MINUTE OF THE MEETING OF THE EXECUTIVE COMMITTEE HELD WITHIN
8/10 NEEDLESS ROAD PERTH, ON WEDNESDAY 10 JANUARY 2007

PRESENT: Jamie Chapman President
Duncan Mackenzie Immediate Past President
Douglas Scott Chief Executive
Bruce McCall Minute Secretary

Plus Executive and Ordinary members as detailed below:

Past Presidents: John Chapman, Bob Baillie, Adam McLay, David Lindsay, Hamish Deans,
Mark Barnett, David Jarron

Honorary President: Arthur Matthew, Roy Baird

Executive Members: lan Faulds, Jim Hastie, Graham Murdoch, George Lees, Alan Kennedy,
Jim Preston, John Hamilton, Stuart Dempsie, Beaton Lindsay, Stuart Christie, Neil Cameron
Guest: Andy McGowan (QMS)

APOLOGIES: Wilson Ferguson, Murray Lauchlan, Jack Meade, Hugh Pender, George Jarron.

Jamie Chapman welcomed everyone and thanked those for their support in attending the
AGM. He introduced John Hamilton the new Lanarkshire association President.

2006 AGM MINUTES: Douglas asked for any corrections. It was noted that the location of
the AGM had been omitted from the top of the page.

MINUTE OF PREVIOUS EXECUTIVE MEETING: Minutes of the previous meeting held in
April were approved, proposed by Hamish Deans, seconded by David Jarron.

MATTERS ARISING:

Stuart Dempsie advised that he was present but not listed as being in attendance. Douglas
asked if Alan Kennedy had clarified the situation about the turkeys and Marks & Spencer.
Alan Kennedy had contacted M & S and the minutes were had a correct account of the
situation. Duncan Mackenzie was interested in how they had got on with their sales.

Page 2 - Andy McGowan said that SAOS stood for Scottish Agricultural Organisation Society.

Page 6 — Hamish Deans asked about the second paragraph. Douglas Scott said the letter
went to Ross Finnie and we got a reply from FSA on his behalf. The reply was very bland and
it was noted that it was for export purposes. Hamish Deans asked for a copy of the letter that
was sent to Ross Finnie.

lan Faulds said the meeting time finishing was incorrect.
CHIEF EXECUTIVE REPORT: Douglas Scott reported.

TOP SHOP AWARDS: June Lomax presented the Best Butcher Shop in Scotland to Simon
Howie. Then at the end he was presented with the Best Butcher Shop in the UK Award. The
Butcher Shop Plus Award was presented to Robertsons of Broughty Ferry.

SCOTTISH EXECUTIVE RETAIL FORUM: A scheme called BIDS is operating in 6 areas in
Scotland. BIDS operates with the agreement of local businesses in an area. They can put a
levy on the rates and collect in extra money that goes towards providing something that is not
the responsibility of the local authority. An example would be that a city centre wishes to
promote themselves so 1% is added to their rates to be spent on that specific project.
Douglas said that he has not spoken to anyone directly involved in one but the English



President, Neil Curtis is involved in one in Lincoln and he did not have a lot of good to say
about it.

SEPA STAKEHOLDER MEETING: They had gone to great lengths to find out how much
waste was produced in Scotland in terms of meat & fish processing sectors. They had a low
number of responses but the ones which were received did give a fair reflection on the
businesses we cover. They took the information and multiplied it by the number of butchers
they thought were in Scotland. Douglas felt they may have come up with the wrong answer.
The project had no ongoing purpose after it had reported. Most of the meeting entailed giving
SEPA information on numbers of butchers and how waste was managed in butcher shops.
Douglas did not think there was anything to worry about filling in the SEPA forms. SEPA had
information from FSA detailing 1100 butchers in Scotland. We know in our database we have
730. We have pursued this with FSA as under the Freedom of Information Act we feel we
should be able to receive their list. This we will continue to pursue. There is likely to be a fair
number of convenience shops and supermarkets on the list.

