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ΨScottish Craft Butchers members have the benefit of access to LindsaysɅ employment law team for 
all employment law queries.   
 
Members are urged to get in touch with the team before taking action in relation to any 
employee grievance or dispute, disciplinary action or proposed dismissal, including 
redundancy.   
 

The team will provide advice and 
guidance on procedure and 
minimising the risk of successful 
claims.   
 
Members also have access to 
LindsaysɅ online library of legally 
compliant key documents for handling 
day to day employment issues.Ʌ 

DATES FOR THE DIARY 2024 
Call the office 01738 637472 

or email bruce@craftbutchers.co.uk 

 

Product Evaluation Event: 
Thursday 2nd May - Black Pudding, Beef Link Sausage 
and Home Cured Bacon Evaluation.  
Entry forms are included with this newsletter. 
Kindly sponsored by:-  

 
 
 
 
 

Regional Meetings: 
Monday 20th May - Carfraemill Hotel, Carfraemill, Scottish Borders 
Tuesday 21st May - Garfield House Hotel, Stepps 
Wednesday 22nd May - Laichmoray Hotel, Elgin 
Thursday 23rd May - McDiarmid Park, Muirton Suite, Perth 
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National Black Pudding Day  
18 March 2024 

 

National Black Pudding Day will be held on 18th March. We would encourage you take part by 
promoting black pudding and showcasing products you make with it within your shop and on 
social media. 
 
Please use the hashtag #nationalblackpuddingday 
 
For our part we will have a prepared press release about the day and the official search for the 
Scottish Black Pudding Champion will be launched. We have logos and slides for you to use 
available on the members only website. 
It has gone from peasant food to super food. And now the humble fare is about to be celebrated 
in the first ever National Black Pudding Day. 
March 18, 2024, has been earmarked by Scottish Craft Butchers for nationwide 
acknowledgement of the blood sausage, whose origins date back to the height of the Roman 
empire and ancient Greece. 
The decision to celebrate black pudding with its own national day follows a call for the foodstuff 
to be awarded similar acclaim as its famous Scottish cousin ɀ 
the haggis. 
 
Leading the call is ScotlandɅs current Black Pudding 
Champion, butcher Nigel Ovens of McCaskieɅs Butchers and 
Café in Wemyss Bay. 
ɈBlack pudding is one of the most important butchersɅ 
traditional staples in Scotland and it has now evolved into a 
gourmet ingredient in fine dining establishments as well as 
on our family breakfast tables,ɉ he said. 
ɈPeople should be proud of this heritage food and celebrate 
it in style,ɉ he said. ɈAs with haggis, every butcher has their 
own recipe for black pudding, and every country has its own 
specific version of the blood sausage. 
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ɈAt McCaskieɅs we have shed blood, sweat and tears over many years to perfect our champion-
ship-winning black pudding,ɉ added Nigel, Ɉand we now produce up to 1,000 lbs each week, us-
ing our own recipe, to supply customers across the UK. 
ɈAlthough divisive because of its blood-based recipe, black pudding is now enjoying superfood 
status and we should be shouting about it from the rooftops,ɉ he added. ɈA national day of 
recognition will bring butchers and the public together in a celebration of this food hero.ɉ 
 
Scottish Craft Butchers President George Jarron agreed that black pudding was worthy of a 
dedicated focus by manufacturers, suppliers, cafes, restaurants and customers. 
ɈScottish Craft Butchers play a huge part in the supply of black pudding to the nation,ɉ he said, 
Ɉso itɅs fitting that we should spearhead the first ever National Black Pudding Day. 
ɈNigelɅs call to action will provide the springboard for people across the country to celebrate 
the Scottish version of an international favourite and I look forward to seeing what plans we 
can put in place for the first ever celebration of its kind.ɉ 
 
The Scottish Black Pudding ChampionɅs call for a national day to recognise the blood sausage 
has gathered support across Great Britain, with National Craft Butchers adding their weight to 
next yearɅs event. 
 
David Gigli, President of the National Craft Butchers, said they were delighted to join in the cel-
ebration of black pudding by adopting the national day across the rest of Great Britain. 
"We have 500 members in England and Wales who will be encouraged to promote and cele-
brate this breakfast staple and core craft butcher product," he said. 
"It s̀ only right that the whole of the country should get behind a National Black Pudding Day 
and turn the spotlight on this great foodstuff. We will be looking at special events and promo-
tions to help make March 18 a special day for black pudding lovers everywhere."  
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National meat industry awards  
Open for product nominations 

 
This yearɅs Meat Industry Awards, the sectors biggest, longest established  and most 
successful awards initiative, is receiving record product entry nominations. 
 
Culminating in the much-anticipated black-tie dinner and awards ceremony on Thursday 19th 
September at the Hilton Birmingham Metropole, the product nominations process for 2024 have 
exceeded all expectations so far. 
 
