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Now Supplying Labels for all Upgrade to Xira

your Avery Berkel Scales! with Interest-Free!

Guaranteed compatibility with high-perfermance quality.

Our high-qualty white labels are the periect maich with flexblie formathing tor
e & 2 G y ai . - f sl ) t b o - 3 cost-
rour Avery Berkel scales. Available in a range 0_ )lu.-: ‘ou kibels present o cost INTEREST-FREE
erecive and urique. high=gually icbe! sverlime
OPTIONS

Spread the cost of your
new scales and manage
cash flow more effectively
with 12-, 18- and 24-month
Interest-Free Puichase
Plans on the Avery Berkel
XTHOO, XTi200 and XTi20
models

Compality
¢ Flaxbla i«
* Uniquo

* Lase-of

XTRA FEATURES

¢ Full colour fouch-screens * Integration with Sage, Xero & FreeAgent
+ Customer-facing adverfs * Order and Involce Management

* Video mode * Stock Control and Purchasing

* High speed printing « Counter and Shell Edge Labelling

* Powerful reporting * Website Integration

Wholesale &§ Retall
Business Management with Veloclty

SYymeyo.s
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«0

Symeyo is Ihe highly versalile Produc!
Display Label Systam that enales out
partners 1o grow tales and increase thair
brand awareness

We guarantee you'll love the product and we're o confident that If you
don't like It within the first 90 days you'll get 100% of your money back.
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4 Alkrgers
F0-day money Back guaranies ¥ you o not

Steanine your operalion ond Inpiove pour
wifed wilh Velochy perfoomance.

Susnen

Conpretaniive haning ensuing that yoor lecm Velocty gives you moms Sme fo focus on whot
It proficiest in suieg our scflware achen mont

ol Mcrud Hadirg - %
Receive @ ssponse 10 10Mecre haues salsed Lot ut help you 1ucceed Surieg 1he Deskest o, - ree [Qumy ) ancie
fuosgh he cppropdale chanseh withis leo e of year

butlress houn

Easlly Integrate your products and ordears from your Wnking dirsctly with your Avery Borkel XTI scales - you can
WordPress site using Woocommerce. This Just ona click promote rour products. provide an impressive display counter

RE i S inie s il PRl B
POSLCENR LIS NS O, I S O CEe Des picea and comply with regulations through the vertatile. feature rien
from a single location for maximum efficiency. , LR

and cost effechve system

COULIN HEWITSON

WEIGHING & FOOD PROCESSING EXPERTISE

07769 686 985

colin@ckrh.co.uk
2 ElIms Way. Ayr. KA8 9FB
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Product Evaluation Event:

Thursday 2BldadMayPuddi ng, Beef Lin
and Home Cured Bacon Evaluati on.

Entry forms are included with thi
Kindly sponansored by:
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Regional Meetings:

Monday 20iCarMayaemi | | Hotel, Carfraemi IMAY sSclotti
Tuesday 2-IGatr fMaey d House Hotel, Ste |
Wednesday 2-2md cManwor ay Hot el , EIl gin u1%m1i%131i
Thursday 2-3Mcdi dayni d Park, Muirton u’fztz%z“’ﬁ“‘P'th

lindsays

lindsays.co.uk

cottish Craft Butchers members hgaewgltolyanemd n d faiwt

all employment | aw queries.
Members are urged to get in touch with the team
empl oyee grievance or dispute, disciplinary acti

redundancy

The team will provi
gui dance on procedtl
mini mising the risk

Member s
Li ndgarylsi ne | i brary

A

claims, < 4'7;)%
7 prism

xed fee employment law solutions

compliant key documents TO0r nandalilng

day to day emplAoyment 1 ssues.



Nati onal Bl ack Pudd
18 March 2024
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CRAFT BUTCHERS A AATIONAL BLACK PUDDING pay

BLACK PUDDING

VISIT YOUR LOCAL CRAFT BUTCHER TODAY! ,

Nati onal Bl ack Puddi ng'"™aycWe Iwo ubled heenlcdo uorna gle8 y o L
promoting black pudding and showcasing products
soci al medi a.

Pl ease use #hat hasaAalhblgackpuddingday

For our part we wil/ have a prepared press rel ea
Scottish Black Pudding Champion will be | aunched
avail able on the members only website.

It has gone from peasant food to super food. And
in the first ever National Bl ack Pudding Day.
March 18, 2024, has been earmarked by Scottish C
acknowl edgement of the bl ood sausage, whose orig
empire and ancient Greece.

The decision to celebrate black pudding with its

to be awarded similar acclain as its famous Scot

R —

t he haggi s. ‘e

®

Leading the c#&l Ilcuirs edd¢coBl amrd
Champion, butcher Nig&l BOavwerhs
Café in Wemyss Bay.

