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REPLE, SAUE
& OWIDN RED

GBB RUBS & CRUMBS, PERFECT FORTHOSE WINTER WARMER RECIPES

SHAKE UPYOURWINTER SALESWITH
THE NEW GBB RANGE FROM MRC

FOR RECIPE IDEAS & INFO HEAD TO OUR
WEBSITE OR CONTACT YOUR DISTRIBUTOR

CMRC

THE FLAYA FIOPFLE

WWW.GREATBRITISHBUTCHER.COM

0161 945 3579




wWww.rel

RKNEY
G (22







© SFMTA 2013 i . 9 © SEMTA 2013




ICISEMTA 2013

e
-

e
-

-

.
-

&

-
-
-
.
-
-
-
-
-

g

B*>V

N /"$>NE.1 $%% $%3$*B*

ANN

*B



((* +CK $
% 0s
? - = =
=S ! -= 0
0 S
06 S S S S
R"
- = 0 -R
R"
R
( :B*B-
- = 6
0
W> < :B*:
% = # Qo=+,
*0O A
WEF >*
14& WC B>
15&13 W> ?:
(( W: FG
$ -2 - GHB-BBB
3 #
1/ R R A
R R
R
R" -2 4 %=#5 |
!
2 2
1 /
R
)< | - -> -
W*CBB BB
. “C *E - - W*BBB
# A L - B*> G: G*H<*?

**




I$#4="1Q $
- $
% # ' O%H, ISHH=
D-'/* . (? & I'A
# -
$ # MI 1 - #
$ /# -1 # M=
$ - $
% $
Xll
X
Xll
X I$t#=
!
s

# # =
'$!
|SH#H#=
!
I #
$ # M/
M/ % -2 # M
$ M
$
6 6

6 6

It's only ‘Natural’ to buy from TPS!

24-26 Sheep Casings

-

80 metres/average yield 50Ib
(Yellow Ring)

£18.50 per hank *'--,-......__D

e
.._

32-35 Hog Casings

£8.95 per hank

80 metres/average yield 90Ib

Ox Runners

£6.95

18 metre bundles

Beef Caps for haggis

£1.80

AB quality, minimum
length of 75em

We hold most sizes & types of natural casings in stock!

To find out more on this offer and other great deals, Call our Office Number today on 0141 883-6260,
or visit our website at:

wWWww.tps-scotland.co.uk
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ghinz the Meat Indig

Lothian House. 33-41 Kelvin Avenue, Hillington Park. Glasgow G52 4LT
Office Hours: 8.30pm - 5pm Monday to Friday excluding Bank Holidays
(This offer closes on 20th December 2013)
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SFMTA SFMTA QMS QMS
AVERAGE AVERAGE AVERAGE AVERAGE
OCTOBER SEPTEMBER OCTOBER SEPTEMBER

Fillet Steak 3811 3811 3721 3746
Sirloin Steak 2751 2747 2713 2699
Rolled Rib Roast 2115 2107
Popeseye Steak 1721 1721 1640 1696
Topside 1426 1425 1239 1230
Round / Rump Steak 1402 1401
Shoulder Steak 1144 1140 1091 1111
Rolled Brisket 1079 1072
Steak Mince 997 995 846 846
Boiling Beef Bone In 714 714
Whole Leg of Lamb 1327 1323 1213 1202
Centre Cut Leg Bone In 1543 1543
Gigot Lamb Chops 1684 1680
Lamb Leg Steaks 1842 1832 1875 1852
Chump Lamb Chops 1701 1697
Double Loin Lamb Chops 1763 1755 1615 1650
Single Loin Lamb Chops 1592 1583 1476 1604
Rolled Shoulder Lamb 1396 1388
Lamb Shanks 927 927
Diced Lamb 1456 1456 1344 1383
Minced Lamb 1258 1250 1272 1288
Pork Tenderloin (Fillet) 1257 1253 1135 1161
Pork Leg Steaks 1004 1004
Double Loin Pork Chops 926 923 708 708
Single Loin Pork Chops 895 886
Rolled Shoulder of Pork 743 743 757 734
Belly Pork 718 718
Pork Loin Steaks 1078 1074 1000 1037
Diced Pork 833 833 778 819
Beef Link Sausages 802 802
Pork Link Sausages 815 815 777 777
Speciality Pork Sausages 845 845
Sliced Beef Sausage 725 725
Sliced Black Pudding 675 675
Ball Haggis 778 770
Scotch Pie 99 99

If you would like to contribute your prices to this anonymous monthly survey,

please contact SFMTA by telephoning 01738 637472.
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MODERN

To: All Employers Meat Training

28 October 2013

The Modern Apprenticeship training delivered by Scottish Meat Training is currently fully subsidised by
Skills Development Scotland. The Food & Drink Industry is seen as a priority in Scotland and Level 2
and Level 3 qualifications are funded. The only downside is that the funding has not risen for the last 15
years and according to Skills Development Scotland is unlikely to rise anytime soon.

