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THE STEAK PIE KING 
HAS BEEN CROWNED  

 
Scottish Craft Butchers, Steak Pie, Mince Round  
and Specialty Pie Awards 2019  

 The heats were held at Forth Valley College with more than 280 pies 
from throughout the country tested for appearance, flavour, filling and 
appeal.  The panel of 32 judges included experts, food writers and 
interested consumers. The event is organised in conjunction with John 
Scott Meat Ltd and William Sword Ltd. We thank both organisations for 
their continued support. 
 

AND THE STEAK PIE CHAMPION FOR 2019 IS:- 
 

PRIME CUTS, COYLTON 
AYRSHIRE 

 
Jason Ward of John Scott 
Meat, sponsors of the Steak 
Pie Evaluation said:- 
“With John Scott Meat being 
one of the main sponsors of 
this year’s Steak Pie, Mince 
Round and Speciality Pie 
Competition – I was delighted to be invited along to take part in the 
very challenging job of judging the top pies in Scotland. Who would 
have thought a lifetime of eating Steak pies would have come in so 
useful?! 
We are proud to be involved with this event as it is our priority to meet 
the demands of the independent butcher and I must say, I was blown 
away by the standard of pies – What an exceptional showcase of the 
quality products available at your local Scottish Craft Butcher .’ 
 
David Mooney, Direct Sales Manager of William Sword:- 
“These awards are extremely important in the Scottish meat industry 
calendar, celebrating excellence across the board.  To receive an award 
is a fantastic achievement as these winners represent the upper crust of 
the Scottish meat industry, tremendous given the high standard of 
produce across Scotland as a whole.  William Sword are happy to 
support Scotland’s independent retailers” 

 

OCTOBER 2019 

The Steak Pie Champion 2019 was chosen by 

the team of expert chefs at Forth Valley 

College , Stirling  

The five regional champions were mystery 

shopped and  judged by the professionals at 

Forth Valley College 
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.Welcome to our new members! 

The team are here to help just get in touch! 

SCOTTISH CRAFT BUTCHERS 

EXECUTIVE MANAGER 

Gordon King  

01738637472 

07917524313 

gking@sfmta.co.uk 

SCOTTISH CRAFT BUTCHERS  

MEMBERS SERVICES MANAGER 

Bruce McCall 

01738637472 

bruce@sfmta.co.uk 

SCOTTISH MEAT TRAINING 

TRAINING MANAGER 

Claire Simpson 

01738637785 

Claire@meattraining.net 

SCOTTISH MEAT TRAINING 

LEAD ASSESSOR/VERIFIER 

JOHN FARQUHAR 

07884471033 

john@meattraining.net 

HIGHLANDS AND ISLANDS 

SCOTTISH MEAT TRAINING 

ASSESSOR/VERIFIER 

GORDON WALLACE 

07758255895 

GWallace@meattraining.net 

GLASGOW AND AYRSHIRE 

SCOTTISH MEAT TRAINING 

ASSESSOR/VERIFIER 

SEAN GRAHAM 

07725230525 

sean@meattraining.net 

CENTRAL , SOUTH AND FIFE 

SCOTTISH MEAT TRAINING 

ASSESSOR 

CHRIS WRIGHT 

07856468656 

chris@meattraining.net 

CENTRAL AND SOUTH 

Alex Cameron Butcher  
 
63 Liddesdale Square, Glasgow G22 7BT  

Lochalsh Butchers 
 
 Station Rd, Kyle of Lochalsh, Kyle IV40 8AE  

 

Rennies Quality Butchers 
 
  8 East High St, Forfar DD8 2EG  
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Well done Graham and Owen Sanderson 
 Scottish Craft Butchers member Graham Sanderson, son 
Owen & close family friends Craig & Michelle Telford 
decided in January to compete in the Great North Run on 
September 8th 2019 in aid of Bowel Cancer UK. 
 
In August 2016 Graham's wife Diane was diagnosed with 
breast cancer, she had chemotherapy then surgery 
followed by radiotherapy which was successful & was 
given the all clear in June 2017. 
in January 2018 after feeling unwell for a few months they 
were told the devastating news the cancer had returned 
but bowel cancer this time. After an operation & more 
chemo, in June they learned the cancer was terminal & 
had spread beyond control. 
Diane lost here fight on the 11th July 2018 at the age of 43 
leaving Graham, two children, Owen 18 & Erin aged 7. 
 
On Saturday 7th September the Sanderson & Telford 
families travelled down to Newcastle where the younger 
kids took part in the junior GNR along the quayside, then 
on the Sunday it was the adults turn, 13.1 miles in glorious 
sunshine from the centre of Newcastle to South Sheilds, 
Graham & Owen completing the course in a respectable 
2hrs 15 mins with the others not far behind. 
Graham, Owen ,Craig & Michelle all said after, that it had 
been an emotional but fantastic day with the crowd willing 
them along, cheering, handing out jelly babies, ice pops etc 
to help them get over the line. 
They would like to thank everyone who has supported 
them by way of sponsorship, the just giving page, 
donations etc, 
 As a group they have raised approximately £3300 towards 

bowel cancer UK. 

EXCLUSIVE TO MEMBERS  

POSTER PRINTING  

SERVICE 
We can print messages on 

the Craft Butcher open belly 

posters to highlight your 

goods and services. Posters 

cost ONLY 20p each for A4 

and A3 plus £2.90 Postage 

(prices exclude VAT) 

Contact Bruce at the office 

on 01738 637472. 
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Butcher Shop for sale 
Aberdeenshire. 

 
Retirement due to ill health. 
 
For interested parties register your details to be 
passed on to business with the office.  
Tel: 01738 637472 
 

Coming Soon…….Scottish Craft Butchers  website will soon have a chat room on the members 

only side of the site. This will allow members to ask questions and discuss issues with each 

other.  