ECONOMIC DEVELOPMENT ASSOCIATION SEMINAR: This seminar in Inverness was
about how European funds have been used and will be used in future. The reason to attend
was to find out where we could source funding. The conclusion from the meeting is that we
already have identified know all the sources of funding.

WINTER FAIR: Both Douglas & Bruce attended the morning of this event held. Frank Yorke &
Beaton Lindsay carried out demonstrations of lamb cutting.

DAVID GRAILEY, ALISTAIR DONALDSON & ALAN STEVENSON: These meetings were
about the positioning of Meat Training Scotland. David Grailey is leaving Meat Training
Council and this has meant a reassessment of their activities by their Chairman Bill Jeremy
taking a bigger role in meantime. There was no real conclusion as to what direction Meat
Training Scotland should take. The main feeling was to go forward with the main trade
organisations; SAMW, SFMTA and QMS.

MEMBERSHIP AND DEVELOPMENT REPORT: Beaton Lindsay reported.

Invoices for membership fees were only sent out on 4" January. Payment summary and
membership list will be issued at the next meeting.

A recruitment flyer was sent out at the start of January to 268 businesses.

There have been three resignations; S Meney & Son, Paisley, Anderson Fresh Meats,
Glasgow, Anderson, Leven

Scottish Craft Butcher Member 2007 stickers will be sent out as payments are received along
with a members’ questionnaire.

Membership information packs were sent to:-

Hamilton Butchers, Ayr Barbreck Farm Shop, Lochgilphead
Charles F Stanley, Edinburgh Aberfoyle Deli
Russell Martin, Grangemouth

New Members

Stuart Grant, Grantown on Spey
Callan Quality Butcher, Carluke
Charles F Stanley, Edinburgh



AGM: The AGM was held at the Popinjay Hotel, Rosebank on Sunday 26 November. Attendance
could have been better. Including Past Presidents and guests there were 42 present but there
were only 15 member businesses in attendance.

NFMFT President Neil Curtis was made an Honorary President and he made a short address to
the meeting. No formal Federation lunch was held but 38 stayed and joined the hotel’s carvery
lunch.

REGIONAL MEETINGS: Regional meetings will be held in January, February and March. These
meetings will follow the successful formula from 2006 — round the table discussions on all industry
matters — starting with a two course meal.

If you wish to attend one (or more!) of these you must phone us to reserve a space. Please
reserve your place as soon as possible. Telephone Bruce: 01738 637472

Monday 29" January Caledonian Hotel, Oban

Monday 5" February Swallow Hotel, Bellahouston, Glasgow
Tuesday 6" February Buccleuch Arms Hotel, St Boswells
Monday 26" February Murrayfield Hotel, Edinburgh

Tuesday 27" February Kilmarnock

Monday 12™ March Invercarse Hotel, Dundee

Monday 26™ March Glen Mhor Hotel, Inverness

Tuesday 27" March Redgarth Hotel, Oldmeldrum

HANDBOOK: Letters have been sent out to potential advertisers for the annual handbook
2007/2008.

TRADE FAIR 2007: The annual trade fair will be held on the 13 May 2007. The previous show we
had a sponsor-ed seated refreshment area by KRH. Would the executive like to continue with this
area and should KRH have 1*' choice on the sponsorship of this area?

Jamie Chapman said they came up with the idea the last time and it proved very successful so he
saw no objective to them continuing. Mark Barnett agreed with this position. Duncan Mackenzie
said that he was also prepared to do it. David Lindsay was of the opinion that the people that
complain can not afford to pull out, there is no reason why they could not do it again. Alan Kennedy
said there was no reason why other individuals could not provide food and drink on their stand.
David Lindsay said it kept people within the show area. Jim Preston said was delighted with the
response he received the last time round.

David Lindsay said there was an error on the holiday dates sheet for the festive period. Ouglas
said that when he went to the printers that he had signed for the incorrect sheet but it was the
same as the previous year and no one had noticed. It has been corrected on the master so next
year we will get it right. There has been only one person who has pointed it out to us.