CRAFT BUTCHERS, L LACK PUDDING Dy

Bl ack pudding is one of tRAe m F
traditional staples in Scotl a e
gour met ingredient in fine di S

CELEBRATING {
on our family bjtheakfaadt. t abl es
Jeople should be proud of thi BI-ACK

it i njfhset ysl®@sd wi th haggis, ever PUDDING i |

own recipe for black pudding, VISIT YOUR LOCAL CRAFT BUTCHER TODAY!
specific version of the blood



JAt McCAskweehave shed blood, sweat and tears over
shiwg nning bl agkdgeddNamdklwe now produce up to 1,
ing our own recipe, to supply customers across t|
JAl t hough divisive Wascaeus g eafi piet,s bhlacdkd puddi ng i s
status and we should be shoutjihneg aadieut.atiitoralomd ay
recognition will bring butchers and the puBblic t

Scottish Craft Butchers President George Jarron
dedicated focus by manufacturers, suppliers, caf
JScottish Craft Butchers play a huge partjhe ¢ aied
JsoAi tfitting that we should spearhead the first e

Ni gelcall to action wil!/ provide the springboard
the Scottish version of an international favouri:
can put in place for the fijrst ever celebration

The Scottish BlackAPuwdadilndg o€hammiadn onal day to r
has gathered support across Great Britain, with |
next Ayeavent .

David Gigli, President of the National Craft But
ebration of black pudding by adopting the national day across the rest of Great Britain.
"We have 500 members in England and Wales who wi |

brate this breakfast staple and core craft butchi
"lt's only right that the whole of the country sh
and turn the spotlight on this great foodstuff.
tions to help make March 18 a special day for bl .




Nati onal meat i ndustry av
Open for product nominat.i

This sebMeat I ndustry Awards, the sectors biggest
successful awards initiative, i s receiving recor
Cul minating 4damtti ke patteie bdliancnker and awards cerem

September at the Hilton Birmingham Metropole, th
exceeded all expectations so far.

Presented by celebrity guest host and former /Xug
bl atike
in style.

di nner and ceremony will offer guests a u

Both the voting and product nominations processe
online to nominate products across a range of <ca
Products can be put forward with free entry in t
Best Bacon Product
Best Beef Product
Best Free From Product
Best Lamb Product
Best Pork / Pigmeat Product
Best Charcuterie Product
Best Poultry Product
Best Red Meat Product
BritsaiBhest Burger
BritsaiBhest Meat Pi e
BrithsaiBhest Sausage
To nominate products for
other categories go to |
https:// meat managemearit r@a
Tickets and tables for
and dinner are also avai
an early booking discourn
tabl e. Organi seorust eexvpeencttm=
Thursday 19th September =%
Birmingham Metropole, ne_
message i s to reserve c/
and save money.
Book tables and tickets at
https:// meat managemeantc.kceans//awar ds



https://meatmanagement.com/product-entry/
https://meatmanagement.com/awards-tickets/

WINNERS AND FINALISTS RECEIVE FANTASTIC FREE PUBLICITY AND KUDOS!

Enter your
products
today!

It's time to nominate your products for entry in the
2024 Meat Management Industry Awards!
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Nominate your
products now, visit the
website for full details

* Best Bacon Product
* Best Beef Product

¢ Best Lamb Product
* Best Pork Product

Product entry is completely free, and
you can nominate as many products
* Best Poultry Product as you like - the only criteria is that

* Britain’s Best Burger they must be manufactured in the

* Britain’s Best Meat Pie British Isles. Entry is just a click away,

* Britain’s Best Sausage nominate your products now.

* Britain’s Best Charcuterie Product
* Best ‘Free From’ Product

DON'T MISS THIS OPPORTUNITY
TO BE INVOLVED!

Go online to meatmanagement.com/awards

For more information email Sharon Yandell on sharon.y@yandellimedia.com

*Images depict previous winning products.



