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MINUTE OF THE MEETING OF THE EXECUTIVE COMMITTEE HELD WITHIN  
8/10 NEEDLESS ROAD PERTH, ON WEDNESDAY 7th JANUARY 2015 
 
PRESENT: Beaton Lindsay, President 
  Douglas Scott, Chief Executive 
   
President Elect: Paul Boyle 
Honorary President: Arthur Matthew 
Past Presidents: Adam McLay, Hamish Deans, Stuart Christie, Ian Faulds 
Executive Members: Alan Kennedy, Murray Lauchlan, George Lees, Neil Cameron, Alex Mitchell, 
Guthrie Batchelor 
 
APOLOGIES FOR ABSENCE: James Pender, Hugh Pender, Jim Preston, Wilson Ferguson, 
Stewart Dempsie. 
 
APPROVAL OF MINUTES OF EXECUTIVE MEETING 22nd OCTOBER 2014: The minutes were 
approved by Ian Faulds and seconded by Alan Kennedy. 
 
MATTERS ARISING:  
 
PRESIDENTS WELCOME: Beaton Lindsay welcomed Alex Mitchell and first time attendee Guthrie 
Batchelor to the meeting.  
 
A minute silence was held in memory of Hon President Roy Baird who passed away before 
Christmas.  Douglas Scott passed round the leaflet from the service abnd reported that the funeral 
took place at the Kirkcaldy crematorium thereafter at Pittenweem church which was very full.  Roy 
had a huge impact at the church sometimes taking the sermon if the minister was running late. 
Paul Boyle said his father was his manager for twenty four years and his shop had around twenty 
five staff.  Douglas said he has the daughter’s address in Blairgowrie if anyone wants to contact 
her. 
 
CHRISTMAS TRADE: Beaton said orders were slow to come in.  There were lots of Lidls and Aldi 
adverts on the TV.  The orders came in late and they were as much if not more than the previous 
year.  The Tuesday before Christmas was busy all day and overall he could not complain about 
trade; pie trade was more than ever before.  On the Sunday prior to Christmas they worked to 
prepare but did not open.  Stuart Christie said trade was good slightly down on the year.  He said 
he sold three different turkeys and the Copas were the ones which were cancelled.  Aldi’s were 
selling turkeys for £39.  The steak pie trade went through the roof at Christmas. He opened on the 
Saturday and had a good day.  Paul Boyle said he tried to split the orders between the Tuesday 
and the Wednesday.  Alan Kennedy said the Tuesday and Wednesday were good days as well as 
the Saturday.  There seemed to be a lot more of large family meals with bigger turkeys, roasts and 
steak pies. Murray Lauchlan said he never sold as much venison as the Saturday before 
Christmas; his numbers were up 1 or 2%.  The Saturday after Christmas they were able to sell 
anything left over from Christmas Eve.  They sold more butterflies than ever before but with the 
same number of turkeys. 
 
Guthrie said it was their first Christmas, they are traditionally farmers having just bought Flemings, 
Arbroath.  Comparing it to the previous year they were slightly up.  Alex Mitchell said the Copas 
turkeys were slightly down; they could begin to price themselves out the market.  Most people 
buying them are regular buyers.  Their steak pies were trebled, which was on the back of their new 
production unit which allows them a bigger capacity to cook.  The sales were up a percent they 
closed both Saturdays.  Neil Cameron said Copas turkeys were slightly down otherwise it was 
okay, overall not a brilliant year.  Stuart Christie was not overly impressed with Copas and he was 
going to use Gartmorn next year.  Ian Faulds felt that Kellys need to do a bit of work with its 
packaging.  He felt the new Kelly posters were not good, they are going to have to emphasis the 
value as everyone is selling bronze turkeys.  Ian Faulds said he sold lots of fillets, they had a great 
Christmas and New year. 
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CHIEF EXECUTIVE REPORT: Douglas Scott reported. 
 
Douglas said the AGM minutes were distributed and if anyone has any comments to let Douglas 
know. 
 
We get a number of comments where members believe that since we are an office based 
organisation we can wind down towards Christmas and return on 5th January to pick up where we 
left off.  There are I know some trade associations like that but we are not one of them. 
The cost of mailing in the last fortnight of December was £2400 and the Royal Mail had to send a 
special truck here for the collection on Hogmanay.  Executive Committee mail, Burns Night and 
Valentines Day point of sale material, the January Newsletter, subscription renewals and 
invitations to non members to become members all just didn’t happen on their own. 
 