Stuart Christie said that the Anderson business had been sold and they will not be doing fresh
meat. Douglas said that Anderson, Leven had closed and Denis Meney was looking to retire. David
Lindsay asked that a letter be sent to them for their support to date.

A lengthy debate took place on whom could be invited into membership and the locations which
our new logo could be used. It was agreed to continue to vet new members on each of their own
merits.

Douglas Scott said we had a request from an executive member to send an extra newsletter to
someone who used to be in the trade who would like to see it. Our policy on sending out
newsletters is just to send them to FSA, Meat Training Council, SAMW, QMS ACBI, Journalists.
WE felt this was a step further and we would like the executive view on it as we are extending the
circulation just for readership. Hamish Deans suggested the member should just photocopy it and
give it to them. Mark Barnett remembered that a member who is now not a member was passed a
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lot of material. Douglas said that to produce and send gives a cost to us. Hamish Deans said if we
send it to one we will have to send it to everybody.

FINANCE REPORT: Douglas Scott reported.

Member Services it was a fairly lean time with very little income and funds being transferred from
SMT to cover costs. The subscriptions are now coming in and these had been increased by £10
per member at the AGM. We are budgeting for a subscription income of £86,000 and a total
income of £126,000 with a total spend on the year of £126,000. We have a budget of advertisng
and promotions of £20,000.

SCOTTISH MEAT TRAINING: Budget income of £340k, which is made up of £140k from Scottish
Enterprise, £35k from Highlands & Islands and £139k from ESF grants. At the moment we have a
projected expenditure of £324k which leaves us with a £16k surplus it is early days with it being the
third month of a twelve month period and things can change.

QUALITY MEAT SCOTLAND: Andy McGowan reported.

Andy Mcgowan said they are coming through the planning process for the next two or three years.
It is clear that the independent sector is looming larger than it has in previous years. This is likely to
lead to more activity than in previous years. The detail of that will be with further discussions to see
exactly what the sector wants.

QMS is moving to NPBO status with the board representation issue there. There is a board of
twelve with a Chairman who will be appointed at some point during the summer. It is open
competition for seats on the board. There are a minimum guaranteed two places for farmers and
two for the processing sector. If when the applications come in and all processors and farmers get
positions then that is also not a problem. He suggested now was the right time to consider the
people we would be suggesting be put forward. It is not the automatic place which SFMTA was
looking for but the sympathetic ear.

Radio advertising for Pork in the next month or two.

Anyone who is looking for rare breed pork, there is a farmer going to the expense of rearing them
and seems struggling to sell them. If anyone is interested in Tamworth there is a modest supply
coming in around Aberdeenshire.

There will be a research conference at the end of the month at Murrayshall in Scone. A large
chunk of that is looking at meat quality from processing and on farm. We have 130 attending and
ten places if anyone is interested.

Duncan Mackenzie said that one place would be a available for independent retailers will that be a
retailer or a SFMTA member. Andy Mcgowan said it will not be allocated at all. Andy suspicion was
that they would be looking for fairly good representation from the end users. If the whole thing was
filled with farmers then you don’t get a broad view on the grander scheme of things. SEERAD will
not want it loaded up with multiple retailers. Duncan Mackenzie wanted to know if a secrecy clause
had to be signed. Andy McGowan did not know but the other similar bodies SEPA and FSA their
board meetings are held in public. There would also be an element of disclosure of minutes.

Stuart Christie said you will struggle to get butchers to take Tamworth pigs. Andy Mcgowan said
that they eat well but he imagined there was a fair amount of work to get the meat of them.