Scottish Apprenticesh
4th to 8th March 20

Scottish Apprenticeship Week is a nationwide cel ¢
everyone can promote -hheethehedinisngft wop&opl e, en
Scottish Apprenticeship Week shines-basspotlleiagnti nc
to people of all ages and bacé&gr s
Scot larecc onomy. iy L7
Apprenticeships create the skil!l SkI"S
every empl oyéi sws etas mpah gwms t hat Generatlon
apprenticeships -guabki pgopppoht gh
supports them to achieve their f
Jl #scotappweek24
Hel p us show the valuabl e cont r if52
peopl e, employers @eatd itrhwo lewed ointy . #AideateAsp Wed k2 4.c
ouevents calendar, too!
Congratulations to Marc I ngram .: 3 4
who is a finalist in the SCQF 5 | ° y : X
category. Marc completed his qua Ima (
Scotl and!
Eager to make his mar k, Marc app r
Apprenticeship in Skills for Cra 3 1
apprenticeships.scot/awards
the school and secured an oppor tiz« (
of butchers at the popul ar Blalrf;‘;‘:"";“»“:: LRI T
AR T g e
The placement quickly saw Marc p‘}".‘.;v.};fv‘;:."5:‘:";"-‘«'.,"@ «q:
has since gone on T BUTCHERS i R 5 S —
i mportant member o e -
_ _ R SC®TTIS
Fraser Sivewright, "THT 2 QCAFQJ;ELSE!;! CRAFT BUTCHER
Smiddy Farm Shop F WA AV )
CoAanN TTISH =25 f ™
Manager JWlsati dMar c EL-! gRCAF?BEIcLSE!;sl a!.lsg;';! §R§FT
. . . L ~ AWARDS — ) T :
'S jusgtnsgpwerhieng eal | \ -
model butcher and %

him as a senior cCo

Craft Skills Scot]l

Frew adMerdc i s a br

fresh air, so conf

knowl edgeabl e.

JHe has such drive

the industry, not hIFNmg. NorLads. T T A o
bacik . al NO NBOSA@GAYy3I KAa {/vC tS@St p az2RS|
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MEAT MANAGER HYGI E
HACCP COURSE

Wednesday 10t hzAp30dm?2t0®244. 30p m
Venu8cottish Craft Butchers Office, 8/ 10 Needl e
Lunch i s provided.
Legislation sets out gener al rul es that make cl e
within a food business |ies with the operator. |
safety procedures prevail in the business and
Food safety management using HACCP provides th
MMH&HACCP course was and stildl is a bespoke co
was specifically put together by the Meat and
Training Council) for the training in food hygi e
HACCP for this sector, the Department of Health
funded project.
e n
0
e

r c o 9
n

5

It is recognised throughout the UK and has bee
throughout this sector, indeed many Local Author
delivered to their butchers, as it is meat and

This course is intense but delivered over just ¢

It is certificated by the Institute of Meat.
Course content outlines:

rOverview to Principles of Food Safety and Hygi e
rUnder standing HACCP Terminol ogy

tThe Seven HACCP Principles
tldentifying Hazards
tldentifying Controls and CCPs
trThe HACCP Templ at e

BOOK NOW
Phone COAYVB8B8&8 63 7¢

fMoni toring Procedures and Cprrecti fqucti 0N s _
tValidation, Verification anhEMBUFER PP@cealifel!
frGroup Wor kshop COS-E300

T Mul t iCthloea ce Paper and Work Based Assessment

A training pack is provided for each business.
The pack contains:

ftGui dance notes.

trBl ank HACCP templ at e.

tExample cooked meat HACCP Pl an

frMemory Stick containing blank HACCP templ ate an
rPaper Master copies of blank HACCP templ ate and
The course wil/ be delivered by

Julien Pur skgllonvset . MVB MIFST from Lumenti s Con%ult



SCOTWEIGH

The “All Singing, All Dancing” scales system
Trusted by butchers throughout Scotland

The System Includes:
- Scales + Receipts + Labellers
- Loyalty Schemes
- Savings Clubs
- Retail Ordering
Christmas/Seasonal Ordering
- Wholesale Ordering
- Wholesale Custom Pricing & Labels
- Automatic Order Emailing
- Customer Accounts & Management
- Staff management clock In/out & Holidays
IPad/Tablet Christmas & Seasonal - Electronic Counter Tickets
Ordering solution
- Stock Management
- Real Time Reporting
- Dojo Card Machine Integration
- Automatic Xero Integration
- Websites & Website Integration
- And so much more..

VIEW & CONTROL YOUR SCOTWEIGH CONNECT SYSTEM FROM VIRTUALLY
ANY DEVICE, ANYWHERE IN THE WORLD

01324 611 311 SCOTWEIGH
sales@scotweigh.co.uk




WELCOME TO OL
NEW MEMBERS

Bri an Re

CamermonBut chers

8 Kilmarnock Road
Crosshouse
KA2 OHD (

Based in the heart of KrbamhbuyusBut Chees 0n—= .
providing Myrebdidents with fresh quality
year s

Paul R

R G MacDonald Butchers
7 Lossie Wynd

)
i
O ——

El gin

Mor ay

Il v30 1PU

Based in the heart of El gi n. R G MacDo
products to the discerning consumers in

focus of the business.