Apart from that very tangible evidence of hard work here in the office I held a meeting here with 
Calum Morrison of Two Sisters group who want to explore ways of supplying Scottish Chicken into 
Scottish butchers.  Alan Kennedy attended as well and gave a very strong view on what we were 
looking for.  Calum Morrison told us that the Two Sisters group is working on a brand for the 
chicken output from Coupar Angus and that in due course should emerge as Marshall’s Chunky 
Chicken.  Rather disappointingly despite meeting in late October no more has been heard of Mr 
Morrison. Alan Kennedy said he had a call from him before Christmas but will be back in contact 
with him before the end of the month. Alan has a price list but they are only talking about pick up 
and not delivery with pay on collection. 
 
Still in October I attended a Scottish Food and Drink Academy seminar at the Radisson in 
Edinburgh where Lean Manufacturing and the Certificate for Work Readiness were the key topics.  
I went on from there to attend one of three Business Seminars we ran in conjunction with Scottish 
Bakers 
 
A meeting with Don Wallace of Dalesman Group agreed sponsorship for Savoury Products 
evaluation and a Sausage For Scotland evaluation to identify a sausage to promote during 
Sausage Week 2015. 
 
Bruce and I with a handful of members had a very good day at Devro.  We were given a tour of the 
plant and an insight into the sausage casings market.  Devro have intimated an interest in 
becoming a corporate member.  
 
Mid November was consumed by events with the judging of the Scotch Pie Club Awards at 
Dunfermline, Smithfield Awards presentations in London with Q Guild and Butchers Shop of the 
Year Awards the following day in London.  
 
In November our views were sought on the designs for the New Food Body for Scotland and like a 
few other stakeholders was visited by a researcher to canvas views on three logos.  
 
On 23rd November we held our AGM at McDiarmid Park and I met National Federation President 
John Mettrick at Haymarket on the Saturday night, saw him to his hotel at Queensferry and then on 
the day following, as part of the deal of getting him to address the AGM about his business, I took 
him round eight butchers shops in Dundee, Fife and West Lothian. 
 
Bruce and I attended another Scotch Pie Club meeting to organise the presentations that will be on 
Wednesday 14th January at the Westerwood Hotel, Cumbernauld. 
 
Into December and a Q Guild Management meeting in Penrith.  Meetings with Skills Development 
Scotland and then with Helen and Claire at Helm Training in Dundee who are potential partners in 
delivery of the Certificate of Work Readiness.  
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We had a visit from Gillian Kynoch, formerly known as the “Fat Czar” because of her work trying to 
improve the Scottish Diet.  Now she works for charity called FairShare which distributes surplus 
food production to the needy.  I pointed out to her that there should be little waste in a butchers 
shop and outlined how the system works from farm to fork. 
 
Bruce and I visited Dalziel’s Development Centre in Gateshead on 10th December.  We were met 
by Danny Upson and David Darroch.  They gave us a conducted tour of the very impressive 
production plant.  The attention to allergens was particularly interesting.  We also used the time to 
arrange the February regional meetings and secure £1600 sponsorship for Meat Skills Scotland. 
Along with the President I met with Neil Purdom of Zero Waste Scotland on the matter of carrier 
bags and also consulted corporate member East of Scotland Contracts on possible solutions.  
More about this under legislation. 
 
On 16th and 17th December I sat in on most of the Scottish Meat Training assessors training on 
Food Manufacturing Excellence (FME) undertaken by Gerry Borge from the Scottish Manufacturing 
Advisory Service.  This is with a view to delivering an SVQ in FME.  Early signs are that this would 
be of greatest benefit at Level 3. 
 
I attended Roy Baird’s funeral on 23rd December along with several other Past Presidents.  A 
tribute was printed in the January Newsletter and is on Members Only website as well.  I had 
intended visiting member shops in Inverness and Dingwall to photograph Christmas trade but the 
funeral meant that my camera lens had to be restricted to Fife. 
 
Members responded well to an email request seeking views on Christmas trading, some replying 
on the night of Christmas Eve and even two on Christmas Day!  These views were reported in the 
January Newsletter. 
 