The chat room will also be monitored by the office staff in Perth who will endeavour to answer 

your query or open it up to the wider membership to allow us to work together to improve the 

service we provide. 
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2019  Mince Round Results  
 
Mince Rounds  
 
Diamond Award   
Boghall Butchers 
Bathgate 
 
 
 

Gold Awards 
A & I Quality   Culloden 
Andrew Kirk  Cardenden 
Bel's Butchers  Edzell 
Blair Drummond Smiddy 
Chapman Butchers  Baillieston 
David Bennett & Son Dunblane 
Dunnabie Farm Shop Annan 
Elderslie Butchers  Elderslie 
Grossett Butchers  Dundee 
H & S Milne & Sons  Bucksburn 
James Chapman (Butchers) Ltd, Wishaw 
James Ewart Ltd  Monifieth 
John Hill Butcher  Dunblane 
John Marshall & Son Johnstone 
Linton Butchers  East Linton 
Prime Cut Butchers Ltd Coylton 
Prime Cut Butchers Ltd Mauchline 
Ross Neilson  Balornock 
 

 

 

Silver Awards  
 

A J Jamieson   Fochabers 
Alan Elliot   Lanark 
Allan Learmonth   Jedburgh 
Anderson's Quality Butchers  North Berwick 
Ann Davidson   Strathaven 
Bert Fowlie   Strichen 
Bruce of the Broch   Fraserburgh 
Charles Duncan   Troon 
D Campbell & Son   Callander 
D G Lindsay & Son   Perth 
Donald Gilmour   Kingussie 
Duncan Fraser & Son   Inverness 
Ewan Morrice   Stuartfield 
Ewing Quality Butchers   Baillieston 
Fraser Brothers   Dingwall 
G R Brown   Eaglesham 
Galloway Quality Meats  Dumfries 
George Kirk & Son   Denny 
Gleddoch Family Butchers  Paisley 
Grierson Brothers   Castle Douglas 
H W Irvine    Blairgowrie 
J & G Dossett   Kintore 
J B Houston Butchers   Dumfries 
James Aitken Butchers   Alloa 
James Hall & Sons   Kirkcudbright 
James Pringle   Hawick 
John M Munro Ltd   Muir of Ord 
John Saunderson   Edinburgh 
Kevin Walkers Butchers   Kilcreggan 
McCaskies   Weymss Bay 
McDowall Butchers Ltd   Paisley 
Pollok Williamson   Ayr 
Prime Cut Butchers Ltd   Ayr 
Prime Cut Butchers Ltd   Cumnock 
Rendalls Online Butcher  Stirling 
Robert Alexander   Port Glasgow 
S Collins & Son   Muirhead 
Shaw the Butcher   Balornock 
Shaws Fine Meats   Lauder 
T H Stevenson & Sons   Stanley 
The Butcher Shop Kinghorn  Kinghorn 
The Cross Butcher   Kilsyth 
Thomas Johnston   Brightons 
Wm McCafferty Butchers Ltd Forth 
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2019 Speciality Meat Pie Results  

 
Speciality Meat Pie 
 

Diamond Award   Andersons Quality Butchers, North Berwick  

 

Luxury Venison Pie 
Anderson's Quality Butchers 
North Berwick 
 
 
 
 
 
Gold Awards 
 
 
Chicken & Ham Pie  A & I Quality, Culloden 
Chicken, Haggis & Peppercorn Pie Allan Learmonth, Jedburgh 
Pork, Apple & Black Pudding Pie Anderson's Quality Butchers, North Berwick 
Scotch Beef Stroganoff Pie Boghall Butchers, Bathgate 
Roast Chicken Pie  D G Lindsay & Son, Perth 
Steak Rob Roy Pie  Ewan Morrice , Stuartfield 
Chicken, Haggis & Peppercorn Sauce Pie Ewing Quality Butchers, Baillieston 
Steak & Kidney Pie  Fraser Brothers, Dingwall 
Steak Pie With Links  Gleddoch Family Butchers, Paisley 
Steak & Venison Sausage Pie J B Houston Butchers, Dumfries 
Chicken, Bacon, Leek & Mushroom Pie James Hall & Sons, Kirkcudbright 
Creamy Chicken, Leek & Bacon Pie McCaskies, Weymss Bay 
Steak, Red Wine & Mushroom Pie McCaskies, Weymss Bay 
Steak Pie with Pork Links Ross Neilson, Balornock 
Chicken & Ham Pie  The Buffalo Farm, Kirkcaldy 
Steak, Stilton & Red Wine Pie The Buffalo Farm, Kirkcaldy 
Steak & Haggis Pie  The Cross Butcher, Kilsyth 
Steak & Sausage Pie  Wm McCafferty Butchers Ltd, Forth 
Steak & Kidney Pie  Wm McCafferty Butchers Ltd, Forth 
Steak with Chanterelle Mushroom  
and Red Wine and Bone Marrow Gravy Elderslie Butchers, Elderslie 
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2019 Speciality Meat Pie Results  
 
Silver Awards 
Venison & Haggis Pie   A & I Quality   Culloden 

Steak & Tomato Pie    Alan Elliot  Lanark 

Steak & Haggis Pie    Allan Learmonth Jedburgh 

Steak & Haggis Pie    Ann Davidson  Strathaven 

Braised Beef Sausage & Vegetable Pie Bel's Butchers  Edzell 

Shepherds Pie    Blair Drummond Smiddy 

Chicken, Mushroom & Tarragon Pie  Blair Drummond Smiddy 

Scotch Lamb Hot Pot Pie   Boghall Butchers Bathgate 

Jack Daniels Chicken Pie   Bruce of the Broch Fraserburgh 

Chicken & Mealie Pie   Bruce of the Broch Fraserburgh 

Chicken, Pork & Peppercorn Pie  Chapman Butchers Baillieston 

Chicken, Leek & Smoked Bacon Pie  Chapman Butchers Baillieston 

Steak & Caramelised Onion Pie  Charles Duncan Troon 

Pork Goulash Pie    Crombies of Edinburgh 

Rolled Brisket & Guinness Pie  D H Robertson  Arbroath 

Rustic Chicken & Vegetable Pie  D H Robertson  Arbroath 

Mediterranean Steak Pie   Dunnabie Farm Shop Annan 

Chicken & Mushroom Pie   Fraser Brothers Dingwall 

Steak & Haggis Pie    G J Sanderson  Coldstream 

Steak and Sausage Pie   George Kirk & Son  Denny 

Lamb Shank Round    Grierson Brothers Castle Douglas 

Chicken & Ham Pie    H W Irvine  Blairgowrie 

Chicken Pie     Hunters of Kinross Kinross 

Chix-Ham-Pea Pie    James Anderson Edinburgh 

Steak Round J    ames Ewart Ltd Monifieth 

Chicken & Mushroom Round  James Ewart Ltd Monifieth 

Steak Pie with Smoked Haggis  John Hill Butcher Dunblane 

Warming Winter Stew Pie   John M Munro Ltd Muir of Ord 

Chicken & Stuffing Pie   John M Munro Ltd Muir of Ord 

Steak & Sausage Pie    John Marshall & Son Johnstone 

Steak, Red Wine, Mushroom 

 & Shallots Pie    Linton Butchers East Linton 

Chicken, Ham, Leek & Fresh Thyme Pie Linton Butchers East Linton 

Steak & Sausage Pie    Milngavie Butchers Ltd  

Steak & Link Pie    Pollok Williamson Ayr 

Steak & Buckfast Pie    Rendalls Online Butcher, Stirling 

Steak & Caramelised Red Onion Pie  Scott Brothers  Dundee 

Creamy Chicken Pie    Shaw the Butcher Balornock 

Steak & Guinness Sausage Pie  The Butcher Shop Kinghorn 

Chicken Tikka Pie    Thomas Johnston Brightons 
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2019 Steak Pie Results  

