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Annual General Meeting &  
Craft Skills Scotland Training Awards 
11:00 - 16:00 
The Alona Hotel, Strathclyde Country Park 
Motherwell  
Sunday 17th November 2024  
11:30am AGM Business (members only) 
12:15pm Speakers and Presentations 
13:15pm Lunch  
14:30pm Training Awards  
We are delighted to announce that our Speakers will be: 

Neil Wilsonɀ Executive Director the Institute of Auctioneers and 
Appraisers in Scotland  
Scott Walkerɀ Chief Executive Scottish Association of Meat 
Wholesalers 
Jock Gibsonɀ Owner MacBethɅs Butchers, Forres, Scottish Craft 
Butchers  
Craft Skills Scotland Training Awards kindly Sponsored by the Scotch 
ButcherɅs Club, The Incorporation of Fleshers Glasgow, The Fleshers 
Trade Dundee and The Lanarkshire Butchers Association.  
We will present-  
Level 2 Candidate of the Year 
Level 3 Candidate of the Year 
Mentor of the Year 
Training Partner of the Year 
And the 
Love Your Local Butcher Award 
 

Staff are Welcome! Book Your Place!  
Call the office 01738 637472 or email bruce@craftbutchers.co.uk 



 п 

LiveScot 2024!!! 
LANARK MARKET, 
LANARK 

The Scottish National Fat Stock Club was founded to 

promote the production of Scottish Primestock and to 

support the Scottish agricultural industry. 

The club runs the Scottish National Winter Fair in 
November each year, which attracts entries from all 
over the UK, showcasing the best of prime beef and 
lamb and also includes classes for Baking, Crafts, 
Crooks, Pure Bred Stock and supporting trade stands 
and demonstrations. 
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Save the date for the British 
Butchery Awards 2025  

 

On 30th June 2025, the first national butchery awards developed by the butchery industry 
for the butchery industry is set to take place, and it will be an event not to be missed.  
 
The British Butchery Awards, organised by leading trade organisation National Craft 
Butchers, seek to recognise, and celebrate outstanding butchery businesses, individuals, and 
butchery suppliers nationwide.  
 
Taking place at The Belfry, Nottingham, the awards 
are supported by Scottish Craft Butchers, The Q Guild, 
and the Institute of Meat and as such mark the coming 
together of an industry with a proud heritage and an 
exciting future.  
 
Entries open in January when the hunt will be on for 
the Best Butchery Business in the North, South, 
Midlands, Wales, Scotland, and Northern Ireland.  
 
 
The Black-Tie Gala Awards Ceremony will also be where the nationsɅ Best Young Butcher and 
Best Butchery Supplier are awarded, alongside other awards yet to be disclosed.  
 
The British Butchery Awards not only promise to be a fabulous evening celebrating the craft 
of butchery, but also an unrivalled opportunity for networking with the Ʉbest of the bestɅ in 
the butchery world.  
 
Eleanor OɅBrien, Managing Director of National Craft Butchers said,  
ɄWe are blessed with some of the most talented butchers in the world. The British Butchery 
Awards offers them the chance to have their moment in the limelight and be recognised by 
their fellow butchers.  
 
National Craft Butchers are thrilled to be hosting this event, the first to be solely focused on 
retail butchery, and weɅre already excited about receiving entries in the New Year.Ʌ  
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Health & Safety Advisor Update ɀ  
Portable Appliance Testing (PAT) 
We have had some emails this week on the subject of Portable 
Appliance Testing [PAT].   
 
There is a lot of confusion on this topic that really does need 
addressed.   
 
For clients we have it all laid out in the Electrical 
section of your system manual.  
 
However to get the facts straight from the HSE you 
should follow the site details.  
 
https://www.hse.gov.uk/electricity/faq-portable-appliance-testing.htm  
  
The main point to take from this is that all guidance on the site will highlight the legal 
requirements.  
  