Between Christmas and New Year the Federation Newsletter and Federation Uncovered to go out 
with subscription renewals were completed, printed and then sent out. 
 
Other things that we finalised during this period were the posters for Burns Night and Valentines 
Day, Christmas opening hours, membership stickers, venues for regional meetings, SFMTA trips to 
West Yorkshire and to Northern Ireland, electronic calendars for staff and an application for 
extension to ESF project. 
 
FINANCE REPORT: Douglas Scott reported. 
 
MEMBER SERVICES: Invoices have gone out for membership fees of £88k.  Corporate 
membership bills for £14k, by the time receipts from handbook trade fair competitions and 
investment income plus £38k for servicing the Q Guild projected income is around £170k.  This is 
£11k more than last year because of the trade fair.  Direct expenses will reduce as we already 
have had one set of Regional meetings which did not cost much and the next set will be the last in 
this financial year.  We are budgeting for a slight loss but we hope it is not the case.  We are 
looking at a surplus on the account of £14k.  This may look a lot but the surplus on Q Guild is 
approaching £20k.  If we lose Q Guild income we would be looking at a large increase on 
subscriptions.  It would be prudent to maintain that surplus as we are not guaranteed Q Guild 
income going forward.  Murray Lauchlan asked how much the Trade Fair cost to run.  Douglas said 
it was £17k and a huge chunk of this was the Meat Skills Competition.  On the entry form there is a 
lot of sponsors, last time round we just had Scotch Butchers Club so this income will help to cover 
costs. 
 
SCOTTISH MEAT TRAINING: In September, October, November income was good particularly 
from Skills Development Scotland.  We have budgeted slightly less than last year but Douglas 
reckons we would at least reach last year’s amount of £304k from SDS.  We still have £30k to 
come in from ESF highlands and islands.  £10k income from Certificate for work readiness. We 
also have £10k for income from administration of the Commonwealth legacy places.  On the cost 
side we have £84k of direct expenses which is predominantly travelling expenses and SVQ 
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registrations with SQA.  Indirect expenditure side we are forecasting slightly less than last year at 
£260k. Total costs are £343k against income of £357k. 
Hamish Deans said there will be a reduction on member services with the insurance policy. 
Douglas said at the AGM there was a request to change our employment law advisor we indemnify 
members against the cost of employment law tribunals.  The cost is £7.5k per year which is not an 
awful lot per member.  We received a proposal back yesterday but will double check before we 
proceed.  Our new contract with Lindsays commences from February. 
 
MEMBERSHIP AND DEVELOPMENT REPORT: Bruce McCall reported. 
 
A Federation Uncovered newsletter was sent with all member renewal notices at the beginning of 
January.  This has also been sent to non members with a joining application form.  Federation 
Uncovered is tabled for your information, you will see it describes most of the things that the 
Federation does for its members. 
 
Three new members since last Executive meeting 
Bews, Thurso 
Wright Butchers, East Kilbride. 
Fleming Butchers, Arbroath 
 
Three members resigned 
Rbt Bauld Cowdenbeath – retired shop closed 
Kelly of Cults – no reason given 
G W S Wilson, Allison Street, Glasgow- shop for sale 
 
CORPORATE MEMBERS 
Renewal notices were sent out during December.   
 
AGM 
The Federation AGM took place on Sunday 23rd November in the Centenary Suite at McDiarmid 
Park, Perth where Beaton Lindsay was elected as the President.  The AGM took a new format with 
convenor reports condensed into the annual report, and all financial business taking place in the 
morning.  After lunch there were three guest speakers, John Mettrick, President NFMFT, Stewart 
Collins, S Collins & Son and Murdo Morrison, Robert Burns World Federation. 
 
WEST YORKSHIRE TOUR 
Places are available for the visit tour 2nd & 3rd February to 
The Dalesman Group, Wilsons of Crossgates, Bolster Moor Farm Shop, Addys, Holmfirth, and 
Blacker Hall Farm Shop where Cheryl Murdoch, now Garthwaite, runs a butchers business. 
 
NORTHERN IRELAND TOUR 
Places are available for the visit tour from 2nd – 4th March.  This will take in Clogher Valley Meats, 
Stewarts, Enniskillen- O’Dohertys, Enniskillen - Mr Eatwells, Omagh – McCartneys, Moira – Quails, 
Banbridge – Barry Knox, Portadown, John R Dowey, Lurgan – K & G McAtameny, Ballymena – 
McKees, Magera and O’Kane’s, Claudy. 
 
