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MINUTE OF THE MEETING OF THE EXECUTIVE COMMITTEE HELD WITHIN  
8/10 NEEDLESS ROAD PERTH, ON WEDNESDAY 28th OCTOBER 2015 AT 2.30PM 
 
PRESENT: Beaton Lindsay, President 
  Douglas Scott, Chief Executive 
 
Minutes: Bruce McCall 
President Elect: Paul Boyle 
Past Presidents: Ian Faulds, Stewart Christie, Hamish Deans, Adam McLay 
Executive Members: Stewart Dempsie, Neil Cameron, Alan Kennedy 
 
APOLOGIES FOR ABSENCE: John Chapman, Jamie Chapman, Wilson Ferguson, George Lees, 
Hugh Pender, Jim Preston, James Pender,  
 
APPROVAL OF MINUTES OF EXECUTIVE MEETING 9th SEPTEMBER 2015: The minutes were 
approved by Ian Faulds and seconded by Hamish Deans. 
 
MATTERS ARISING: Customer Count Request from QMS.  A number of members of the QMS 
butcher think tank requested this information as the think tank members felt there had been a 
change in customer buying habits.  Which affected the days and times customers were coming into 
the shop.  In response to this request Graeme Sharp QMS crafted a customer count sheet to get 
butchers to keep a rough track of their customers throughout the day and if they so wish a figure 
for the days sales, they can provide this data anonymously and the result will be provide to them in 
advance of them being provided more widely to Scotch Butcher Club members. 
 
Douglas said that Stewart Dempsie had asked how the GB team had got on in New Zealand since 
Gary Raeburn was one of the team members.  Not much has been reported and they came close 
as runners up much closer than in the past.  Gary Raeburn has agreed to come to the AGM to tell 
us more about the event. 
 
PRESIDENT REPORT: A lamb tasting day was held in Perth on Saturday 19th September, this 
joint adventure between the National Sheep Association and SFMTA was a great success.  
George Milne NSA came to us and in the discussion it was agreed to copy what Nick Nairn had 
done on Landward with a van in a town centre getting customers to taste lamb sweetbread. 
The van at the Perth event was located at the top of the High Street located next to the theatre.  
On the run up to the event a press lunch was organized and it went very well with stories in many 
papers.  Beaton felt his shop had a constant stream of people with some of the new customers still 
coming into his shop.  The three butchers in Perth got together to promote lamb.  Each shop got a 
lamb each, made products and these were cooked and handed out to the public to taste.  
Lindsays, Simon Howie and Drovers all had staff at the van and they handed out leaflets and 
samples.  The event got people talking. Beaton went on to say he was let down by QMS and he 
started to take it personally.  We were promoting local Lamb, but because we kill at Dunblane 
Beaton had to source Scotch as it would be a PR disaster if it was not certified Scotch Lamb 
according to QMS.  The only thing we asked them to do was brand the van.  We sent dimensions 
and a picture of the van.  The night before the event Beaton opened the box of what they gave us it 
was six stickers.  At the press lunch QMS ignored us, they appeared to have only appeared on the 
Saturday at the event to see us fail.  The event was a real success.  He said well done to everyone 
involved.  Ian Faulds wanted to send a letter to QMS to say as an executive we were disappointed 
by their support for the event.  Douglas said at the press event they turned up without a 
photographer.  George Milne had got Eddie Gillanders to whip up all the agricultural journalists and 
they were all there.  When Carol McLaren arrived and she did not have a photographer.  She must 
have spent ½ hour of her time trying to get a photographer, which eventually they did do.  The 
same photographer came for them on the Saturday.  Suzie Carlaw QMS appeared then Carol 
McLaren appeared with a photographer, they really just muscled in to what was not really their 
event in the first place.  Paul Boyle said that it was only six weeks ago that QMS launched their 
lamb campaign.  He spent the morning preparing the lamb for their presentation and the afternoon 
with them.  Beaton Lindsay said he was bitter about it because they do there tasting events in 
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supermarket car parks.  Stewart Dempsie asked if they tried to get BBC Landward to cover it. 
Beaton said he did not but on the success of it he should have had.  If other members wanted to 
do it in other towns then they should speak to Douglas about it the template for it.  Douglas felt 
members could service such tastings from their own shop if they had cooking facilities. 
 
CHIEF EXECUTIVE REPORT: Douglas Scott reported. 
 
The day after the last Executive meeting I was confined to the Tower of London which was the 
venue for the AHDB Marketing Conference entitled A World of Innovation. It was an extremely 
interesting day and has generated a couple of articles for the newsletter, an online report accessed 
through the Members Only website and a PowerPoint presentation that I will use at the Future 
Regional Meetings.  
 