Presented by celebrity guest host and former rugby international Martin Bayfield, the awardsɅ 
black-tie dinner and ceremony will offer guests a unique opportunity to network and celebrate 
in style. 
 
Both the voting and product nominations processes are now open and everyone is invited to go 
online to nominate products across a range of categories.  
 
Products can be put forward with free entry in the following categories: 
 

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 
BritainɅs Best Burger  
BritainɅs Best Meat Pie  
BritainɅs Best Sausage 

 
To nominate products for entry or to vote in 
other categories go to. 
https://meatmanagement.com/product-entry/ 
 
Tickets and tables for the September ceremony 
and dinner are also available to book now with 
an early booking discount saving £140 on a 
table. Organisers expect a sell-out event on 
Thursday 19th September at the Hilton 
Birmingham Metropole, near to the NEC, so the 
message is to reserve your table without delay 
and save money.  
Book tables and tickets at:  
https://meatmanagement.com/awards-tickets/ 

https://meatmanagement.com/product-entry/
https://meatmanagement.com/awards-tickets/
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Scottish Apprenticeship Week 
4th to 8th March 2024 

 
Scottish Apprenticeship Week is a nationwide celebration of apprenticeships. It's a time when 
everyone can promote the benefits of work-based learning to people, employers and Scotland. 
 
Scottish Apprenticeship Week shines a spotlight on the benefits that work-based learning brings 
to people of all ages and backgrounds, employers of all sizes & 
ScotlandɅs economy.  
 
Apprenticeships create the skills every generation needs and 
every employer wants. This yearɅs campaign shows that 
apprenticeships give people high-quality opportunities. This 
supports them to achieve their full potential.   
Help us show the valuable contribution apprenticeships make to 
people, employers and the economy. Get involved in #ScotAppWeek24. There's lots going on in 
our events calendar, too! 
 
Congratulations to Marc Ingram from Blair Drummond Smiddy 
who is a finalist in the SCQF 5 Modern Apprentice of the year 
category. Marc completed his qualification with Craft Skills 
Scotland!  
Eager to make his mark, Marc applied for a Modern 
Apprenticeship in Skills for Craft Businesses (Butchery) through 
the school and secured an opportunity working alongside a team 
of butchers at the popular Blair Drummond Smiddy Farm Shop. 

The placement quickly saw Marc pick up important skills and he 
has since gone on to become an 
important member of the team. 
Fraser Sivewright, Blair Drummond 
Smiddy Farm Shop Fresh Counter 
Manager, said: ɈWhat Marc has done 
is just awe-inspiring ɀ he really is the 
model butcher and I now lean on 
him as a senior colleague.  
Craft Skills Scotland Assessor Sarah 
Frew added: ɈMarc is a breath of 
fresh air, so confident and 
knowledgeable. 

ɈHe has such drive and passion for 
the industry, nothing holds him 
back.ɉ aŀǊŎ ǊŜŎŜƛǾƛƴƎ Ƙƛǎ {/vC ƭŜǾŜƭ р aƻŘŜǊƴ !ǇǇǊŜƴǝŎŜ ŎŜǊǝŬŎŀǘŜ ŦǊƻƳ {ŎƻǩǎƘ /ǊŀƊ  

.ǳǘŎƘŜǊǎ ǇǊŜǎƛŘŜƴǘΣ DŜƻǊƎŜ WŀǊǊƻƴΦ  
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MEAT MANAGER HYGIENE AND 

HACCP COURSE 
Wednesday 10th April 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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WELCOME TO OUR 
NEW MEMBERS 

Brian Reilly 
CameronɅs Butchers 
8 Kilmarnock Road 
Crosshouse 
KA2 0HD 
Based in the heart of Crosshouse. CameronɅs Family Butchers have been 
providing AyrshireɅs residents with fresh quality butcher meat for over 19 
years  

 
 

Paul Shorter 
R G MacDonald Butchers 
7 Lossie Wynd 
Elgin 
Moray 
IV30 1PU 
Based in the heart of  Elgin.  R G MacDonald supply traditional and modern 
products to the discerning consumers in Elgin and beyond.  Customer service is the 
focus of the business.  
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Why Are Energy prices so Volatile?  
Update from our energy expert Mark Livingston  
 
 
Basic issues of supply and demand have been a factor in the recent volatility of the past two 
years. Prices increase when energy is in short supply and will go down when supply levels are 
greater.  
 
But extraneous global events, coupled with supply and demand fluctuations have pushed up 
prices beyond levels seen in recent times. These include:  
 
¶ Supply shortages ɀ a prolonged cold 
winter in Europe between 2020 and 2021 
helped drain natural gas storage 
capabilities across the continent 
 
¶ Higher demand ɀ Increased demand for 
liquefied natural gas (LNG) from Asia has 
seen lower LNG shipments to Europe 
 
¶ Nord Stream 1 closure ɀ the pipeline 
transported gas from Russia to Germany and then on to other destinations but was closed after 
Russia invaded Ukraine. 
 
