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SCOTTISH CRAFT BUTCHERS  
ɈSTEAK HOLDERɉ SESSION 

Business Succession Planning  
Wednesday 12th June 2024  

Held at Scottish Craft Butchers Office, 8/10 Needless Road, Perth, 2pm 
 
Nicholas Howie is a Partner in the Corporate team at the law firm, Lindsays LLP.  
   
Lindsays LLP is a Scottish firm of experienced lawyers for people and businesses with offices in 
Edinburgh, Glasgow, Dundee, Perth and Crieff.  
   
Nicholas will:  
   
· Discuss the two main methods of selling / purchasing a business:  

   
· Asset purchase - This involves the buyer acquiring a collection of assets and rights, and 
sometimes assuming responsibility for certain liabilities, relating to the target business. 
This might be the only option for selling / purchasing the target business if the target 
business is operated by an individual sole trader or a partnership.  
   

· Share purchase - This involves the buyer acquiring a majority or all of the shares in the 
company that carries on the target business.  

   
· Provide an overview of the two transaction types and highlight some of the key differences 
between them.  

   
· Discuss other methods that may be suitable in certain circumstances, including partnership 
(the retirement and/or introduction of a partner) and employee-ownership trusts (EOTs).  

   
· Discuss how to structure a sale / purchase and explain:  

   
· Heads of terms;  
· Sale and purchase agreements;  
· Disclosure letter;  
· Property arrangements;  
· Employee arrangements; and  
· Completion and post-completion matters.  

 
  There will be a Q&A session at the end.  
PLEASE BOOK YOUR PLACE BY CONTACTING  
BRUCE MCCALL ON 01738 637472  
or EMAIL Bruce@craftbutchers.co.uk 
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June 3r d-9t h 2024 
One of the UK's 'Top 5' multi award-winning Awareness Weeks 
Be sure to use your SCB graphics to maximise sales!  
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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: 
Monday 16th September - Carfraemill Hotel, Carfraemill, Scottish Borders 
Tuesday 17th September - Garfield House Hotel, Stepps 
Wednesday 18th September - Laichmoray Hotel, Elgin 
Thursday 19th Sep- tember - The Green Ho-
tel, Kinross 
Presentations from:-  
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Wednesday 25th September 2024 ɀ 9.30am to 4.30pm 
Venue - Scottish Craft Butchers Office, 8/10 Needless Road, Perth PH2 0JW 
Lunch is provided. 
Legislation sets out general rules that make clear that primary responsibility for food safety 
within a food business lies with the operator. It is therefore necessary to ensure that food safety 
procedures prevail in the business and are being carried out effectively. 
Food safety management using HACCP provides the best way to achieve this. 
MMH & HACCP course was and still is a bespoke course for retail butchers/Farm Shops, etc., it 
was specifically put together by the Meat and Livestock Commission (and now the Meat Training 
Council) for the training in food hygiene and the production and implementation of HACCP for 
this sector, the Department of Health commissioned it under a government funded project. 
It is recognised throughout the UK and has been delivered (and still is being delivered) 
throughout this sector, indeed many Local Authorities have asked for this course to be delivered 
to their butchers, as it is meat and meat product specific. 
 
This course is intense but delivered over just one day. 
 
It is certificated by the Institute of Meat. 
Course content outlines: 
ɍ Overview to Principles of Food Safety and Hygiene 
ɍ Understanding HACCP Terminology 
ɍ The Seven HACCP Principles 
ɍ Identifying Hazards 
ɍ Identifying Controls and CCPs 
ɍ The HACCP Template 
ɍ Monitoring Procedures and Corrective Actions 
ɍ Validation, Verification and Review Procedures 
ɍ Group Workshop 
¶ Multiple-Choice Paper and Work Based Assessment 

 
A training pack is provided for each business. 
The pack contains: 
ɍ Guidance notes. 
ɍ Blank HACCP template. 
ɍ Example cooked meat HACCP Plan 
ɍ Memory Stick containing blank HACCP template and forms 
ɍ Paper Master copies of blank HACCP template and forms 
The course will be delivered by  
Julien Pursglove MB-F.Inst.M, MIFST from Lumentis Consultancy Limited 

BOOK NOW 
Phone Claire - 01738 637 785 

OR 
E-Mail - claire@craftskills.scot 

COST - £300 
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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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.ǳǎȅ .ǳǘŎƘŜǊ ƛƴ ǘƘŜ IŜŀǊǘ ƻŦ wƻȅŀƭ 5ŜŜǎƛŘŜ ŘǳŜ ǘƻ ǊŜǝǊŜƳŜƴǘΦ 

 

[ŜŀǎŜŘ ǇǊŜƳƛǎŜǎΦ 

 

!ƭƭ ŜǉǳƛǇƳŜƴǘ ƛƴŎƭǳŘŜŘ 

!ŎŎƻƳƳƻŘŀǝƻƴ ŀǾŀƛƭŀōƭŜ ŦǊƻƳ ŜǎǘŀǘŜ ƛŦ ǊŜǉǳƛǊŜŘΦ 

 

/ƻƴǘŀŎǘ bŜƛƭ aŜƴȊƛŜǎΣ .ǊŀŜƳŀǊ 

¢ŜƭΥ лмоофт пмнлс ƻǊ ƳƻōƛƭŜΥ лттфнлтртпо 
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Scottish Government funding to help you pay 

 for your energy efficiency projects 

 
Loans up to £100k are available to help you pay for energy and carbon-saving upgrades in 
your business. You could also receive a cashback grant of up to £30k. 