Both tours are detailed in the newsletter contact Douglas if you wish to attend. 
 
REGIONAL MEETINGS: 
The main content of this winter SFMTA Regional Meetings will be a Sausage manufacture. 
Building on the success of the Champion of Champion Allan Bennett’s masterclasses in 2014 this 
will involve a practical demonstration by Dalziel Ltd. including latest innovations in the sausage 
market. 
 
Discover why consumers love eating sausages, manufacturing techniques to improve eating 
quality, experience the variety of flavours, learn why additives are used in sausages and ideas for 
extension. 
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Shelf life and market trends will be discussed along with filling into natural and collagen casings. 
Free Sausage and mash served on the night.  Members and their staff are invited to attend at any 
of the venues or dates that suit them best.  Please book your free places in advance. 
Date Venue 
Tuesday 10th February Carfraemill Hotel, Carfraemill, Scottish Borders 
Wednesday 11th February Thistle Hotel, Inverness 
Thursday 12th February Thistle, Dyce, Aberdeen 
Monday 16th February Garfield House Hotel, Stepps 
Tuesday 17th February Western House Hotel, Ayr 
Wednesday 18th February Lovat Hotel, Perth 
 
Round table discussion nights as held in previous years will, for the moment, only be held in 
Highlands and Islands area. 
Monday 19th January Caledonian Hotel, Oban 
Monday 9th March Mackays Hotel, Wick 
Monday 16th March Orkney Hotel, Kirkwall 
 
TRADE FAIR 
The trade fair takes place on Sunday 10th May. 
 
GOLF 
This year we will visit Drumpellier Golf Club on Wednesday 3rd June.  Cost £45 including meals 
and prizes. 
 
BONE COLLECTION 
One member contacted the office this week to say his bone price has gone up from £30 to £48 for 
a 250 litre bin from Grayshill knackery.  Beaton Lindsay uses Douglas Brae who have reported the 
value of the by-products trade has plummeted. 
 
Beaton Lindsay said we were looking for a new convenor for Member Services. 
 
LIVESTOCK REPORT: Murray Lauchlan said that with the situation with Caledonian Mart there 
was not going to be a fatstock sale between Forfar and Lanark which will have a big affect on 
being able to go and buy cattle.  He wondered if United Auctions in Stirling might go back to 
fatstock sales again.  Stuart Christie felt it was pressure from bigger players which was causing 
this.  Going forward there may not be any livestock markets and there would be the danger of no 
way of establishing a market price. 
 
Alan Kennedy has a meeting penciled in John Sleigh and Nigel Miller.  At the AGM lunch he put it 
to Nigel that the auction marts will have to work in a similar way to the big boys operate. 
Subsequently he got a phone call from John Sleigh, Policy for a meeting on 20th January.  There is 
feeling farmers would be interested in doing this. It is fine if you have 12 or so cattle McIntosh 
Donald will send a vehicle down to collect.  Alan Kennedy said local marts put on a collection 
delivery service from some of their contractors to try and match what the big boys do.  Nigel Miller 
pointed out that there is a lot of his members who feel as we do the smaller guys are getting 
ignored.  Alan said it does not cost too much to get cattle into market around £5 per beast.  If the 
market increased it throughput by 50% it could absorb the cost.  Hamish Deans said the biggest 
problem with the auction marts is the high running costs.  Murray Lauchlan said there is a meeting 
this Friday about Caledonian Mart with the shareholders.  It sounds like the meeting with Alan 
Kennedy is too late Murray Lauchlan said overall Caledonian mart problem is the £6M debt of 
which £4M is completely irrecoverable.  Hamish Deans said he had been a director of Lawrie & 
Symington you have a very low profit which you have to take your costs off with a huge turnover 
per sale.  You can easily get on the wrong side.  Unfortunately, the bank will probably pull the plug. 
Guthrie felt that the gathering in of the low number of animals on floats transporting them to the 
market was a good idea 
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Alan Kennedy said there were 39 cattle at Forfar today and five cows.  Bullocks averaged 227ppk 
and heifers 235.9ppk which is on the lower side of where he expected it to come out at.  5 cows at 
137ppk. 
 