Douglas Scott said there was a Beef & Lamb Forum on the 8" Mnovember and wondered what
happened at it. There was a lengthy discussion about cattle clipping which took up most of the
morning. In the afternoon there was a presentation between there marketing people and Scottish
Enterprise looking at some of the opportunities in health advanced foods. These are opportunites
to promote meat as being high in iron & zinc which is nothing new but you need legal approval to
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promote it as such. The newer one is Omega 3 which the fish people have made big headway on
with the claims of healthy fish oils. You can manipulate diets in lambs & cattle to give higher levels
of Omega 3. It is esrtimated at 5p a kilo extra cost to the farmer. There would have to be a
premium in the market at the butchers end to encourage farmers to do that but it is possible to do it
technically.. There was another presentation about sheep strategy but it was more farm based. It
was looking a sheep feeding trying to improve the quality and consistency of the lamb coming
through which leaves a little bit to be desired. The next forum will be in May. Uel Morton has been
discussing with Simon Howie to do a demonstration on what it is that butchers are looking for in
terms of stock.

Alan Kennedy expressed an interest in attending the seminar at Murrayshall.

Douglas Scott said he had a meeting with June Lomax on 30 November to discuss what we are
going to do this year. She is still keen to sponsor the Meat Skills Competition and this will be held
at the Trade Fair and the entry forms will go out at the end of the month. She said she will try to get
something much more interesting in terms of prize money to the winners. We said we would
remove the age categories and introduce new categories which were a novice category for those
who had never been to the finals before and those who had been in the final before. It has a
detrimental effect on those who want to try for the first time. Some of the ones in the under 22
category are as good as the ones in the over 22 category.

QMS have agreed to have a stand at the Trade Fair adjacent to the Meat Skills competition area.

Most of their activity will be sponsored by the Scotch butchers Club. The Scotch Butchers Club
assessors will meet on the 18 January. Douglas has been invited to talk to them about legislation.

LIVESTOCK REPORT: Stuart Christie reported.

Hides £25
Lamb Skins £1

Over the holiday period prices were firm but not excessive there was no marked increase in the
pricen of cattle or sheep.

It is too soon to see any difference yet this year but for butchers who it is mainly the catering ones
who are buying OTM boxed beef prices are falling daily with wholesalers desperate to offload
supplies.

Lamb prices are now well down. Farmers who bought store lambs to finish are loosing a lot of
money this happened last year and many say they can’t keep doing it anymore.

Most of the butchers | spoke to said their trade over Christmas was very good with New Year
quieter but steady.

Their seem to be lots of different reports about removal of spinal column from 24-30 months old
cattle. Most of the smaller butchers | know are not buying it, preferring to buy OTM boxed beef
instead. As | said at the AGM all think it is nonsense and we should be pressing for an early end.

Jamie Chapman asked if the over 30 month was this buying boxes. Stuart Christie said rather than
going through the hassle of buying it and splitting it the way it should be done. He did not know of
an authority going in and watching what goes on on to check it is being done correctly. Stuart had
two visits in one day the first to take samples of mince and sausages The second was on VC just
to ask if he was complying. Hamish Deans said that it it is being monitored severly at the abattoir
with every delivery going out. If the butcher does not have a licence then it does not go out. Jamie
Chapman said that a few butchers at Lanark will just not buy anything over 24 months. Stuart
Christie said the EHO asked if you follow the paperwork and if they say yes they accept it. David
Lindsay said they treat it as a nuisance factor. Stuart Christie said it is very messy with some
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butchers not having a back door and the mess spreads. So the butcher is looking for the cheap
manufacturing beef. Hamish Deans felt that the butcher who is not licensed to do it has the
problems where as the people who have the licence to do it. Stuart Christie said that they are not
selling it on the bone but they are not removing the spinal column.

Douglas Scott said there was a meeting about SRM controls and the possibility of relaxing them
with the lower incidence of BSE. The workshop is in London in February. Stuart Christie asked how
many were licensed Hamish deans said that 25% were licensed.

The second meeting was the MHS in York on the 24 January. Hamish Deans said the St Andrews
Abattoir meeting was being held the night before but he would sort something out. Douglas
confirmed that Alistair Donaldson was attending.

