FEDERATIONNEWS

THE NEWSLETTER FOR SCOTLAND’ S INDEPENDENT BUTCHERS

JSCOTISH Dy Tiox

\\TRADERS/‘?
_ ASSOCH ‘?3 P

"#$
% & ‘%
&
( )& % "# *+
, + J0*1 I
% " oY 2, -
3 ' A ()& - !
% 5 1965
% *l -6 % 7 *7 - 6
# " * -68 *$ -6 ( * :
L-Bl7(% -+ *$ :
#
oAl ! % $ %!
' 23
+9 C7 &
(Il
* 1
1&)
< < *$
1 = 3 8 < =
# 3 8 <
# 3 <
> o @ (
<
<
& # + 1
A 8

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBHEHE ¥EBBBBBBBBBBBBBBBBBBBBBBBBBBBB

C; % ")1)%$ :8 | 5)%) ;5)’C;D
[.EFG HFEIEO & /.EFG II./JK D
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB B BRRRRHRRE

REBBBBBBBBBBBBBBBBBBBB



GIVE YOUR WORKPLACE HEALTH A BOOST

Safe and Health Working is a free and confidential service offering all Scottish
NHS SMEs and their workers equal access to high-quality information, advice and

Health  Support from professionals on Occupational Health and Safety issues.

Scotland
There’s a free Safe and Healthy Working national advice line - 0800 019 2211 -
providing confidential advice and guidance to employers, employees and individuals.
Where appropriate, a free and confidential workplace visit can be arranged and carried out
by one of the service’s specialist local advisers who are based throughout Scotland.

Help is available on all sorts of health and safety issues including
workplace regulations, hazardous substances, stress, bullying and
harassment, risk assessment, display screen equipment regulations
and lone working.

Every working environment has different health and safety issues. For
example, hairdressers face specific risks associated with chemicals in
hair products that can cause skin problems.

In an office environment, chairs and desks must be at the right height
and ergonomically suited to the employee to avoid stress on the body
and repetitive strain injuries. The requirements of these environments
are completely different but are viewed as no less important by Safe
and Healthy Working advisers who have a wealth of knowledge across
a wide variety of industries.

In the meat trade, manual handling is just one area where care must be taken to reduce
the risk of injury. Noise from powered saws, blast-freezers or packing machines is another
consideration. During a workplace visit, our local advisers help assess potential health
and safety risks such as these and produce a straightforward report on their findings.

This will prioritise actions that are needed to help you comply with current legislation,
areas where current procedures could be improved and it offers practical solutions to help
you put things right. They will then do a follow-up visit to discuss the report and to see if
there are other ways that Safe and Healthy Working can help.

There is one thing we can all be sure of. As an employer or employee, a safe and healthy
work environment contributes enormously to productivity and piece of mind, so why take
risks when you don’t have to?

For more information on Safe and Healthy Working and to get in touch with your local
adviser, visit our website http://www.hebs.com/safeandhealthyworking/ or pick up the
phone to our free phone advice line on

0800 019 2211



To get to know your .:-_l-'-‘.'!h\‘rn
- local butcher visit ,,Im‘,;'

." | ‘l www.realbutchers.com

# # # ! #$
C 7
M
Mo #1 I"# $
% +
31 1 $ #
+ = 9
&
7 <
9 9
& <
< < *
@ < 31 /EKG/ GJ. FH/
<
3
NFK/ </l $F 9
9 NIJ * -
£500 Prize Draw Entries
A
I"#$< G 8 % '
+ 0. 3 &

1.EFG I1.IJK

New Members

Best wishes to Mr Graeme Drennan who took over business at Connel Cranston, Glasgow on 28
June and to John Taylor who has taken over at W Wylie at 6 Horsemarket Kelso.
Welcome too to Andrew Paxton, Laidlaw Butchers 11 McCombies Court, Aberdeen, AB10 1AW



End of an Era
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MEAT SKILLS
SCOTLAND 200 4

Regional Heats 2004. Over 25's & Under 22's Resalt

SPONSORED BY DALZIEL,BELLSHILL AND LUCASINGREDIENTS
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Young Butcher is Doubly Delighted
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Ministers reject plan for EU beef origin labels
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Livestock Report

Made by Convenor Jamie Chapman to the Executive Meeting — June 2004
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Low Fat Meat Products
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Meat Standards Australia
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QUALITY MEAT SCOTLAND

representing the Scottish red meat industry
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Dem Bones
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X3 INEWS RELEASE 2004

Dundas Brothers Rendering Plant 24 Jun 2004
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Independent Butchers share the QMS platform
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First Minister Backs Performance + From QMS
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Trainee seeking placement

16 year old Lee Sinclair from Bonnyrigg Is extremely enthusiastic about a job in the meat trade.
Anyone with a vacancy can contact Lee on tel 0131 654 2642 or mobile 07732848127




FSA to investigate failures in BSE testing programra
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Scottish Food Fortnight

A national celebration of our regional food & drink
18th September - 3rd October 2004
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FSA consults on safer labelling rules for allergens
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The Food Labelling Amendment (No. 2) (Scotland)
Regulations 2004
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HSE AGRICULTURE AND FOOD SECTOR
(FOOD SECTION)

INFORMATION CIRCULAR No0.57 - June 2004

FOOD INDUSTRY HEALTH & SAFETY CONFERENCES
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Health and Safety in a Multicultural Food Industry
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Health and Safety in the Food Industry

Date: 27 October 2004
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www.campden.co.uk/training/conference

HSE Agriculture & Food Sector (Food Section),
Health and Safety Executive, 375 West George Street, Glasgow G2 4LW
Tel: 0141 275 3016
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