Scottish Champion 2019 

 

PRIME CUTS , COYLTON, AYRSHIRE 

East of Scotland Champion 2019 North of Scotland Champion 2019 

JOHN HILL BUTCHERS, DUNBLANE 

West of Scotland Champion 2019 

GLEDDOCH FAMILY BUTCHERS PAISLEY S A MACKIE BUTCHERS , ABERLOUR 

South East Of Scotland Champion 2019 South West of Scotland Champion 2019 

G J SANDERSON, COLDSTREAM PRIME CUTS, COYLTON 
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2019 Steak Pie Results  
 
Gold Awards 

 
Allan Learmonth   Jedburgh 
Ann Davidson   Strathaven 
Crombies of Edinburgh   Edinburgh 
David Cox Butchers   Glasgow 
Ewing Quality Butchers   Baillieston 
Fraser Brothers   Dingwall 
Grierson Brothers   Castle Douglas 
Grossett Butchers   Dundee 
H & S Milne & Sons   Bucksburn 
H W Irvine   Blairgowrie 
J & G Dossett   Kintore 
James Chapman (Butchers) Ltd Wishaw 
James Ewart Ltd   Monifieth 
John Dawson Butchers Ltd  Muirkirk 
John Marshall & Son   ohnstone 
Kevin Walkers Butchers   Kilcreggan 
McCaskies   Weymss Bay 
Prime Cut Butchers Ltd   Ayr 
Prime Cut Butchers Ltd   Cumnock 
Prime Cut Butchers Ltd   Mauchline 
Robert Alexander   Port Glasgow 
Scott Brothers   Dundee 
Shaw the Butcher   Balornock 
Strachan Craft Butchers   Blantyre 
Thomas Burns & Son   Boness 

 

 

Silver Awards 

 
A & I Quality   Culloden 
A D Paton   Largs 
Anderson's Quality Butchers  North Berwick 
Andrew Kirk   Cardenden 
Bel's Butchers   Edzell 
Bert Fowlie   Strichen 
Boghall Butchers   Bathgate 
Bruce of the Broch   Fraserburgh 
Chapman Butchers   Baillieston 
Charles Duncan   Troon 
David Stein   Bathgate 
Duncan Fraser & Son   Inverness 
Dunnabie Farm Shop   Annan 
Ewan Morrice   Stuartfield 
Fergusons of Airdrie   Airdrie 
G R Brown   Eaglesham 
Gary Walker Butcher   Possilpark 
Hunters of Kinross   Kinross 
J B Houston Butchers   Dumfries 
James Aitken Butchers   Alloa 
James Anderson   Edinburgh 
James Hall & Sons   Kirkcudbright 
James Pringle   Hawick 
John D Owen   Newton Stewart 
John M Munro Ltd   Muir of Ord 
John Saunderson   Edinburgh 
McDowall Butchers Ltd   Paisley 
Pollok Williamson   Ayr 
Ross Neilson   Balornock 
T H Stevenson & Sons   Stanley 
The Buffalo Farm   Kirkcaldy 
The Butcher Shop Kinghorn  Kinghorn 
The Cross Butcher   Kilsyth 
The House of Bruar    Bruar 
Thomas Johnston   Brightons 
W Reid Butchers   Hopeman 
Wm McCafferty Butchers Ltd Forth 

Congratulations to all the 

winners!  

All the results have been sent 

out to the local and national 

press.  

Photographs of the certificate 

presentations are available on 

request from Bruce or Gordon.  

01738 637472 
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Wanted: SFMTA members to be featured in the monthly newsletter.  

Would you like a feature on your shop which will be used in the monthly 

newsletter. Particiants will receive 100 copies of the feature to hand out in 

their premises. Further printed copies are available for a small charge. All pho-

tos will be put on a cd and sent to the business to use if required.  If interested 

Contact: Bruce or Gordon on 01738 637472 
 

Scottish Craft Butchers AGM  
 

The Annual General Meeting of Scottish Craft Butchers takes place on 20th No-
vember 2019 at The Doubletree by Hilton, Dundee. Featuring The Scottish 
Craft Butchers Training Awards. 
 
SVQ Level 2 Candidate of the year– nominated by the Assessors. 
 
SVQ Level 3 Candidate of the year– nominated by the Assessors. 
 
Training Partner of the year– nominated by the Assessors. 
 
Mentor of the year– nominated by the candidates. 
 
Extra Mile Award– nominated by employers, staff or customers to reward 
staff who have gone the “extra mile”  
Lunch will be served prior to the awards with guest speakers over the after-
noon. Members are encouraged to come along. 

Have your say!  
At the AGM on Wednesday 20th  November 2019 there will be a proposal to formally change the name of 

the organisation from the Scottish Federation of Meat Traders Associations to become Scottish Craft 

Butchers.  

It is the decision of the executive to put this proposal to the membership at the AGM to give everyone a 

chance to reflect on the possible name change and then feedback their opinions.  

Whether you can attend the AGM or not please let us know your thoughts  via e-mail to 

craftbutchers@craftbutchers.co.uk, all opinions given will help to make sure that a balanced debate on the 

proposal is achieved and that the final decision is reflective of the memberships overall opinion.  
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SEPTEMBER  

POSTERS 2019 
Your posters should have arrived 

in your shops, 

Please encourage your customers 

to scan the QR codes on the 

posters to take them to the recipe 

cards which are located on the 

Scottish Craft Butchers website.  

Alternatively you can print of the 

recipes and hand out to your 

customers .  
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Get involved and play your part! 
 
I had an amazing experience in September supporting the Scottish Craft Butchers regional events. It was a 
pleasure to meet so many of you and hear about your aims for future reformulation. It was also great to learn 
about the initiatives that you are already doing to meet customer demands for healthier products.   
 
The Reformulation for Health programme is here to support you to make small changes to your recipes to im-
prove the health of your products and your customers. Reformulation is simply improving the health of your 
products, this could mean reducing the salt content of your sausage range or increasing the quantity of vege-
tables in your ready to eat meal range. The key to successful reformulation is creating an action plan to clearly 
define your aims and ambitions.  By working with the programme, we will help to support and guide you 
through every step of the process. 
 
In the butchery trade the solution to making your products a little healthier often lies with your ingredient sup-
pliers. I encourage you to contact your ingredient suppliers to discuss if they have healthier alternatives - such 
as no salt rusk or lower salt seasoning. They may even be able to create a bespoke blend for you that is health-
ier than your current ingredients.   
 
If you decide to start making small changes to your recipes please first record the baseline information of your 
current ingredients, this allows us to measure the impact that your changes will make. Next get in touch using 
the contact details below and allow us to support you to deliver healthy products for your local community. 
 
