young bulls lwt 110.92 p/kg 107.71 p/kg 107.71 p/kg 

Numbers    
Steers  427 432 432 
Heifers  613 597 597 
Young bulls  20 96 96 

 

Deadweight cattle week ending 19th January 2008 

 All steers  
p/kg 

All heifers 
p/kg 

All Young bulls 
p/kg 

 3 4L 4H 3 4L 4H 3 4L 
-U 233.9 233.5 233.1 235.3 235.8 235.2 218.7 218.0 
R 229.8 231.7 232.1 228.1 230.1 230.0 213.4 213.2 
O+ 227.7 226.4 223.8 225.7 225.8 222.5 205.5 206.0 
-O 205.0 206.5 195.1 178.7 186.9 - 194.3 194.4 

 
 
 

    Park Packaging 
    Park Packaging now have stocks of  
    FEDERATION CARRIER BAGS - NEW PRICES 
    Small: 10 x 15 x 18  -   £7.49 per thousand 
    Medium 11X17X21   -   £10.25 per thousand 
    TEL: 0845 2 700 800 
 



 

SHEEP PRICES W/E  
16/01/08 

Previous 
week 

Previous year 

Scottish Auctions    
Old Season SQQ lwt 109.45 p/kg 103.96 p/kg 100.07 p/kg 
Ewes lwt £26.37/head £28.58/head £23.90/head 
Sheep numbers    
Scottish Auctions    
Old Season SQQ 22942 25073 15064 
Ewes  4336 5520 3598 
    
SHEEP PRICES W/E 

19/01/08 
Previous week Previous year 

GB Abattoirs     
New season SQQ dwt 235.0 p/kg 215.8 p/kg 225.9 p/kg 

 
Deadweight sheep week ending 19th January p/kg   
  2 3L 3H 
 U 243.7 247.0 241.7 
 R 237.2 238.5 236.1 
 O 232.0 232.9 229.0 

 
PIG PRICES W/E 

19/01/08 
Previous week Previous year 

GB Abattoirs    
All pigs DAPP  110.12 p/kg 110.08 p/kg 106.40 p/kg 

 
GB deadweight pigs ending 19th January  – p/kg 

Method 1 and 2 Method 1 and 2  
p/kg dwt 

Change  
p/kg dwt 

Change 

Up to 59.9 kg 102.51 +1.10 80.0 – 89.9 kg 110.84 -0.10 

60.0 – 69.9 kg 110.83 +0.40 90 kg and over 100.49 -0.02 

70-0 – 79.9 kg 111.66 +0.01    

  

 

For Sale  -  
Two serve over counters in very good condition. 
1 Trimco 1.8 metre serve over counter 4-5 years old excellent condition,  
    £500 (buyer collects) 
1 Volero 2.5 metre serve over counter 1 year old, £500 (buyer collects) 
1 pine display dresser, (antique bottom chest with solid shelf additions, looks  
   really good with wines/deli goods etc) very large 2.75 metres wide, £500 
 
Telephone Louise Stewart: 01573450272 (Kelso, Scottish Borders) 
 



Retail Prices for w/e 25/01/08 

        
SFMTA 

AVERAGE   TESCO   ASDA   QMS   

  SCOTCH BEEF                   

  Fillet Steak     2689   2033   1897   2699   

  Sirloin Steak     1899   1250   1287   1817   

  Popeseye Steak     1321   898   700   1172   

  Topside     986   699   648   861   

  Round / Rump Steak     1038   898   700       

  Diced Stewing Steak     826   612   410   718   

  Rolled Brisket     785   365   354       

  Steak Mince     706   365   458   623   

  Boliing Beef Bone In     517               

                        

  DOMESTIC LAMB                   

  Whole Leg of Lamb     928   699   668   770   

  Centre Cut Leg Bone In     1109   500   668       

  Gigot Lamb Chops     1196   1098           

  Lamb Leg Steaks     1278   1197   1119   1331   

  Chump Lamb Chops     1285   1120           

  Double Loin Lamb Chops     1221   1198       1243   

  Single Loin Lamb Chops     1082   1097       1202   

  Rolled Shoulder Lamb     855   598   598   827   

  Lamb Shanks     515   558   558       

  Diced Lamb     970   1304   1303   897   

  Minced Lamb     877   396   380   870   

                        

  PORK                     

  Pork Tenderloin (Fillet)     1144   729   729   908   

  Pork Leg Steaks     854       500       

  Double Loin Pork Chops     739               

  Single Loin Pork Chops     716   479   420   618   

  Rolled Shoulder of Pork     534   315   370   496   

  Belly Pork     465       295       

  Pork Loin Steaks     828   648   648   763   

  Diced Pork     583       497   644   

                        

  PRODUCTS                   

  Beef Link Sausages     550   324   324       

  Pork Link Sausages     551   324   324   494   

  Speciality Pork Sausages     593   520   436       

  Sliced Beef Sausage     484   220   233       

  Sliced Black Pudding     449   304   287       

  Ball Haggis     570   216   216       

                        

If you would like to contribute your prices to the SFMTA survey please contact Bruce on 01738 637472 



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,  
      07788 926925 

Avery Weigh Tronix Ltd,  
Foundry Lane, Smethwick,  
West Midlands B66 2LP                                        Contact: Gerry Doran  

 

Tel: 0774 077 2154 

Bells Bakers 
Hawthorn Bakery, Shotts, Lanarkshire ML7 5BD 

 
Tel: 01501 820222 

Bizerba (UK) Ltd,  

Eastman Way,  
Hemel Hempstead, HP2 7DU 

 

Tel: 01442 240751 

Chester of St Andrews 

Chesters Farm,  
St Andrews Fife KY16 8ZZ                                    Contact: Craig Hanson 

Mob: 0787 551 4334 

Tel: 01334 476121 

Dalziel Ltd,  

8 Belgowan Street, Bellshill North Industrial Estate,  
Lanarkshire ML4 3NS 

 
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 

KRH Ltd,  
1 Macgowan House, Nobel Business Park, Stevenson,  
Ayrshire KA20 3LJ 

 
Tel 01294 472755 

Lucas Ingredients 

Portbury Way, Bristol BS20 7XN 
 

Tel 0800 138 5837 
Macnaughton & Watson Ltd,  
423 Gallowgate,  
Glasgow, G40 2DY 

 

Tel 0141 554 2757 

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

 
Tel 0141 849 7033 

Park Packaging 
2 Ashley Drive, Bothwell,  
Glasgow G71 8BS                                         Contact: John McSporran 

 
Tel 0845 2700800 

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 

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

 

Tel: 01307 462142 

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

 

Tel: 01236 725094 
James Whannel (Wholesale) Ltd. 

c/o Wishaw Abattoir, Caledonian Road,  
Wishaw ML2 0HU                                         Contact: Robert Kirkhope  

 

Tel: 01698 355022 



 

 

 

WANTED 

BERKEL FLAT BEDBERKEL FLAT BEDBERKEL FLAT BEDBERKEL FLAT BED    

BACON SLICERSBACON SLICERSBACON SLICERSBACON SLICERS    

HAND DRIVENHAND DRIVENHAND DRIVENHAND DRIVEN    
 

NOT NOT NOT NOT GRAVITY FEEDGRAVITY FEEDGRAVITY FEEDGRAVITY FEED    

 

CASH PAIDCASH PAIDCASH PAIDCASH PAID    
 

Tel  Mr Hancock 

01782 616 799  

07766711392 
ANYTIME 

 
 

 

 