David Lindsay said that Henderson, Linlithgow would close. Beaton Lindsay said that the business
is for sale with four interested parties but who will buy it as a going concern when they can wait till
it goes in to receivership. He said they are still operating killing 45 cattle this week. Richard
Sneddon said there are only five slaughter men left the rest have been paid off. Jamie Chapman
believes the Irish are favourites to buy it.

TRAINING AND DEVELOPMENT: Richard Sneddon reported.

TRAINEE NUMBERS: We are starting the New Year with a slight upturn in the overall in-
training numbers.

There is a slight increase in the numbers in the Scottish Enterprise area and we expect
this to continue into early 2007 as our Assessors make contact with those trainees we
could not access before your busy Christmas period.

We've experienced a slight loss in trainee numbers in the Highlands and Islands area, but
this is entirely due to trainees achieving their qualification and remaining in employment
and not, as previously experienced, due to people leaving the industry.

We currently have 14 trainees in Northern Ireland, all progressing well.

A total of 74 trainees have been certificated for Meat and Poultry Processing level 2 since
1% August 2006, with many of these also achieving their Craftsman Certificate or their
Customer Service Award.

We do still have the capacity to register trainees before the end of this contract year and |
urge you again to contact our office if you recruit new members of staff and you wish to
benefit from our training service.

SKILLS XTRA: We are approaching the final phase of our involvement in this pilot scheme
and our remaining 17 trainees look set to achieve their level 2 qualification with additional
learning in a very short time.

We organised a training session with Barry Dean to provide the additional learning
required for the SkillsXtra trainees and whilst this was extremely well received by those
who managed to attend, we will have to offer an additional date for those who were unable
to attend.

The success of this pilot will help influence the review of the current Modern
Apprenticeship programme.



AWARDING BODY: Scottish Meat Training are continuing to work hard to put forward the
views of our industry to our Sector Skills Council, Improve and to the various other bodies
with whom we work - SQA, SE, HIE. and we have previously reported the changes and
improvements being proposed to the qualifications for the Food and Drink Industry. We
now have an opportunity to have more influence in what is being proposed for Scotland
and for our sector.

Meat Training Council have decided to pull out of their partnership with SQA, the
qualifications regulatory body in Scotland. As a result, SQA have considered taking the
route of taking the Meat and Poultry qualifications back into their suite of qualifications and
in effect, giving all ‘Meat’ training providers a choice of Awarding Bodies.

We have carefully considered Scottish Meat Training’s position and believe that we are in
a strong position to provide this facility ourselves. It is acknowledged by Improve and by
other involved bodies that the ‘Federation’ is the ‘spokesperson’ for our industry. To this
end, initial enquiries have been made to Improve, to SQA Accreditation unit and to SQA
Food and Drink and the response has been very positive.

All parties would actively support Scottish Meat Training in an application to become the
Awarding Body for Scotland. SQA would welcome a partnership agreement, which would
allow SQA to retain the Meat qualifications within their suite of qualifications and allow
potential customers to benefit from our Industry expertise.

This is exactly the right time to pursue this course of action, with the possible changes to
the Modern Apprenticeship programmes, the review of the complete Food and Drink
Industry qualifications and the changes to the way that funding contracts are awarded.

SE AND HIE CONTRACT TENDERS: Both documents are completed and will be
submitted to the relevant offices in time for the deadline of 12" January 2007.

Negotiations are expected to take place during February with contract offers received by
the end of March.

COURSES: Intermediate HAACP courses will be held in Wick, Perth and Glasgow during
February and March

Health and Safety Awareness courses for butchers are available in February and March
and we are inviting expressions of interest. Venues of these courses will be dependent on
the location of those wanting them.

A Supervisory Skills Course will be held over two days at the end of February at the Falkirk
Stadium. At £60 this is a giveaway and for anyone with managers or family successors
this will be an ideal course.

ADDITIONAL FEDERATION CERTIFICATES: At the request of employers we have
devised several more, job specific qualifications. Currently the Craftsman Certificate
certifies a good all round butcher but not all employers are able to give their staff the
opportunity to train on all aspects of the trade. The Customer Service Award permits
certification of counter assistants but there are other jobs that members has asked us to
look at.