Get in touch with Joanne Burns to discuss your reformulation aims at reformulation@fdfscotland.org.uk  or 
call 
07701380750  

mailto:reformulation@fdfscotland.org.uk
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Cookery scheme benefitting thousands of 
Scottish pupils celebrates a decade of 

success 
A nationwide voucher scheme that has helped over 50,000 pupils learn 

to cook is now open for applications from secondary schools across 

Scotland.  

The Quality Meat Scotland (QMS) Schools Meat Voucher Scheme gives 

home economics and hospitality classes the opportunity to learn about 

and cook with locally-sourced Scotch Beef PGI, Scotch Lamb PGI and 

Specially Selected Pork.  

The vouchers, which are worth up to £100, are available to any 
secondary school across Scotland, and are redeemable at local retailers 
and members of the Scotch Butchers Club. Teachers are invited to 
apply for the vouchers via the Health and Education/Schools section at 
www.qmscotland.co.uk.  
The scheme was developed in response to restricted budgets impacting 

on the opportunities schools are able to provide for young people to 

learn how to prepare fresh, red meat dishes that are high in nutritious 

value.   

Jennifer Robertson, QMS Health and Education Manager and registered dietician, said: “It’s extremely important 

that young people are given information as early as possible about the essential nutrients and vitamins they 

should be consuming and how a balanced diet that includes red meat fits into this. Ensuring this information is 

communicated forms an essential part of QMS’s health and education work.  

“With schools facing restricted budgets we want to do all we can to support teachers in being able to offer an 

enriching curriculum, and so we’re really proud the scheme has helped thousands of young people learn 

essential cookery skills.  

“It’s also really exciting to see the different ways the vouchers are being used across schools as part of wider 

projects, from butchery and preparation lessons to food challenges in partnership with local retailers.” 

With more than a third of Scotland’s young girls and women lacking in iron, red meat is an essential part of a 

healthy, balanced diet and is an essential source of protein, b-vitamins, iron and zinc. 

Teachers have been quick to praise the scheme, with Rutherglen High School in Glasgow describing it as a “very 

beneficial scheme without which we would be unable to afford our project work.” 

Using the vouchers, the school is planning a project for pupils to design a meal using Scotch Lamb, as well as 

designing dishes from different European countries, as part of a cross-

curricular project in conjunction with the music department and social 

studies classes  

http://www.qmscotland.co.uk
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TRAINING AWARDS 2019  

Scottish Craft Butchers and The Scotch Butcher 
Club are delighted to announce that 
nominations for the annual training awards 
are now open!  

 The presentation of the awards will take place 
after lunch at the AGM of the Scottish 
Federation of Meat Traders on Wednesday 
20th November 2019 at the Doubletree by 
Hilton, Dundee . 

It is definitely worth submitting a nomination 
form. The benefits of winning a Craft Butcher Training award can last a lifetime. 
EXTRA MILE AWARD  
2018 Winner Marion Ward from John Dawson, Butchers in Muirkirk scooped the “Extra Mile 
Award” and a cash prize for herself and a shop voucher for the customer who made the best 
nomination. 

There will be 5 awards in the following categories: - 
 

SVQ LEVEL 2 MODERN APPRENTICE OF THE YEAR  
 

SVQ LEVEL 3 MODERN APPRENTICE OF THE YEAR  
 

TRAINING MENTOR OF THE YEAR - IN HOUSE  
 

TRAINING PARTNER OF THE YEAR  
 
EXTRA MILE AWARD 

ENTRY FORMS 
Entry forms for the categories, where the nomination is from the employer, mentor or 
customers, are also available electronically at www.craftbutchers.co.uk 
Further entry forms for the “extra mile” award are available from the the office on request just 
call Claire on 01738 637785. Encourage your customers to take part they could win a £100 
voucher to spend in your shop 
Closing date for entries: Friday 25th October 2019 

CUSTOMERS COULD  

WIN A £100 
VOUCHER TO SPEND 

IN YOUR SHOP 

2018 Extra Mile Award Award Winner– Marion Ward 

This is a great opportunity to encourage your customers to show their appreciation for 

your staff and they may just win a voucher to spend in your shop 

http://www.craftbutchers.co.uk
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BRAND NEW QUALIFICATION FOR 2019. 

Our Training Brand Craft Skills Scotland has been formally approved by SQA to deliver the brand new Modern 

Apprentice Qualification in Brewing Skills at SCQF level 5. The assessors have been busy gaining  

occupational competency and are ready to start delivering the course. 

With many Craft Breweries around the country this is sure to be a popular course. If you know any local Brewers 

who you think may benefit from offering this qualification we will be delighted to talk to them. 

 

Craft Skills Scotland can also offer Modern Apprentice qualifications in Café and Restaurant Service Skills and 

Food Sales and Service Skills. If you  have staff in your business who are involved with the sale of food in café’s, 

delicatessen's or food takeaway then we can offer them the chance to get their skills certificated through our  

SQA accredited training provider.  

If your business deals with other companies that may have staff who would like to be offered the chance to gain 

an industry recognised qualification then please pass on the details in this article. Alternatively, if required, 

please give us a call and we can post out the information to you to pass on.    

Give Claire a call on 01738 637785. 
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Customer Service Plus training course 
 
Many businesses have increased their sales and profits by simply improving their 
customer service. The customer service plus course we are hosting on Wednesday 30th 
October is designed specifically with retail butchers in mind. 
Some of the benefits which can be achieved by attending this course include -  
- Employees are more engaged and motivated. 
- Customers are made to feel welcome, feel that you care for them and so build customer 
loyalty. 
- Employees know what good customer service looks like and apply their new knowledge, 
processes and skills with every customer, every time. 
• And of course the main benefit this can lead to is a significant increase in sales and 

profits.  
Covering  

Telephone Skills 
Building Rapport 

Empathy 
Up-Serving 
Up-Selling 

Handling Complaints  
Applying a Customer Service Policy 

 
To book your place contact Claire on 01738 637785, claire@craftskills.scot - ITA funding is valid for this course  
 

Improve your customer service skills  

8-10 Needless 

Road, Perth. 

30/10/2019 

9:30-13:45  

Cost :- £75 pp 

BOOK YOUR 

PLACE SOON  
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CONGRATULATIONS TO OUR MODERN APPRENTICE ACHIEVERS  

Congratulations to Logan Wilson from the Gosford 

Bothy Farm Shop, Butchery & Cafe in Aberlady on 

achieving his SCQF level 6 Modern 

Apprentice qualification in Meat and Poultry Skills. 

Manager John Aitken proudly presenting Logan with 

his certificate. 

Great work, well done!! 