The SME Loan Scheme is designed to help businesses install new energy efficient systems, 
equipment or building fabric improvements. You will not be eligible if you have already 
completed or started work on your project. 

If you are an SME and installing eligible equipment, you could receive a cashback grant of up 
to £30,000 for your business. 

- 75% of eligible costs up to a maximum of £20,000 can be claimed for energy efficiency 
measures. 

- 75% of eligible costs up to a maximum of £10,000 can also be claimed for a range of renewa-
ble heat measures (heat pumps, biomass boilers and solar thermal). 

Once you have submitted a completed application, youɅll normally get a decision within 10 
working days. 

 
What can it be used for? 
 
An SME loan can be used to finance the installation of a 
range of eligible measures including: 

¶ heating, ventilation, and air conditioning upgrades. 

¶ renewable heat technologies such as installing an air source heat pump. 

¶ improving insulation, draught-proofing, double or secondary glazing, 

¶ installing LED lighting. 

installing solar thermal systems, wind turbines and biomass boilers. 
 
Check out our case studies to see who is already benefitting. 

  

ɈThe loan was critical in allowing us to go ahead and install our biomass boiler. The sup-
port that we received was excellent and made the entire process from application to in-
stallation extremely straightforward.ɉ  Sine Davis, West Highland Hotel 

https://businessenergyscotland.org/sme-loan-scheme-faqs/
https://businessenergyscotland.org/case-studies
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How do I apply? 

To apply for funding from the SME Loan Scheme, you need a report from Business Energy 
Scotland that recommends the energy efficient systems, equipment and/or building fabric 
improvements that you would like to use the funding to install. 

Business Energy ScotlandɅs reports are free and impartial and once you request support, it 
typically takes between 2-6 weeks to prepare your report, depending on the complexity of your 
requirements. 

If you already have a suitable report from Business Energy Scotland. Please get in touch using 
our online form, or call us 0808 808 2268, and we will provide you with everything you need to 
make an application. 
 
Am I eligible? 

The loan is available to Scottish businesses that fall within the EU definition of small and 
medium-sized enterprise (SME), not-for-profit organisations, and charities. 

You must be less than 25% owned by one or more other enterprises and have a holding of less 
than 25% in any other enterprise. 

The SME Loan Scheme is designed to help businesses install new energy efficient systems, 
equipment or building fabric improvements. You will not be eligible if you have already 
completed or started work on your project. 
 
Will I get a cashback grant? 

If you are an SME and installing eligible equipment, you could receive a cashback grant of up to 
£30,000 for your business. 

¶ 75% of eligible costs up to a maximum of £20,000 can be claimed for energy efficiency 
measures. 

¶ 75% of eligible costs up to a maximum of £10,000 can also be claimed for a range of 
renewable heat measures (heat pumps, biomass boilers and solar thermal). 

Once you have submitted a completed application, youɅll normally get a decision within 10 
working days. 

The cashback grant will be paid to you (along with the loan) when your project is completed and 
evidence has been provided, typically by a qualified advisor undertaking a site inspection. 
 
Look who is already saving 

The SME Loan Scheme has already provided Scottish businesses with over £26 million in loans 
for more than 950 projects. 

 

For more information: visit the website https://businessenergyscotland.org/smeloan/  

https://businessenergyscotland.org/get-support/
https://businessenergyscotland.org/contact-us/
https://eu-west-1.protection.sophos.com?d=businessenergyscotland.org&u=aHR0cHM6Ly9idXNpbmVzc2VuZXJneXNjb3RsYW5kLm9yZy9zbWVsb2FuLw==&p=m&i=NjI5ZGNjMTRjNTlmYTYxMTllMThiZTMw&t=SjhLazEwa05wZ1REKzJ0R1FObm5xS0hqQmt1aDlQR1VZYmJ3M2Zib2t2MD0=&h=75c01b84685f4a5e86421fa
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Steak Holder SessionsSteak Holder Sessions  
  VisiVisit to ABP Perth  

15 May 2024 

 
Scottish Craft Butchers held another of the ɈSteak Holderɉ sessions, this time to ABP abattoir in 
Perth. 6 apprentices, accompanied by their employer or supervisor had a full tour of the 
recently extended facility at Inveralmond in Perth.  
Split into 2 groups to avoid overcrowding busy areas of the 
facility, the process from lairage to chill was explained and 
shown to all the group.  
There was also a chance to have a go at grading cattle 
carcasses before they were scanned digitally. The facility 
was officially opened 2 days later, so we were very grateful 
to the team at ABP for accommodating us at a very busy 
time for them.  
The official opening of the extension to the plant was the next day and preparations for that 
were well under way.  
Feedback from those who attended has been very positive, once more the invitation to arrange 
more tours for apprentices and members has been offered to us.  
 