/
01343 547603
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Why Are Energy prices so Vi

Update from our energy expert Mark Livingston

Basic issues of supply and demand have been a fa
years. Prices increase when energy is in short s
greater.

But extraneous global events, coupled with suppl
prices beyond | evels seen in recent times. These

T Supply shpa tmrgelsonged

winter in Europe bet wsg
hel ped drain natur al
capabilities across t

T Higher demaocdeased d
|l i guefied natural gas
seen | ower LNG shipme

T Nord Stream zit hel s yrea |1 ne
transported gas from Russia to Germany and then
Russia invaded Ukraine.

T I nfrastrafchteurcd osure of Nord Stream 1 and the p
which would have had a 55 billion cubic metre ca
fire at Freeport LNG terminal in Texas has sever
exported to Europe.

There are alsspoecsiofmec UKact ors that have i mpacted |
ar e:

Nucl ear eneTlyg Ykpdoes not have as much nucl ear
nei ghbours and combined with relatively | ow wind

hi gher propor tAi oenl eocft rtihcei tyK i s generated using g:

An unfortunate side effect of this arrangement m
UK is tied to the price of gas so i f gas prices
more environmentally friendly.




T I'nfrastructuze fdiarmemget a National Grid site in

bet ween England and France that is wused to impor
repaired unti |l |l ate 2023 but the |l agging effects
T Low reseflvesUK has some of the | owest gas reser
stockpiling gas to use when required.

T I'nsufficient govegzlmrmemde sawgppped all electricity

ce surge; although welcome the two

during the pri
did not provide savings anywhere near

busi nesses

T Inefficient emx&iggemadbRéet 28 UK energy suppli e
Many had a business maAdelpthat tjhusthecaoamlpdercedent
whol esal e prices but the way the UK energy mar ke
consumers help absorb the Whoesnt Buhlrbo ucgeha shei dg hterra dbii |

government placed it into special admidnupdlriadri om
resjoprtocess. I nitially estimated to cost £2.2 bi
Budget Responsibility (OBR) found that an addit.|

admi nistration for geftoealti vél E6£B0bi dlyeo@amar extr
every UK energy consumer .
What wil |l happen to Business Energy prices in 20

Mar ket trends and analysis are forecasting energ
i ncreased energy stocks and a positive supply ou

I f this continues Butchers could see energy cost
Ukr ai ne. But | have to stress, concerns with

could upset the wholesale market at any ti me.

The shocks to the energy market over the past fe
running a businessAcahwhgsapdrhbomount to seek adyv

DIRECT

ENERGY + UTILITIES

J—

Mar k Livingston

Ener& yUt iQointsiuelst ant

DI RECT ENERGY & UTILITIES

Unit 2, Inveral mond Road, Inveralmond I ndustrial Estate, F
T: 01738 270592

M: 07762 945 281

Eimar k @d-enectgy. net

W:www. diemegtgy . net



mailto:mark@direct-energy.net
https://eu-west-1.protection.sophos.com?d=direct-energy.net&u=aHR0cDovL3d3dy5kaXJlY3QtZW5lcmd5Lm5ldC8=&p=m&i=NjI5ZGNjMTRjNTlmYTYxMTllMThiZTM1&t=YVJBSkIzN205eW5pOWVYTVNjRlBhbXp2T2lzN2ZtRnVlZFpGZnkxeU0xST0=&h=08dce38b775241cda9aab17891ddbcad&s=AVNPUEhUT0NFTkNSW

WAGES SURVEY 20 2¢

With the challenges around staff recruitment ano
carry out a snapshot survey on where the member s

We kindly request that you complete and return a
each job type. The form is attached to this news

The survey is anonymous and results wild.l be prov
average wage per job type.

Once completed, please return forms to our offic
bruce@craftbutchers. co. uk

The individual business data would only be used
with other Phemlser g.eturn by 10th March so that wi
members only website.

Thank you for help in advance.

Nati onal Living Wage April 2024

The Government has announced the rates of the N

Mi ni mum Wage (NMW) which wil!l come into force f

Living Wage increases by £1.02 per é&lolurwdrok eErlsl . ¢

and ovePreviously the National Living Wage rate

The rates which wil/l apply from 1 April 2023 ar
Rate from April 20increase (A)

National Living WaAl1l. 44 1.02

2122 Year Ol d RateAl1l. 44 1.26

1820 Year Ol d RateA8.60 1.11

1617 Year Ol d RateA6. 40 1.12

Apprentice Rate A6. 40 1.12

A reminder that the wages survey is on the memb

membership in general to access up to date info

regularly to keep an accurate reflection at al
M