At that conference Mo Fisher, Marketing Communications Manager, AHDB Beef & Lamb alerted 
the audience to the forthcoming International Agency Research on Cancer. We were told that 
IARC will publish in the Lancet in mid October, any supposed link between red and processed 
meat and cancer. 
 
AHDB have submitted to IARC, their latest research findings. AHDB claimed to have a 'robust' 
media/ communication plan in place to rebut any possible negativity. They will visit opinion leaders 
and stress:- No clear evidence that lean, red meat causes cancer British meat consumption levels 
remains within recommended limits Red eat had an important part to play in a healthy balanced 
diet Potential carcinogens are everywhere Impact on UK Livestock industry - needs defending 
against speculation. 
 
I followed this up with QMS and obtained a statement on the matter that was included in the 
October Federation News. Media have been seeking comment this week and I have spoken to the 
BBC and the Courier. Other nationals lifted my quotes of the BBC website. 
 
SFMTA got involved with the National Sheep Association to organise a Lamb Tasting day in 
conjunction with our three members in Perth. Beaton has already reported its success but I 
attended the press launch for Get a Taste of Lamb on the Tuesday prior to the event and naturally 
the event on the Saturday. You will have seen my photographs hopefully. 
 
Wednesday 16th I travelled to Birmingham for the Q Guild Executive meeting and also attended 
their Scottish Regional Meeting held in this office on Monday 21st September. Next day it was off 
to Dunlin where I led a party of 8 on a fact finding tour of the Republic of Ireland which I had 
organised in conjunction with Associated Craft Butchers of Ireland (ACBI).  We visited shops in 
Dublin, Kilcullen, Limerick, Clonmel, Cork, Carragiline and Bandon before flying back from Cork.  
As well as meeting butchers I arranged a meeting in Cork with ACBI Chief Executive John Hickey 
but I cannot report any positive outcomes. 
 
On the last day of September I attended the photo shoot for the 2015 Sausage For Scotland.  The 
poster was produced and distributed with the recipe in plenty time for tomorrow’s photo calls.  
 
October began with another meeting to organise this year's Scotch Pie Awards and a reception at 
Holyrood for the Scottish Manufacturing Advisory Service (SMAS). The Q Guild Management 
Committee met on Wednesday 7th October in Penrith and The Scottish Food Enforcement Liaison 
Committee met in Aberdeen in the second week in October. 
 
I then fitted in ten nights in the States and returned to prepare for this meeting, the AGM and 
compile the November newsletter. 
 
In between times there has been communication about the annual accounts and liaison with our 
auditors Findlay & Co. and a significant amount of work organising the judges and assisting Bruce 
with the Smithfield Awards which SFMTA organised at the City of Glasgow College.  Now we just 
have the production of the certificates and the awards ceremony in London to organise. 
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The Cross Party Food Group heard a presentation from Shirley Spears MSP on Making Scotland a 
Better Food Nation’.  This was launched in February but surprisingly they have taken to October to 
tell anyone what they are doing. 
 
Test Town launch and Douglas attended. He was invited to judge the final but he was not 
available.  
 
The reopening of the Kinross High Street was an amazing success.  After the high street was dug 
up the trade was annihilated it was difficult for people to trade.  The first week the street was dug 
up, Hunters of Kinross takings were down substantially.  The road works took three months. 
Pamela Hunter mobilized their social media and that was a great success for them over the three 
months. Although it was incredible difficult to get to the shops at times.  Perth & Kinross funded a 
street party for the reopening of the high street.  The event was packed out and pictures were in 
the newsletter. 
 
FINANCE REPORT: Douglas Scott reported. 
It is my pleasure to present these accounts for your approval. They cover the twelve months to 
31st August 2015 and if you have already turned to page 9 you will note.  Surplus for the year you 
can see is £16,789.  That compares to £44,894 the previous year and much better than the 2013 
result which showed a loss of £22,332. 
 
If we could maybe explore how this surplus is arrived at, that might help us to understand the 
income and expenditure.  On page 16 we see a note of the trading account for Member Services.  
Starting with income, subscriptions account for just over 50% of that and the 2015 figure compares 
favourably with the 2014 one - we have one fewer business in membership but six additional 
branch shops.  Handbook income is better but if you look across to page 17 you will see Handbook 
expense of £3620 which still exceeds income by almost £1000. 
 
Our income from Corporate Members has maintained its level at £15000 which effectively reduces 
subscriptions by £5 per member.  Sponsorship and income from servicing Q Guild has been 
repeated this financial year.  The main difference in income is that from the Scottish Meat Trade 
Fair which is held every second year. £20,610 of income compares to a figure of £15,075 in 2013.  
 