As a result of this we have added NEW certification for more narrow job specifications. These
are:-



Slaughtering Butcher for those working in an abattoir
Processing Butcher for those breaking down and boning primals.

Cutting Butcher for those trimming and plating
Manufacturing Butcher for those involved in sausage, burger and pudding manufacture
Butcher’s Baker for those who make pies, bridies, steak pies in a butcher’s shop.

Delivery of these will be possible through our ESF projects, both of which have been
approved for 2007 at a maximum value to us of £136,000.

THE WORSHIPFUL COMPANY OF BUTCHERS & MTC ANNUAL PRIZEGIVING: At the
AGM, | explained that Scottish Meat Training had entered nominations for four awards.

We have received notification this week that we have been successful with two of these
nominations:

Stewart McClymont at Bennetts in Dunblane is awarded ‘The Quality Meat Scotland Award
for Outstanding SVQ Candidate of the Year'.

Scottish Meat Training has been awarded ‘The Meat Training Council Award for Meat and
Poultry SVQ Centre of the Year'.

Presentations will be made at lunch at Butchers Hall on Tuesday 13" February.

George Lees asked what training could be offered to a 20 year old entering the meat
trade. Richard Sneddon confirmed a Level 2 or 3 Modern Apprenticeship. If they are not
capable of doing a Level 3 then it could be done on ESF if we have trainees in that area. It
is done on an individual basis and the economics of it.

George Lees asked if the Federation Diploma was still the case of an MA plus advanced
practical skills. Richard Sneddon confirmed it was a Level 2, Level 3 plus practical skills.

Stuart Dempsie congratulated Richard and his team for the award they have received
because it is a big plus to the Federation

IMPROVE: Douglas Scott reported that the had a standards consultation in this room on
Haloween. The two people who came up from York spoke at us and did not consult in any
shape or form. Those round the table including Yvonne Snell from SQA shook their heads
in disbelief. David Grailey from MTC was here he asked a few questions. They did not
listen to anything we said. This sparked of the comments made within the MTJ. They upset
Improve quite considerably at the beginning of December. Their Chief Executive was on
the phone and he has been in dialogue since so they do what we want them to do. We
have a stakeholder meeting this Friday. The agenda and presentations have been
received and looks like another day of them talking at us. The Scottish group are all of the
feeling that Improve are not listening. The standards have been lifted straight off the MTC.
They have restructured Level 2 and Level 3 in particular. Both the bakers and ourselves
felt it made it a ridiculously difficult and ignored the retail aspect of it so we will have to be
shouting about it again. Until we get proper representation and address the retail sector. It
is not just our sector it is fish and baker as well they are not going to be effective. Duncan
Mackenzie said we should give Douglas the executive backing on this issue. As far as
Improve are concerned they are a complete waste of time and they are basically saying
butchers do not exist. Douglas has told them that we do not want to fall out with them and
want to work with them but they are going to have to work with us as well.



PROMOTIONS REPORT: Mark Barnett reported.

Haggis leaflets and posters for Burns Night were distributed to members in the first mail of
the new year. We used up our existing stock of over runs from previous years’
productions so as to free up some budget for other things and get the stock off our
shelves.

In the forthcoming year we hope to further support SFMTA members through producing
point of sale material that will strengthen their trading position. The Scottish Craft Butcher
logo will continue to be used on all customer-facing material.

We see as important, the provision of posters that position Craft Butchers using general
but emotive messages. In addition there should be special activity around Valentines Day,
Easter, Barbecues, Salad Days, Chicken, Sausages, Winter Warmers, St Andrews Day
and Christmas.

QMS will cover some of these but SFMTA will fill in the gaps to give members unique and
different point of sale material.

To do this we will discuss the possibility of using some of the ideas emanating from both

Keurslager in Holland and ACBI in Ireland. Rather than spending money on re-designing
what has already been created we will attempt to source through all the contacts that we

have made in the last few years.