Congratulations to Ryan Tierney of Simon Howie 

Butchers in Perth who has recently completed his 

SCQF level 5 Modern Apprenticeship in Meat & 

Poultry Skills. 

Ryan will be progressing to his SCQF  level 6 in the 

new year and is pictured with shop Manager Bruce 

Fyfe.  

Well done Ryan! 

Pictured outside the Dingwall branch of John M 

Munro Butchers and Wholesalers is Shop Manager 

George Laurie presenting Nathan Meikle with his 

Modern Apprentice certificate upon completion of 

his SCQF level 5 in Meat & Poultry Skills. George was 

one of Craft Skills Scotland Assessor John Farquhar's 

1st trainees when he started 17 years ago. Time flies 

when you're having fun eh?! 

Congratulations go to Nathan who will be starting his 

SCQF 6 shortly 

Logan Wilson 

Ryan Tierney 

Nathan Meikle 

Congratulations to Kevin Galbraith from T.D Anderson 

Butchers in Linlithgow on achieving his SCQF level 6 

Modern Apprenticeship qualification in Meat and 

Poultry Skills. 

Owner David Sharp proudly presenting Kevin with his 

certificate. 

Kevin has been a fantastic candidate to deal with! 

We wish him all the best in the future!  

Well done!  

Kevin Galbraith 

https://www.facebook.com/GosfordBothyFarmShop/?__xts__%5B0%5D=33.%7B%22logging_data%22%3A%7B%22page_id%22%3A1557621467843283%2C%22event_type%22%3A%22clicked_all_page_posts%22%2C%22impression_info%22%3A%22eyJmIjp7InBhZ2VfaWQiOiIxNTU3NjIxNDY3ODQzMjgzIiwiaXRlbV9
https://www.facebook.com/GosfordBothyFarmShop/?__xts__%5B0%5D=33.%7B%22logging_data%22%3A%7B%22page_id%22%3A1557621467843283%2C%22event_type%22%3A%22clicked_all_page_posts%22%2C%22impression_info%22%3A%22eyJmIjp7InBhZ2VfaWQiOiIxNTU3NjIxNDY3ODQzMjgzIiwiaXRlbV9
https://www.facebook.com/hashtag/aberlady?source=feed_text&epa=HASHTAG&__xts__%5B0%5D=68.ARB_KDE6SxeGe-Ajay1RHdFzU3BdrR2WXIfe9kle_-T1vFs7h_c7tRU51b3X45Qd1JaLhOTH7AwUlwVQ23d-Y6xksXiomcgQTBjCL2GnruwxuUQz98xzAben5C1CVoflK3gNEQzDsWzKlV5Cf6J_Q7Ka9d3Z1P5IF21vIp-lWR
https://www.facebook.com/hashtag/modernapprentice?source=feed_text&epa=HASHTAG&__xts__%5B0%5D=68.ARB_KDE6SxeGe-Ajay1RHdFzU3BdrR2WXIfe9kle_-T1vFs7h_c7tRU51b3X45Qd1JaLhOTH7AwUlwVQ23d-Y6xksXiomcgQTBjCL2GnruwxuUQz98xzAben5C1CVoflK3gNEQzDsWzKlV5Cf6J_Q7Ka9d3Z1P5IF2
https://www.facebook.com/SimonHowiePerth/?__xts__%5B0%5D=68.ARCs8E5oluOvy8bvipbJU2Fdi2i3fbp96jQtsK4GWlQVKpNWUEDtRbR740LKdn46skvOHtp5jqnYP6YTHnKzIk6bcwqpc1IVMguX2NadfjhObv-ZKt-vSy2FEG7mUP9xTx0yF9GTHDcVg5D2nQyidpplV3mdRIzU9vYXB7TK3tkl-UXvirXm4HDePnsT6XCMxGKD306
https://www.facebook.com/SimonHowiePerth/?__xts__%5B0%5D=68.ARCs8E5oluOvy8bvipbJU2Fdi2i3fbp96jQtsK4GWlQVKpNWUEDtRbR740LKdn46skvOHtp5jqnYP6YTHnKzIk6bcwqpc1IVMguX2NadfjhObv-ZKt-vSy2FEG7mUP9xTx0yF9GTHDcVg5D2nQyidpplV3mdRIzU9vYXB7TK3tkl-UXvirXm4HDePnsT6XCMxGKD306
https://www.facebook.com/hashtag/perth?epa=HASHTAG
https://www.facebook.com/hashtag/modernapprenticeship?epa=HASHTAG
https://www.facebook.com/hashtag/scqf?epa=HASHTAG
https://www.facebook.com/hashtag/dingwall?epa=HASHTAG
https://www.facebook.com/munrobutcher/?__xts__%5B0%5D=68.ARDLRv0k_miVS0qhWfQWcrGTMYglsjIennnHnMSRIBkOzLluLfikQHA3edISEH9Fja6WyasTaimAqv-lOGXFYl-yx6x4UoH3hu6CuMrhRtPzYQH2cXxrCZzJT73eD1FSav2WWud26TR3kZ13rhSVgj9qwkfIwIek9ysWrg3Uz8F7qJt2eiqT_3_0fLTVFDNNyyvcSeYC21
https://www.facebook.com/hashtag/scqf?epa=HASHTAG
https://www.facebook.com/hashtag/linlithgow?source=feed_text&epa=HASHTAG&__xts__%5B0%5D=68.ARBeZlXYL7Jr8q_c2qLV11xDC2e1JhzgBvgeBqCu9d_9PEfyy4AbWl-aGuY6exKpu4beTcCET6t7fIeFuwOPTsFwCgWhlg7F86WFwLI9xTbp1RZI3QkNaEdLJ1MQkXFLgZsNq-BXT7Le3tz8tTqf_hS7oodDBPOXRcPX1wbj
https://www.facebook.com/hashtag/scqf?source=feed_text&epa=HASHTAG&__xts__%5B0%5D=68.ARBeZlXYL7Jr8q_c2qLV11xDC2e1JhzgBvgeBqCu9d_9PEfyy4AbWl-aGuY6exKpu4beTcCET6t7fIeFuwOPTsFwCgWhlg7F86WFwLI9xTbp1RZI3QkNaEdLJ1MQkXFLgZsNq-BXT7Le3tz8tTqf_hS7oodDBPOXRcPX1wbjGY9KL4
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Update :- 
On Saturday 21st Sept  
A member of public ran for the defibrillator outside Hunters of Kinross and took it 
to the local Chemist.  
Scottish Ambulance crew returned it to the shop 2 hours later unused. 
I’m not sure of the outcome. 
It’s good to know the general public knew it was there . 
On Monday 23rd Sept  
A 16 yr old local lad ran for our 2nd Defibrillator which is placed at Sutherland 

Drive in Kinross his father having a Cardiac Arrest. 
He & his mum ( Mrs Milne 51) attempted CPR and her son used the defibrillator the heart rhythm returned and 
appeared to bring him back and breathing returned. 
The paramedics arrived and took over,  the crew did everything they could but unfortunately Mr Milne died on 
his way to hospital .  
Young George handed in the defibrillator  to Hunters today and with a message from his mum, thanked us for 
installing the defibrillator and making it available to the public.  It did its job she said but unfortunately he was 
just too ill.  
A very sad ending for us all. 
 