Douglas asked if Hamish knew anything about payment outs for St Andrew abattoir as he believed 
that it had been sold.   Hamish Deans confirmed and said they were working hard to reduce the tax 
liability through the accountants.  Douglas asked when people were likely to see there money. 
There would have to be an AGM to get the opinions of shareholders. 
 
 
TRAINING & DEVELOPMENT REPORT: Douglas reported. 
 
Scottish Meat Training currently has a total of 215 trainees funded through Skills Development 
Scotland and two through Falkirk ETU. Eighty-five trainees have achieved their Modern 
Apprenticeship since 1 April 2014. 
 
SKILLS DEVELOPMENT SCOTLAND CONTRACT: We have been awarded 102 places for 
2014/2015.  We have filled 91 of these places and have also progressed five trainees from a Level 
2 MA to a Level 3 MA these are additional to the 91 places currently utilised.  Skills Development 
Scotland have set targets for each quarter of the contract year.  We have surpassed our induction 
target of 80 for the first three quarters.  We have met the financial claim target set by SDS for the 
third quarter and will now concentrate on meeting the 4th quarter claim.  SMT has tendered for 
Modern Apprentice contract for 2015/2016 and we will hear the outcome of this tender bid in March 
2015. 
 
The Contract Manager for the SDS contract has been making site visits to ensure compliance for 
training.  Paul Annfield has accompanied SMT assessor Gordon King to visit ten trainees and four 
employers and the feedback to date has been extremely positive. 
 
WAGE INCENTIVES: Most local authorities are offering wage incentives for the recruitment of 
young people.  Employers need to contact either their own local authority or job centre to find out 
what is available.  SMT now has a contact list for the local authorities to fast-track queries.  This 
incentive has proven very popular and over eighty businesses have taken on employees through 
this incentive. 
 
COMMONWEALTH LEGACY: SMT secured 41 places from the Commonwealth Legacy incentive 
aimed at 16-19 year olds newly employed and entered onto apprenticeship training.  This has 
provided an additional £1,300 per trainee for employers. 
 
CERTIFICATE OF WORK READINESS: SMT have applied for an interim contract for the above 
SDS programme.  We have been awarded funding for two pilot projects to run in Dundee and 
Lanarkshire.  We have tendered for a full contract for Certificate of Work Readiness and will hear 
the outcome of this in March 2015.  SMT has contacted members to ask if they can provide 
placements for trainees and we have been delighted with the positive response.  We will run a pilot 
project in Dundee with a training company called Helm.  They will host our assessors for the 
duration of the training for upto six 16-17 year olds who are needing assistance to enter the 
workplace.  The purpose of the qualification is to ensure that these youngsters have an 
understanding of what is expected of them to commence work and to ensure that they have the 
right attitude to enter the workplace.  SMT feel that this is an excellent project to be involved with 
as we are continually hearing from members the difficulty in recruiting and the difficulty in recruiting 
suitable youngsters.   
 
SDS have indicated that funding will be concentrated in future on the younger age group, 16-24 
year olds, and with this is in mind we are looking at other programmes that we could deliver. 
Food and Drink Operations: Food Manufacturing Excellence 
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SMT staff are currently undertaking a 12 day course with Scottish Manufacturing Advisory Service 
to enable our assessors to deliver the level 2 and level 3 qualification Food Manufacturing 
Excellence.  The qualification is aimed at making organisations of all sizes work more profitably 
and efficiently by ensuring that procedures are carried out as effectively as possible.   Scottish 
Government is keen to roll out these qualifications to all businesses and we will start to deliver this 
programme in April 2015.   
 
SCOTTISH TRAINING FEDERATION AGM: Claire Simpson attended the STF AGM in Bellshill 
where the cutbacks in government contributions towards MA’s was discussed.  A decreasing 
contribution from government has been indicated which will roll out over the next four years.  The 
cut backs are severe and will mean a 33% reduction in government funding for each MA that we 
deliver.  The government’s response to date has been that businesses who are undertaking 
training should also be contributing to the cost and government is only making a contribution to the 
overall cost of the training rather than covering the full cost.  STF are asking for a “call of arms” 
from training providers to get together and lobby parliament on this reduction. 
Seminars 
 
Claire Simpson has attended two preliminary meetings with Helm Training to push forward the 
Capacity Building training.  We anticipate six trainees to be inducted onto the programme by the 
end of January 2015.  They will spend two weeks in the training centre in Dundee where our 
assessors will observe the roll out of the Certificate of Work Readiness qualification.  The trainees 
will then be put out on placement to local companies for approximately ten weeks – four days in 
placement and one day back in the training centre.  If any members know of 16-17 year olds 
looking for further training or if you could offer a placement in either Dundee or Lanarkshire please 
let Claire know. 
 
