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ŜƳŀƛƭ ōǊǳŎŜϪŎǊŀƊōǳǘŎƘŜǊǎΦŎƻΦǳƪ 

¢ƻ ōƻƻƪ ȅƻǳǊ ǇƭŀŎŜǎ ŀǘ ǘƘŜ ǊŜƎƛƻƴŀƭ ƳŜŜǝƴƎǎ 
Product Evaluation Event: 
Thursday 8th August - Beef Sliced Sausage and ɈMake it with Porkɉ evaluations.  
Forth Valley College, Alloa Campus, Devon Road, Alloa, FK10 1PX 
Kindly sponsored by:-  
 
 
 
 
Regional Meetings: 7:15 to 9pm each night! 
Monday 16th September - Carfraemill Hotel, Carfraemill, Scottish Borders 
Tuesday 17th September - Garfield House Hotel, Stepps 
Wednesday 18th September - Laichmoray Hotel, Elgin 
Thursday 19th September - The Green Hotel, Kinross 
Presentations from:-  
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The next step up from the Modern Apprenticeship in 
SVQ Meat and Poultry Skills at Level 3 (SCQF 6) for 
experienced butchers requiring certification, the 
diploma is internationally recognized as formal and 
comprehensive evidence of quality training and 
achievement in the Scottish retail meat industry. 
 
Gordon Newlands, qualified butcher and Brands 
Development Manager for QMS, said: ɈThe Craft Butcher 
Diploma is held in extremely high regard in the red meat 
industry and is considered the final piece in the jigsaw to 
becoming a master craftsman in butchery. 
ɈI went through and attained my Diploma in 1986. I still 
have my certificate and take it with me ɀ it has great 
merit within the red meat industry at home here in 
Scotland and abroad.ɉ 
QMS will be supporting members of the Scotch 
Butchers Club to undertake the training by funding 
50% of the training fee to the value of £250.  
 
This partnership follows on from the re-direction of the 
Scotch Butchers Club to support independent butchers to 
take on a leading role as ɄChampions of ScotchɅ. 
The training will be delivered by Craft Skills Scotland 
assessors with butchery business owners signing off on 
the competency of trainees in required areas. 
 
Gordon King, Executive Manager at Scottish Craft 
Butchers, commented: ɈWith the increase in demand for butchers, we need to make sure our 
young talented individuals are the best that they can be, so that butchers are seen as leaders in 
craftsmanship, product knowledge, provenance, speciality, and innovation in an era when 
consumers are striving to know more about where their food comes from.ɉ 
To apply for funding towards the Craft Butcher Diploma, trainees must download the 
application form from the Scotch Butchers Club website and email the completed form 
to SBC@qmscotland.co.uk. 

The Craft Butcher  
Diploma of Scotland 
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A huge congratulations to Karl Hearton of Kinnaird Butchers Shop and Deli on completing The 
Craft Butcher Diploma of Scotland! 
Karl was kindly sponsored to undertake the award by the Institute of Fleshers Glasgow and 
The Scotch Butchers Club. 
Karl began his journey when he picked up a knife at 13 years old in Dalmellington, living on a 
private estate where his dad was the gamekeeper they knew the local butcher well as he would 
break down any deer that his dad took in. 
The local butcher offered Karl his first job and he started making square sausage, links and 
puddings. He moved onto boning out and serving and was there for 16 years. 
He then took a sabbatical where he retrained in Health and Social Care and became the manager 
of a childrenɅs residential home but his love and passion for the trade brought him back to 
butchery! 
On his return to butchery he worked in Elderslie Butchers for two years before helping to open 
Kinnaird Butcher Shop and Deli as the manager. Kinnaird Butcher Shop & Deli recently won the 
Diamond Award for Best Home Cured Bacon Product in Scotland in the Scottish Craft Butchers 
Awards 2024 for their Kinnaird Candied Bacon Tomahawk Chop! A must try if you are in! 
In June Karl did a butchery demonstration at the Highland Show for Quality Meat Scotland and 
The Scotch ButcherɅs Club. His skills and wit went down a storm with the crowd who recognised 
the exceptional talent on display.  
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Marc Ingram receives his SCQF level 5 Modern Apprentice Certificate from Scottish Craft Butchers 
President George Jarron  
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