We therefore need to work smarter and more cost effectively to enable this funding to cover the cost of
the training. Itis a luxury that we do not wish you to lose but in order to carry on this we need to work
more sustainably.

We are asking that employers and trainees co-operate with us. This means:
- Trainee has to be on your premises on day of visit.

Trainee has to have their work portfolio with them on day of visit.
Trainee has undertaken tasks requested by assessor or can undertake tasks on day of
visit.
Employer allows us access on allocated visit date.
If there is a need to cancel please contact ASAP so  that the assessor does not make a
wasted journey.
Our assessors’ diaries are booked 12 weeks in advan ce and if you cancel, or are not
ready, you may have to wait until after that 12 wee ks for another date.
Late cancellations mean that our assessor cannot bo ok another appointment.

If we turn up and cannot carry out the visit we the  n have the travel costs and our assessor
time wasted.

Remember Scottish Meat Training is run by SFMTA but membership fees do not go towards training.
Scottish Meat Training is a business and as such we need to be financially viable to survive. Without
your co-operation we will operate at a loss and would soon, no longer exist. Please work with us to
ensure that we can continue to deliver our high quality qualifications to you.

From now on:

Your assessor will issue you with an Appointment SI ip to remind you of our next visit
which will have your assessor contact details on.
Your assessor will contact you immediately prior to a scheduled visit to ensure that the

visit is purposeful.

We ask your assistance all visits will be carried 0 ut as scheduled.

We will also keep you informed of how a cancelled v isit or a visit that cannot be carried
out properly impacts on our resources. We need you to understand that there is a cost
implication which has a direct impact on the future of Scottish Meat Training.

If you have any ideas on how to make our service to you better — please contact us. We will be
delighted to hear from you.

Claire Simpson
Administrator
Scottish Meat Training
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For practical and preventative employment and HR advice, call the team on
0131 625 9191 or email SFMTA@davidsonchalmers.com

&\\\ Firm Davidson Chalmers

of the Commercial Lawyers

N Year
% ™ davidsonchalmers.com
Davidson Chalmers LLP 12 Hope Street Edinburgh EH2 4DB Tel: 0131 625 9191
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Disclaimer

The matter in this publication is based on our current understanding of the law. The information provides only an
overview of the law in force at the date hereof and has been produced for general information purposes only.
Professional advice should always be sought before taking any action in reliance of the information.
Accordingly, Davidson Chalmers LLP does not take any responsibility for losses incurred by any person through
acting or failing to act on the basis of anything contained in this publication.
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Rose Veal Available
QMS Assured Rose Veal
Hand reared in Perthshire
Orders now being taken.

Autumn 2013 saw the establishment of a new calf rearing unit at
Upper Muirhall Farm on the outskirts of Perth. Run by a family
team, Jim, Karen & Donald the aim is to produce top quality rose
veal under the highest welfare standards. All Holstein/Friesian
Bull calves on the unit are sourced locally from Hi-health status
dairy farms and the unit is itself QMS assured.

Animals are six months old when ready, carcase 100kilo
approximately. Veal is a tasty, tender and low fat alternative to other m eats and all calves are
fed on a natural diet to enhance that flavour and tenderness.

Anyone wishing more information or to place an order should con tact J & K Steel on any of the
following numbers.
Karen — 07746 186465; Donald — 07835 210646; Jim — 07895 600177.

The first in available in November with greater quantities to foll ow.

J & K Steel, Upper Muirhall Farm, Perth

/ 5 Ham Boiler in good working condition
Contact: Ryan Anderson, Tel: 01620 892964
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When Ewan Morrice was looking to update the serve over
cases in his Stuartfield store in Aberdeenshire, Capital
Cooling’s team of specialists helped to guide him through
the Environmental Health Office’s regulations and guidelines
surrounding the display of raw and cooked meats.

With total separation of raw and cooked meats the

preference in avoidance of cross contamination guidance,

Capital Cooling suggested a 3.6m case for raw meats and a

separate 2.4m case for cooked meats. These cases are fully

stand-alone, each with their own gable ends to ensure total

separation is achieved. The model chosen was the
Pastorfrigor Delta — this Italian made case is very popular due to the narrowness of its design (1108mm) while
retaining a full size deck area.

Both cases utilise remote refrigeration systems — keeping the noise and temperature within the store to a minimum.
The installation was carried out by the Capital Cooling team who also fitted a Saturn Slim 2.6 metre multideck for
the display of pre-packed meats.

The end result is a bright and
attractive shop which has
managed to increase display
area without reducing floor
space thanks to the narrow
footprint of all models used.

To find out how
Capital Cooling can
transform your shop
contact the Capital
Cooling team today
on

0800 644 4004
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