Please can we once again mention in the newsletter that if any of the defibrillator in shops  are used that they 
communicate this with us .. 
It’s good to have feedback and the knowledge that peoples lives are being given a chance by Scottish Craft 
Butchers on the High Street. 
Pamela  
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Do you have any Butchery equipment for sale? 
We can list items for sale in the monthly newsletter . 

Please send us a picture of the item for sale, price and your contact details  and we can list it in the 

next newsletter.  

CONGRATULATIONS TO OUR MODERN APPRENTICE 

ACHIEVERS  

Congratulations to Matthew Francis “Taff” from J. A. 

Waters & Sons Family Butchers in Selkirk on 

achieving his SCQF level 5 Modern Apprenticeship 

qualification in Meat and Poultry Skills. 

A local lad working in a local business learning 

traditional skills from his colleagues.  

Mathew has been a pleasure to work with and we 

wish him well in the future.  

 

Great work Matthew. Well done!  

Quality Meat Scotland Launches Scotch Lamb, Naturally 
Campaign 

 One of Scotland’s finest ingredients, Scotch Lamb PGI, is set to be top of the menu in the 

coming weeks as Quality Meat Scotland’s (QMS) award-winning “Scotch Lamb, Naturally” 
marketing and PR campaign makes a return. 
  
The six-week campaign, which will officially launch on Monday 23 September, is set to reach 4 
million Scottish adults and seeks to inspire consumers to consider Scotch Lamb as a healthy and 
quick midweek dinner that all the family can enjoy. 
 
The campaign will also see the return of The Scotch Lamb, Naturally advert to TV screens as well 
as press, digital, billboards and social media advertising along with public relations and influencer 
activity. 

  
Kirsty Fox, Marketing Manager for Quality Meat Scotland, said: “The Scotch Lamb PGI campaign will give consumers 
across Scotland some fantastic mid-week inspiration for recipes that will help them break out of a mealtime rut with 
delicious dishes that are quick and easy to make.  
  
“Scotch Lamb is a fantastic ingredient that is often overlooked in favour of other meats and we want to put Scotch Lamb 
back on the menu by showing consumers how simple it is to cook and how delicious it is.”     
  
Scotch Lamb, Naturally coincides with QMS’s search to find the country’s top Scotch Lamb butchers and chefs. Any 
butcher who stocks Scotch Lamb is being encouraged to enter their most original and delicious Scotch Lamb products, 
from marinated cuts to burgers and sausages, pies, and ready meals. Scotch Butchers Club members who serve lamb will 
also receive point of sale kits featuring a bespoke lamb guide and promotional assets. 
  
Chefs are encouraged to participate in the Scotch Lamb PGI Surf ‘n’ Turf Chef of the Year competition, which is open to 
members of Quality Meat Scotland’s Scotch Beef Club and/or members of the Scottish Chefs Federation.  
  
Scotch Lamb champions who are working in the Scottish sheep industry or in supporting businesses, have also been lined 
up ready to support the campaign and help drive home the versatility, quality and taste message which underpins the 
campaign to consumers up and down the country. 

https://www.facebook.com/watersthebutchers/?__xts__%5B0%5D=68.ARBn-Loz-Q2HcDShBAUdBo1Nl95GZT49Y2oNMXDvVEf6y7nVMJFwqlv5mNLZCRWkgynTJI4DgWAbYvUR5GvjU3NiI6bBVfDhrXFEnl1g86l86gaY6nnuMzneafOH7c4ZeVKIhUwSSyYE5HwOd-GQa9bHYrOCmxFrGD18QQ_uWZurkHbU77_utT9S7P8DfGOc5xHVq
https://www.facebook.com/watersthebutchers/?__xts__%5B0%5D=68.ARBn-Loz-Q2HcDShBAUdBo1Nl95GZT49Y2oNMXDvVEf6y7nVMJFwqlv5mNLZCRWkgynTJI4DgWAbYvUR5GvjU3NiI6bBVfDhrXFEnl1g86l86gaY6nnuMzneafOH7c4ZeVKIhUwSSyYE5HwOd-GQa9bHYrOCmxFrGD18QQ_uWZurkHbU77_utT9S7P8DfGOc5xHVq
https://www.facebook.com/hashtag/selkirk?epa=HASHTAG
https://www.facebook.com/hashtag/scqf?epa=HASHTAG
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SFMTA AV RETAIL PRICES   AUGUST/SEPT   JULY   

  SCOTCH BEEF           

  Fillet Steak   4316   4316   

  Sirloin Steak   2953   2953   

  Rolled Rib Roast   2325   2325   

  Popeseye Steak   1855   1855   

  Topside   1544   1544   

  Round / Rump Steak   1485   1485   

  Shoulder Steak   1236   1236   

  Rolled Brisket   1165   1165   

  Steak Mince   1084   1084   

  Boiling Beef Bone In   718   718   

              

  DOMESTIC LAMB           

  Whole Leg of Lamb   1413   1413   

  Centre Cut Leg Bone In   1572   1572   

  Gigot Lamb Chops   1798   1798   

  Lamb Leg Steaks   1829   1829   

  Chump Lamb Chops   1756   1756   

  Double Loin Lamb Chops   1813   1813   

  Single Loin Lamb Chops   1665   1665   

  Rolled Shoulder Lamb   1254   1254   

  Lamb Shanks   760   760   

  Diced Lamb   1478   1478   

  Minced Lamb   1353   1353   

              

  PORK           

  Pork Tenderloin (Fillet)   1285   1285   

  Pork Leg Steaks   1009   1009   

  Double Loin Pork Chops   935   935   

  Single Loin Pork Chops   889   889   

  Rolled Shoulder of Pork   787   787   

  Belly Pork   797   797   

  Pork Loin Steaks   1110   1110   

  Diced Pork   863   863   

              

  PRODUCTS           

  Beef Link Sausages   867   867   

  Pork Link Sausages   882   882   

  Speciality Pork Sausages   910   910   

  Sliced Beef Sausage   803   803   

  Sliced Black Pudding   721   721   

  Ball Haggis   804   804   

  Scotch Pie   113   113   

  Quarterpound Beefburger   121   121   

  1lb Steak Ashette Pie   
781 

  
781 
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Livestock Prices  
Data collection co-ordinated by AHDB Meat Services (Economics) on behalf of QMS, updates available at www.qmscotland.co.uk 