Dalziel, Verstegen and Lucas have all said that they will assist in the promotion of craft
butchers so once we have a programme established then these companies can be
approached to underwrite the cost of production.

Douglas will start this progress on Monday when he meets Ruud Bakker of Keurslager. |
would hope to have much more to say about this at the next meeting.

As far as product competitions are concerned we have asked QMS to make the Meat To
Go Awards and Scottish Meat Challenge a two yearly event. There will be a Haggis
Competition and Pork Sausage Competition at the Trade Fair in May but there is space for
some kind of product evaluation to be undertaken and allow certificates to be presented at
the Trade Fair.

We would like a decision on this. There is an opportunity to have a Burger, Barbecue
Product and Chicken Product evaluation. Do we want this? Do we feel that we need
presentations at the Trade Fair? Does it really draw attendance at the event?

Jamie Chapman said it encouraged people to go. Douglas said the competition would possibly be
chicken, barbecue or burger product. David Lindsay said we should stick to beef, lamb or pork as
chicken is an extra bit for the majority of us. Douglas said that beef, lamb and pork were not
included the Meat to Go competition is exactly that which is run every 2 years. The entries last year
were a bit light. If you run it every year they are always going to be light but if we do not like the
other categories we do not need to run them. Duncan Mackenzie said we should do burgers as it is
something every butcher sells. The rest of the meeting agreed.

LABOUR CONDITIONS REPORT: David Jarron reported.

Free employment law seminar run by the MJL group. Stuart Christie asked when these
meetings would be on. Douglas repied that they would be on in the evenings.
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LEGISLATION REPORT: Douglas Scott reported.

SFAC MEETING: Douglas asked in the question time what was happening about the 24 —30
month cattle. So we did not let them forget we had an issue about it. They replied that it was
working through the process of various committees, so it was going to take a while to get it fixed. A
presentation was made on the Food Hygiene inspection scheme. Douglas intends to asked the
butchers involved in the scheme therir coments on the operation of the scheme so far.

FSA STAKEHOLDER MEETING: FSA went through that they do and why they do it. They were
grilled on certain points throughout the day. Both Bob Howat and Alistair Donaldson again asked
questions on the 24 —30 month cattle. The re licence of meat plants is on-going and there was
some particular problems there. The diet and health issue there is to be a seminar on saturated fat
in Perth on 23 January.

Douglas will be attending the MHPF. The papers on the table have been issued ahead of the
meeting.which are from the sub groups from that forum. It does still point out the mincing of meat
and the number of days from slaughter to mincing was considered by Europe on the 6" November
with no feedback available. Hopefully at the forum we will be able to hear about progress.

Hamish Deans asked to get a copy of the Davidson report which is mentioned in the papers.
Douglas agreed.

ANY OTHER COMPETENT BUSINESS:

Stuart Dempsie announced the death of a Lanarkshire member, John Bennett of Airdrie who
passed away on Thursday, he was only 56 and had a few years of poor health.

Arthur Matthew said that Jim Pirie had a stroke the day after Christmas and is now in hospital in a
serious condition.

Jamie Chapman was reading the winter report of the Royal Highland Society the Chairmans
mentioned making more people aware of what you see at the show and what you see in the
supermarket shelf. The show is on showcasing the agriculture and most of the markets the majority
of the top cattle is bought by independent retailers so Jamie dropped him a note to that effect.

Douglas said we are running a Federation trip to Holland on the 18,19,20 March. The trip includes
a visit to Verstegen and then to some shops in Rotterdam and Arnhem area. Jim Preston asked
about the costs. Douglas said the hotel rooms which will be relatively cheap and the flights will be
booked by the individual themselves. A deposit will be required to cover the cost of the minibus for
the second day.

DATE OF NEXT MEETING: Wednesday 14 February 2007.

There was no further business and the meeting closed with a vote of thanks to the chair.

10



