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SCB REGIONAL MEETINGS 16™ TO 19™ SEPTEMBER 2024

Mark Turnbull

Turnbulls Food Hall

Alnwick

“The Secret Silver Bullet to
Grow Your Business”

The 7 habits of highly
successful retailers.
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Product Evaluation Event:
Thursday 8tBedfugdlsitced Bdabsage HrVA|I Rat k ons.
Forth Valley College, All oa Campus, Devon Road,
Kindly sponrnsored by: f

COLIN HEWITSON
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WEIGHING & FOOD PROCESSING EXPERTISE AN D)
_ _ DALZIEL
Regi onal Meetings: 7:15 to 9pm each ni1 ght'!
Monday 16t h SCaprtfernabeemi | | Hotel, Carfraemill, Scot
Tuesday 17t h-CGeerpftieemMlbde rHouse Hotel, Stepps
Wednesday 18t h-Laepgthenobeary Hotel, EI gin

Thursday 19t h-T&eptGemear Hot el , Kinross
Presentati-ongs=t=




IN MEAT
INDUSTRY

AWARDS

29th November 2024

PW Lancadler Hotel, Lonaon

Make sure you're at the Women in Meat Industry Awards ceremony
and black tie dinner. Enjoy an evening celebrating the meat industry’s
inspirational women.

Take advantage of our early bird discount
and book your tickets today at
womeninmeatawards.com/tickets

The 2024 finalists will be announced soon. Register your interest

for online voting at womeninmeatawards.com/vote

If you are interested in becoming a partner for our future Awards and taking advantage of this

excellent marketing opportunity for your business, please get in touch with Michelle Ingerfield.
Tel: 01908 613323 or email michelle.i@yandellmedia.com management

From the publisher of



The Craft
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SVQ Meat and Poultry Skills
experienced butchers requiri
di ploma is internationally r al
comprehensive evidence of q
achievement in the Scottish

The next step up from the MT‘_— —
<

Gordon Newlands, qualified
Devel opment ManagedThfeorCrMSs,
Di ploma is held in extremely
i ndustry and is considered t
becoming a master craftsman
J went through and attained
have my <certificat eziatndh asa kg
merit within the red meat i
Scotl and apd abroad.

QMS wi | | b e nseunpbpeorrst ionfg t he S
But cher st oClumbder t ake tfhendirrmg
50% of the training fee to t

Thi partnership fodldliowstorw
Scotch Butchers Club to supp
t ak on a | e®damgi oaoabedés Scqd
The training wild/ be deliver
assessors with butchery busip
t he mpetency of trainees i
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Gordon King, Executive Manad

But chers, c&Wwmmenttehde: i ncrease in demand for butc
young talented individuals are the best that the
craftsmanshi p, product knowl edge, provenance, S
consumers are striving to know morejabout where
To apply for funding towards the Craft Butcher I
applicationt h®aaoat dhr oBut cher s a@ldue maebsithe compl e
t ®BC@gmscotl and. co. uk.
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A huge congratulations to Karl Hearton of KiThreali
Craft Butcher Diploma of Scotl and!

Karl was kindly sponsored t ol numtdietrutaek eo ft hFel easMiae rds
The Scotch Butchers Club

Kar | began his journey when he picked up a knife
private estate where his dad was the gamekeeper

break down any deer that his dad took in.

The | ocal butcher offered Kar.l his first job and
puddings. He moved onto boning out and serving a
He then took a sabbatical where he retrained in

of a cWilrckersemdenti al home but his | ove and passio
butchery!

On his return to butchery he worked in Elderslie
Kinnaird Butcher Shop and Deli as the manager. K

Di amond Award for Best Home Cured Bacon Product |
Awards 2024 for their Ki nnaird Candied Bacon Tom

I n June Karl did a butchery demonstration at the
The Scotclis BltucbherHi s skills and wit went down a
the exceptional talent on display.
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Superior Food Machinery at Great Prices

TurboVac Packer £1495 VAT

The perfect vacuum packer whether you
require frequent or infrequent use.
Complete with a large. double seal beam.
Wireless chamber for improved cleanliness
and reliability.

Floating hinges for damage prevention.
Digital control suife.

Medoc Meat Mincer £2495 +VAT

Table top. stainless steel 32-sized mincer.
Powerful 3HP main drive motor.

Rounded corners to avoid dirt fraps.
Easily detachable head. ring and worm
for improved cleaning.

Wide throat to cope with thicker cuts of
meat.

COULIN HEWITSON

WEIGHING & FOOD PROCESSING EXPERTISE

Talsa Sausage Filler £2750 VAT

Stainless steel lids. piston plates, nozzles
and chamber.

Internal tube for simplified cleaning.

Speed control and safety gauges for ease.
Reduced electricity and heat generation.
Immediate stop of output with knee lever for
reduced wastage.

Kolbe Meat Mincer £4750 +VAT

High performance and reliable mincer.
Powerful 4HP main drive motor.

» Available in table top or floor standing.
» Free of dirt fraps for easy cleaning.

1ph or 3ph electric supply options.
Ideal for the busy butcher working with
larger meats.

07769 686 985
colin@ckrh.co.uk
2 Elms Way. Ayr. KA8 9FB
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