  W/E 14/09/19 Previous week Previous year 

Scottish Abattoirs       

Prices 

Steers dwt 

340.2 p/kg 340.7 p/kg 388.7 p/kg 

Heifers dwt 339.0 p/kg 342.9 p/kg 389.5 p/kg 

Young Bulls dwt 312.4 p/kg 320.8 p/kg 373.4 p/kg 

Numbers 

Steers 

4053 3884 3716 

Heifers 2428 2313 2373 

Young Bulls 493 608 499 

  W/E 11/09/19 Previous week Previous year 

Scottish auctions       

Prices 

Steers lwt 

183.18 p/kg 194.86 p/kg 213.26 p/kg 

Heifers lwt 194.42 p/kg 200.76 p/kg 222.20 p/kg 

Young bulls lwt 176.89 p/kg 161.00 p/kg 196.50 p/kg 

Numbers 

Steers 

124 91 94 

Heifers 182 196 193 

Young bulls 9 11 8 

Deadweight cattle week ending 14 September 2019 

  All steers 
p/kg 

All heifers 
p/kg 

All Young bulls p/kg 

  3 4L 4H 3 4L 4H 3 4L 

-U 343.0 343.7 340.6 346.6 347.3 342.5 324.2 331.3 

R 340.5 346.3 344.6 339.3 341.9 341.0 325.8 328.1 

O+ 330.6 336.7 329.9 323.6 342.0 334.0 304.2 308.3 

-O 295.5 303.0 245.0 293.2 297.9 272.3 273.8 295.0 

  W/E 11/09/19 Previous week Previous year 

Sheep prices       

Scottish Auctions       

New Season SQQ lwt 157.72 p/kg 168.48 p/kg 170.63 p/kg 

Ewes lwt £51.09 /hd £56.65 /hd £55.59 /hd 

        

Sheep numbers       

Scottish Auctions       

New Season SQQ 10790 13337 11436 

Ewes 10181 7720 7153 

Deadweight sheep week ending 14 September 2019 

    2 3L 3H 

  U 392.5 391.3 379.3 

  R 381.4 378.8 371.6 

  O 364.6 368.7 366.7 

http://www.qmscotland.co.uk
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AES (EQUIPMENT CLEANING) 
LTD  
Supplier of Equipment Washers & Tray 
Cleaner, Crossbush Cottage, Riccarton, 
Kilmarnock KA1 5LN   
Malcolm Crawford  Mob:07788926925 

BARRA BRONZES 
Lochend of Barra, Inverurie, 
Aberdeenshire, AB51 0JP 
Craig Michie: 01651 871600 
Email: sales@barrabronzes.co.uk 
Web: www.barrabronzes.co.uk 

BIZERBA (UK) LTD 2-4 Erica Road, 

Stacey Bushes, Milton Keynes MK12 
6HS Contact: Liesl Marchand, 
Marketing Manager  Tel: 01908 
682740, Mobile: 07798 938493  

MRS BRIDGES James Chalmers 

Road, Arbroath DD11 3LR  Tel: 01241 
432500 Fax:  01241 432444,  
Web: www.mrsbridges.co.uk  
email:contact@mrsbridges.co.uk  

CAPITAL COOLING 
REFRIGERATION LTD  
12 Dunnet Way, East Mains Ind Est 
Broxburn EH52 5NN  
Contact: Gerry Simpson  
Tel: 01506 859000   
Email: sales@capitalcooling.com  
Web:  www.capitalcooling.com 

DALESMAN   
New York Industrial Estate, Newcastle 
Upon Tyne NE27 0QF   
T: 0191 259 6363  F: 0191 259 6362 

DALZIEL LTD.  

Bellshill North Industrial Estate, 
Bellshill ML4 3JA 
T: 01698 749595  F: 01698 740503 

DIRECT POULTRY SUPPLIES 
LTD. Banfield, Near Preston PR4 

0TT  www.directpoultry.co.uk   
Contact Chris Flanagan (Scotland 
Depot) Mob: 07768 477791 Tel: 01995 
670271  info@directpoultry.co.uk 

DEVRO (SCOTLAND) LTD  
Moodiesburn, Chryston G69 0JE 
www.devro.co.uk Tel: 01236 872261 
Email: Thomas.Downie@devro.com 

ESC PACKAGING Ferryhills Road, 

Inverkeithing, Fife KY11 1HD.  Contact: 
Carrie Walker Tel. 01383 418610  
Fax.01383 417244  
Email: Carri@eosc.co.uk  Web: 
www.eosc.co.uk 

HANDTMANN LTD.   
9 Chartmoor Road, Leighton Buzzard, 
Bedfordshire, LU7 4WG   
Tel:01525 244440, Fax:01525 244469 
Website: www.handtmann.co.uk  

HANWELL SOLUTIONS LTD 
Units 8-9, Pendle House, Jubilee Road, 
Letchworth Garden City, Hertfordshire, SG6 1SP  

Contact - Barry J Davis 
T: 01259 761218  M: 07544 338317 
E: barry.davis@talktalk.net 
W. www. hanwell.com 

COLIN HEWITSON KRH  
2 Elms Way, Ayr Ayrshire KA8 9FB  
Contact: Colin Hewitson   
Tel: 07769686985 

KELLY BRONZE (SCOTLAND) LTD  

Alastair Monk, Magbiehill Farm House, Dunlop 
Road, Stewarton KA3 3ES  Contact: Alistair 
Monk   
Email – sidehead@kellyturkeys.com  
Tel- 07904 104051 

LAWRIE & SYMINGTON LTD. Lanark 

Agricultural Centre, Muirglen Lanark ML11 9AX 
Contact: Hamish McCall.   
Tel: 01555 662281  
E:mailbox@lawrieandsymington.com    
Web: www.lawrieandsymington.com 

LUCAS INGREDIENTS  

Portbury Way, Bristol  BS20 7XN  
Contact: Judith Johnston.   
Tel: 0800 138 5837 

McAUSLAND CRAWFORD   
79-81 Abercorn Street, Paisley PA3 4AS  Tel: 
0141 849 7033;  
E:office@mcauslandcrawford.co.uk,  
Web: mcauslandcrawford.co.uk 

McDONNELLS (Queen Street) LTD  

U15 Northern Cross Business Park 
North Road, Dublin 11 D11 W5WN 
Contact Ann Maguire Tel: 0035316778123 Fax: 
003531 677 4491 Email: sales@mcdonnells.ie 

MANCHESTER RUSK COMPANY LTD  
Flava Ho, Harper Rd  Sharston, Manchester M22 
4XR  Tel: 0161 945 3579  
Fax: 0161 946 0299  
Email: mrc@mrcflava.co.uk 
Web: www.mrcflava.co.uk 