Claire also attended Scotland Policy Conference: Developing Young Peoples’ Skills, Vocational 
Education, Partnerships and Modern Apprenticeships.  The emphasis of the seminar was on young 
people leaving school who have not obtained a university or college place and are at a bit of a loss 
of how to progress into the work place or onto vocational training.  There was a lot of discussion 
regarding the lack of focus from schools on these young people and on was forward of how to get 
them into further training and then into work.  Certificate of Work Readiness was heavily promoted 
as a way forward and is seen as a stepping stone onto a Modern Apprenticeship.  This is the route 
that SMT is intending to follow.   
 
Claire attended an Inclusion Seminar hosted by STAG and SDS which discussed the equality of all 
participants in training and how to assist the disadvantaged onto courses that are suitable for them 
by putting them in situations where they are more likely to succeed rather than setting them up for 
failure.  The seminar pointed out that not all courses or workplaces are suitable for all people and 
employers and employees have to be selective of what they undertake in terms of employment and 
training. 
 
COURSES: A waiting list is being held for Intermediate Hygiene please contact Claire if you are 
interested. 
 
MEAT SKILLS COMPETITION 2015: Entry forms have been distributed in the January newsletter 
inviting applications for the above competition.  The final of the event will be held at The Scottish 
Meat Trades Fair on 10th May. 
 
EUROPEAN SOCIAL FUND: SMT have been awarded a three month extension of the current 
Highlands and Islands area project which will enable us to have subsidised funding for more 
Modern Apprentice completions and also to run Regional Meetings in the HIE area. 
 
TRI NATIONS MEAT SKILLS COMPETITION: EBLEX have been promoting this which involves 
Great Britain, New Zealand and Australia.  The 2014 team was run by Q Guild but there is not a full 
commitment there for 2015.  Eblex have put in £10k, Dalziel and Lucas have put in £5k each. 
Places on the team will be opened out to all butchers in Great Britain. We also asked if we would 
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do the admin but we declined the final heat of team selection they would like to have at our trade 
fair.  It would mean eight contestants working together at the trade fair, they would not require 
refrigeration and would supply all the raw materials 
 
PROMOTIONS REPORT: Douglas Scott reported. 
 
There are also over runs of last year’s St Andrews Night poster which were circulated with the Red 
Onion and Sage Sausage posters. 
 
The World Scotch Pie Championships and product evaluations were held on Tuesday 11th 
November at Carnegie Conference Centre in Dunfermline.  The Federation worked with Scottish 
Bakers to organise and promote this event.  We feel that this is working better this year although 
there is still scope for improvement.  The awards lunch is a week today at the Westerwood Hotel, 
Cumbernauld.  (That is why this Executive meeting is being held on the first Wednesday of the 
month) 
 
A Burns Night poster and a Valentines Day poster as you heard, were ready for distribution in the 
first mail of 2015.  Haggis leaflets were enclosed with the January Newsletter. 
 
This year Quality Meat Scotland (QMS), in collaboration with the SFMTA and Scottish Bakers, 
have again joined forces to help encourage consumers up and down the country to beat the chill 
and the January blues with a piping hot pie from their local butchers or bakers.  
 
The campaign, which continues on from the successful “Warm and Tasty, Wrapped up in Pastry” in 
2014, will be supported with PR and social media campaigns from the 19th to the 26th of January 
2015 and we are keen that all our members get involved in any way they can either via traditional 
or social media.  
 
This year’s campaign will also feature a competition for the first time.  The competition will be 
based on taking a selfie whilst enjoying a pie. QMS, the SFMTA and Scottish Bakers will launch 
the competition on social media from the 4th of January under the hashtag of #PieSelfie with two 
winners being announced during the campaign and receiving a great prize hamper supplied by the 
Scottish Bakers and the SFMTA.  
 