1. You do not have to test all items every year.  
 
2.You must identify those items that are being moved on a regular basis and test them 
more frequently that static less moved items.  
 
3.You do not have to employ an external company to undertake the testing, it can be 
done by a competent suitable employee with the necessary appropriate equipment.  
 
4. You must ensure staff check the equipment prior to use.  
  
 
 
If you have any further question after 
visiting the HSE site and reading the 
section in your system manual do drop 
us an email and we will give further 
guidance.  
  
Above all stay safe.  
  
James  
  
James Douglas  
Marketing Manager  
www.nhasco.com 
 T. 07957561714  

https://eu-west-1.protection.sophos.com?d=hse.gov.uk&u=aHR0cHM6Ly93d3cuaHNlLmdvdi51ay9lbGVjdHJpY2l0eS9mYXEtcG9ydGFibGUtYXBwbGlhbmNlLXRlc3RpbmcuaHRt&p=m&i=NjI5ZGNjMTRjNTlmYTYxMTllMThiZTM1&t=QlpHclEwNzdVbU1vQVdTTnFHSFYxbUVtRld3UEdKeFgwWFRkckRTSUxQVT0=&h=c745d45
https://eu-west-1.protection.sophos.com?d=nhasco.com&u=aHR0cDovL3d3dy5uaGFzY28uY29tLw==&p=m&i=NjI5ZGNjMTRjNTlmYTYxMTllMThiZTM1&t=VUZYa2c3cXdYZDlJdDZ4dWRWV2s4cXo2ODRSWEhTdUVPQjlQQ05BTTFsMD0=&h=c745d45e7b514bb39c2acb036e082ce9&s=AVNPUEhUT0NFTkNSWVBUSVac1ZdmZDkI
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Lamb for St Andrew's Day 
 
Lamb for St Andrew's Day, conceived by auctioneer George 
Purves, and sheep farmer Willie Mitchell while on the Scottish 
Enterprise Rural Leadership Programme, is an initiative to 
boost lamb sales by making it synonymous with St Andrew's 
Day in the same way haggis is for Burn's Night and turkey for 
Christmas. 
 
Initially Backed by the Scottish Government, Quality Meat 
Scotland and National FarmersɅ Union Scotland, the next stage of 
the drive called on butchers, supermarkets and families all over 
Scotland to join the campaign and share their 
support on social media using the 
#LambforStAndrewsDay hashtag. 
 
Scottish Craft Butchers have fully backed the 
campaign and produced marketing material for 
our members to use in the lead up to St Andrews 
day.  
 
We urge all our members to join in with this campaign to support the local farmers in 
Scotland and also to focus the consumer's mind on how nutritional and flexible Scotch Lamb 
can be in many tasty dishes.  
 
The growing success of Scotch Lamb for St AndrewɅs Day owes to a collaborative approach 
between farmers, representative organisations, and rural businesses.  The lead up to the 
globally recognised celebration of ScotlandɅs patron saint last November saw initiatives to 
promote the versatility of cooking with lamb reach thousands of consumers worldwide. 
Figures show that during the last three years, sales in livestock marts to butchers and 
processors have increased in November each year, demonstrating 
the growing impacts of the campaign.  
Scotch Lamb took to the fore of the Make It Scotch and QMS 
socials, exhibiting lamb dishes which reached more than 70,000 
consumers, elevating the profile of Lamb for St AndrewɅs 
Day.  QMS social media posts focused on how to get involved, recipes using lamb from local 
Scotch butchers, and the international events where Scotch Lamb was being served. 
QMS worked closely with the Institute of Auctioneers and Appraisers in Scotland (IAAS) to 
deliver the Lamb for St AndrewɅs Day school initiative and supported the promotion of lamb 
donations to the IAAS Ʉlamb bankɅ, which saw lamb distributed to local butchers, for schools 
to collect, to cook with.  
Join in this year and help drive your sales of  Scotch Lamb!  
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