MARSHALL WILSON PACKAGING  39 

Bogmoor Place, Govan, Glasgow G51 4TQ   
Contact: Ian Queen,  
Tel: 0141 445 3199, Mob: 07730766500,  
E: sales@marshall-wilson.co.uk  
W: www.marshallwilson.co.uk/ 

 

 
 

PARAGON PRODUCTS  

Hygiene Specialists, Newhailes Ind Est, Newhailes 
Road, Musselburgh EH21 6SY  Tel: 0131 653 2222  
Fax: 0131 653 2272 

ROBERTSON FINE FOODS  John 

Robertsons & Sons Hamcurers Ltd, 88 Princes 
Street , Ardrossan KA22 8DQ  Contact: Barry 

Robertson   
Tel: 01294 463936   Fax: 01294 472187 

SCOBIE & JUNOR   
1 Singer Road, Kelvin Industrial Estate, East 
Kilbride G75 0XS 
Tel 0800 783 7331   
Email: info@scobiesdirect.com  
Web www.scobiesdirect.com    

JAMES SCOTT & SONS 
Glenfuir Works, Portdownie, Falkirk FK1 4QY Tel:: 
01324 578585 
Mob: 07855614991  
Web: www.jsske.co.uk/ 

JOHN SCOTT MEAT 

John Scott Meat (Paisley) Ltd 
Sandyford Road, Paisley. PA33 4HP  Contact: 
Hazel Scott, T: 0141 889 3205 
Web: www.johnscottmeat.com 
Email: enquiries@johnscottmeat.com 

SCOTWEIGH  Suppliers of the TEC SL-9000 and 

Portable scales. Unit 2/4 Granary Sq, Bankside, 
Falkirk FK2 7XJ   Tel: 01324 611311 
WILLIAM SWORD LTD  Blairlinn Ind Estate, 

Cumbernauld G67 2TX  Tel: 01236 725094 

TPS SCOTLAND LTD   

26 Kelvin Avenue , Hillington Park , Glasgow G52 
4LT  
Contact: Elaine Holmes Tel: 0141 883 6260 
Mobile : 07821 676381  
Email: office@tps-scotland.co.uk 

VERSTEGEN LTD.   

Unit A9B Plough Road Centre, Great Bentley 
Essex CO7 8LG 
Tel: 0800 011 3246 Email: info@verstegen.co.uk 

WALKERS SHORTBREAD  Aberlour House, 

Aberlour-On-Spey,  AB38 9LD  Tel: 01340 871555  

Email: enquiries@walkers-shortbread.co.uk   
Web: www.walkersshortbread.com 

WALTERS TURKEYS LTD.  Bower Farm, 

Aldworth, Reading, Berks RG8 9TR  Contact: 
Edward Walters  
M: 07786 332952  T: 01635 578251  
Email: edward@efwalters.com  
Web:  www.waltersturkeys.co.uk 

SFMTA Corporate Members – 

Members are requested to support these businesses. 
 

mailto:sales@barrabronzes.co.uk
http://www.barrabronzes.co.uk
http://www.bizerba.com/country/uk/en/index.html
http://www.mrsbridges.co.uk
mailto:contact@mrsbridges.co.uk
http://www.capitalcooling.com
mailto:sales@capitalcooling.com
http://www.capitalcooling.com
http://www.directpoultry.co.uk/
mailto:info@directpoultry.co.uk
http://www.devro.co.uk
mailto:Thomas.Downie@devro.com
http://www.eosc.co.uk/index.php
mailto:Carri@eosc.co.uk
file:///M:/../../Documents%20and%20Settings/Douglas/Local%20Settings/Temporary%20Internet%20Files/2012/www.eosc.co.uk
http://www.handtmann.co.uk
mailto:barry.davis@talktalk.net
mailto:sidehead@kellyturkeys.com
mailto:mailbox@lawrieandsymington.com
http://www.lawrieandsymington.com
http://www.lucas-ingredients.co.uk/
mailto:office@mcauslandcrawford.co.uk
http://www.mcdonnells.ie
mailto:sales@mcdonnells.ie
http://www.mrcflava.co.uk
mailto:mrc@mrcflava.co.uk
https://dl.dropboxusercontent.com/Documents%20and%20Settings/Douglas/Application%20Data/Microsoft/Word/www.mrcflava.co.uk
mailto:sales@marshall-wilson.co.uk
http://www.marshallwilson.co.uk/
http://www.paragononline.co.uk/
http://www.robertsonsfinefoods.co.uk/
mailto:info@scobiesdirect.com
http://www.scobiesdirect.com/
http://www.johnscottmeat.com
mailto:enquiries@johnscottmeat.com
http://www.scotweigh.co.uk/
http://www.williamsword.co.uk/
http://www.butchers-bargains.co.uk/
mailto:office@tps-scotland.co.uk
mailto:info@verstegen.co.uk
mailto:enquiries@walkers-shortbread.co.uk
http://www.walkersshortbread.com
mailto:edward@efwalters.com
http://www.waltersturkeys.co.uk
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This story can fit 175-225 words. 

If your newsletter is folded and mailed, this story will appear on the back. So, it’s a good idea to make 

it easy to read at a glance. 

A question and answer session is a good way to quickly capture the attention of readers. You can 

either compile questions that you’ve received since the last edition or you can summarize some ge-

neric questions that are frequently asked about your organization. 

A listing of names and titles of managers in your organization is a good way to give your newsletter a 

personal touch. If your organization is small, you may want to list the names of all employees. 

If you have any prices of standard products or services, you can include a listing of those here. You 

may want to refer your readers to any other forms of communication that you’ve created for your 

organization. 

You can also use this space to remind readers to mark their calendars for a regular event, such as a 

breakfast meeting for vendors every third Tuesday of the month, or a biannual charity auction. 

If space is available, this is a good place to insert a clip art image or some other graphic. 

Back Page Story Headline 
Your Organization 

This would be a good place to insert a 

short paragraph about your organiza-

tion. It might include the purpose of 

the organization, its mission, founding 

date, and a brief history. You could also 

include a brief list of the types of prod-

ucts, services, or programs your organi-

zation offers, the geographic area 

covered (for example, western U.S. or 

European markets), and a profile of the 

types of customers or members served. 

It would also be useful to include a 

contact name for readers who want 

more information about the organiza-

tion. 

PLEASE  
PLACE  
STAMP  
HERE 

Your Organization 

Primary Business Address 

Your Address Line 2 

Your Address Line 3 

Your Address Line 4 
 

Phone: 555-555-5555 

Fax: 555-555-5555 

E-mail: someone@example.com 

YOUR LOGO HERE 

Mailing Address Line 1 

Mailing Address Line 2 

Mailing Address Line 3 

Mailing Address Line 4 

Mailing Address Line 5 