¶ Infrastructure ɀ The closure of Nord Stream 1 and the postponement of Nord Stream 2 
which would have had a 55 billion cubic metre capacity that bypassed Ukraine, coupled with a 
fire at Freeport LNG terminal in Texas has severely impacted the amount of LNG being 
exported to Europe.  
 
There are also some UK-specific factors that have impacted butchers in our country too. These 
are:  
Nuclear energy gap ɀ The UK does not have as much nuclear energy capability as our 
neighbours and combined with relatively low winds in the past couple of years means that a 
higher proportion of the UKɅs electricity is generated using gas during its production.   
 
An unfortunate side effect of this arrangement means that the price of renewable energy in the 
UK is tied to the price of gas so if gas prices rise, so do renewable energy prices, despite being 
more environmentally friendly. 
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¶ Infrastructure damage ɀ a fire at a National Grid site in Kent knocked out a power cable 
between England and France that is used to import electricity from the continent. This was not 
repaired until late 2023 but the lagging effects still increased prices 
 
¶ Low reserves ɀ The UK has some of the lowest gas reserves in Europe with no method of 
stockpiling gas to use when required.  
 
¶ Insufficient government support ɀ France capped all electricity price increases to 4% 
during the price surge; although welcome the two discount schemes provided for UK 
businesses did not provide savings anywhere near a measure like this would have achieved.  
 
¶ Inefficient energy market ɀ Since 2021, 28 UK energy suppliers have entered insolvency. 
Many had a business model that just couldnɅt cope with the unprecedented increase in 
wholesale prices but the way the UK energy market functions means that when this happens, 
consumers help absorb the cost through higher bills.  When Bulb ceased trading, the 
government placed it into special administration instead of going through the Ɉsupplier of last 
resortɉ process. Initially estimated to cost £2.2 billion over two years to process the Office for 
Budget Responsibility (OBR) found that an additional £4.6 billion had been spent on the special 
administration for a total of £6.5 billion ɀ effectively £200 a year extra onto the annual bill for 
every UK energy consumer. 
 
 
What will happen to Business Energy prices in 2024?  
 
Market trends and analysis are forecasting energy prices to continue to fall well into 2024, 
increased energy stocks and a positive supply outlook are keeping the wholesale market stable.  
 
If this continues Butchers could see energy costs hitting their lowest since the Russian invasion 
of Ukraine. But I have to stress, concerns with events in the Red sea, Middle east and Ukraine 
could upset the wholesale market at any time.  
 
The shocks to the energy market over the past few years, perfectly illustrate how precarious 
running a business can be and how itɅs always paramount to seek advice from industry 
experts.  
 
 

 
Mark Livingston 
Energy & Utilities Consultant  
DIRECT ENERGY & UTILITIES 
Unit 2, Inveralmond Road, Inveralmond Industrial Estate, Perth, PH1 3TW  
T: 01738 270592 
M: 07762 945 281 
E: mark@direct-energy.net 
W: www.direct-energy.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
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National Living Wage April 2024 
 
The Government has announced the rates of the National Living Wage (NLW) and National 
Minimum Wage (NMW) which will come into force from April 2024. The rate of the National 
Living Wage increases by £1.02 per hour to £11.44 and will now apply to all workers aged 21 
and over. Previously the National Living Wage rate applied to workers aged 23 and over. 
The rates which will apply from 1 April 2023 are as follows: 
 

 
 

A reminder that the wages survey is on the members only website and that to allow the 
membership in general to access up to date information, we need information input 
regularly to keep an accurate reflection at all times.  

 Rate from April 2024  increase (Ã) 

National Living Wage Ã11.44 1.02 

21-22 Year Old Rate Ã11.44 1.26 

18-20 Year Old Rate Ã8.60 1.11 

16-17 Year Old Rate Ã6.40 1.12 

Apprentice Rate Ã6.40 1.12 

WAGES SURVEY 2024 
 

With the challenges around staff recruitment and retention, members have asked that we 
carry out a snapshot survey on where the membership is with wage structures. 
 
We kindly request that you complete and return a wage survey form with the hourly rate for 
each job type. The form is attached to this newsletter. 
 
The survey is anonymous and results will be provided with the salary range along with the 
average wage per job type. 
 
Once completed, please return forms to our offices in Perth or by email to 
bruce@craftbutchers.co.uk. 
 
The individual business data would only be used to formulate the overall results to share 
with other members. Please return by 10th March so that we can post the results on the 
members only website. 
 
Thank you for help in advance. 