The Warm and Tasty point of sale material went out in the same mail tube as the Haggis and 
Valentines Posters. 
 
What happens next?  We would like some guidance from members but the likely follow ons will 
be:- 
 
An evaluation for individual portion savoury snacks – sponsored by Dalesman 
An evaluation for Beefburgers sponsored by Lucas  both evaluations’ winners and  certificates to 
be presented at the Scottish Meat Trade Fair. 
At the Trade Fair, the Pork Sausage competition sponsored by Lucas 
At the Trade Fair, the Scottish Haggis Championships sponsored by Grampian Oat Products. 
Dalesman sponsored Sausage for Scotland competition to be launched at the Trade Fair, 
evaluated in August and selected like last time by members at Regional meetings in early 
September.   This sausage to be promoted to all members during Scottish Sausage Week in 
October / November. 
Steak Pie and Speciality Pie evaluation sponsored by William Sword, in August. 
Posters will be produced for summer eating including barbecues 
Christmas posters will be produced 
 
Murray Lauchlan asked for more posters in landscape.  Mike Dawson is also looking for slides for 
his screen.  SFMTA has not sized all the pictures for landscape on screens yet. 
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LEGISLATION REPORT: Douglas Scott reported. 
 
Douglas said we had a meeting with Zero Waste Scotland.  Douglas has written a paper distributed 
today.  Beaton Lindsay said what came out of the meeting was that he did not know what EHO’s 
were expecting from us.  The high density bags are porous and do leak therefore they do not 
constitute as a final wrapper.  The example Zero Waste Scotland used was a Chinese meal with 
plastic boxes with snap lids would be a final package but a foil container with a lid would leak. 
Beaton on the back of this has stopped charging for the bags but it is not official.  Once he saw 
what was expected by an EHO he was interested, he saw a vacuum pack as a final wrapper. 
Douglas said his paper has been forwarded to Zero Waste Scotland and on to the Scottish 
Government policy division.  SFELC have also endorsed our views on food safety.  Paul Boyle said 
since butcher licensing raw meat goes in one carrier and cooked meat in a separate carrier bag.  
Beaton Lindsay said each business should make there own mind up on this issue in meantime.  
Paul Boyle said that he has a box but instead of 5p going in they can put in as much as 25p.  
Douglas said some shops will give you a five pence discount on the bag and then charge you for 
the bag.  Guidance will be issued when it is agreed by Zero Waste Scotland, FSA and SFMTA. 
 
ALLERGENS: There have been a few members on the phone in the last few days.  We do intend 
producing a wipe able advice sign.  You and your staff need to know what allergens are in your 
products.  Stuart Christie said he has a sheet made up withy all the products and the related 
allergens but no one has asked for it.  Murray Lauchlan and Alex Mitchell echoed these comments. 
 
NEW FOOD BODY: The legislation has passed to go ahead with the new food body. The new 
Chief Executive is Geoff Ogle.  The chair of the new Food Standards Agency in Scotland is Ross 
Finnie. 
 
SFELC: the group agreed and supported our stance on carrier bags. 
 
 
ANY OTHER COMPETENT BUSINESS:  
 
Beaton said he was not allowed to display QMS materials as none of the PGI product is in his 
counter and it all goes out to catering customers.  This is because he was very honest with the 
Food Standards visit with Perth & Kinross Council.  The council spoke to Graeme Sharp at QMS. 
 
Alan Kennedy said that he heard that Morrisons is pulling out of over the counter service aand only 
doing prepacks. 
 
Murray Lauchlan applied for the vacancy on the QMS board but was unsuccessful.  He was also 
interested in what happened with Dundee Master Butchers Association and he has asked what is 
happening with the Perth Association.  Beaton said that it has been talked about at the last few 
meetings but it was really a local issue for the associations to deal with.  Stuart Christie said all the 
records from Glasgow have been brought to Perth office today.  Douglas said the problem is the 
associations with cash balances which are the problem and these local associations should really 
address what happens to the funds before everyone forgets they exist. It is up to local associations 
to deal with themselves. 
 
Arthur Matthew said a butcher/baker at Panmure Dundee has closed if anyone is looking for 
equipment he has a phone number for him. 
 
DATE OF NEXT MEETING: Wednesday 11th March 2015. 