On the expenditure side, cost of Regional meetings is less because in a Trade Fair year we only 
run two sets of regional meetings as opposed to three or even four in the coming year.  Salary 
costs are almost £5000 up on this side but over the page on page 19 salary costs are down almost 
£10000 on the Training side.  We have replaced a full time assessor with a part time assessor but 
the re-allocation of some of the Chief Executive's cost is reflected more on the member services 
side now because of the time involved on Q Guild. 
 
Consultancy expenses stand out as an increased cost and while we retain both Health & Safety 
and Employment Law advisers, the £9000 increase is totally due to a decision made at the last 
AGM to pay for members’ indemnity in cases of Employment Law tribunals as long as they had 
followed Lindsays' advice. 
 
The other increase in costs has been in advertising and promotions. Expenditure hear is up 50% 
but we have rebranded the Scottish Craft Butcher logo and materials - a move that has been 
extremely well received - and we have been particularly active with point of sale materials and 
follow up on product evaluations.  Cost of servicing the Q Guild is £1200 more than last year but 
they do have a new General Manager who is generating much more activity. 
 
Trade Fair expenses are £19,379 compared to £17,538 in 2013. 
 
So matching expenditure against income the surplus is dependent on taking into consideration 
income from investments to leave £1600. 
 
Over the page operating income for Scottish Meat Training is the grand sum of £594 higher than 
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the previous year.  Income from our main paymaster, Skills Development Scotland is marginally up 
on the previous year and we have £13830 from Sundry Income which is a fee charged for 
processing Employee Recruitment incentives.  That is much the same arrangement as Apprentice 
Admin Income in the previous year which was an admin fee for handling Commonwealth Games 
Legacy funding.  Sponsorship relates to the Meat Skills Scotland competition that is held every 
second year.  In 2013 this figure was £0. 
 
The most significant impact on income is the end of the ESF project. £24725 is all that we will 
receive for 2015 and there is no more going forward.  Clearly income will now need to be focused 
on SDS and hopefully there are opportunities to generate income from Food Manufacturing 
Excellence.  
 
On the expenditure side travel costs have reduced significantly but so too have SVQ registrations.  
This drop in registrations is not a good thing and we are continually chasing new starts in what is a 
very competitive labour market at the younger end of the spectrum. 
 
Under overheads, I have already mentioned Salaries but you will also see a figure for redundancy 
which was for paying off our Internal Verifier.  After applying the lessons learned from Food 
Manufacturing Excellence, we discovered that SMT could operate leaner and so next year's salary 
bill should be less. 
 
On page 20 you will see the Meat Skills Scotland event cost £5747, as opposed to £5408 in 2013 
but this is in some way les due to the generosity of John M Munro supplying the meat free of 
charge.  As previously mentioned £3600 of sponsorship can be set against that figure. 
 
So on page 18 an operating surplus of £15,536 is reported for 2015.  £3092 less than last year but 
good considering that the figures include the Meat Skills Scotland competition, a redundancy 
payment and much less from ESF. 
 
Now I know that some of you will like to know what the debtors and creditors figures represent as 
totalled on page 14 at notes 8 and 9.  Trade debtors of £20,382 (£11,214 MS and £9167 SMT) and 
other debtors at £16,935 include the following:- SDS Grant £3891, ESF Grant £9495, VAT £1959, 
Prepayments £878. 
 
Creditors of £72,588 represent trade creditors of £8357 (£5397 MS and £2938 SMT) other 
creditors at £53,801.  The last figure includes £18,665 accruals and £35, 136 of pre paid income. 
 
The Balance Sheet on page 10 also gives a good barometer of the state of play with Cash in the 
bank up from £26,203 to £107,180. 
 
Back to page 9, the operating surplus comes to £12,380 and when income from investments and 
tax is put against that then there remains £16,789. 
 
I feel that the organisation has spent it money wisely to service the current membership and train 
future generations.  I hope that you agree! 
 
The accounts were approved by Ian Faulds and seconded by Paul Boyle. 
Beaton Lindsay congratulated Douglas Scott on a good set of accounts. 
 
MEMBERSHIP AND DEVELOPMENT REPORT: Bruce McCall reported. 
 
317 members have joined with 96 additional branches. 
 
Two new member 
T H Stevenson & Sons at Dunkeld and Stanley. 
K & F Butchers Limited, 2a & 4 King Street, Stonehouse. 
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CORPORATE MEMBERS: 33 Corporate Members have paid. 
 
REGIONAL MEETINGS: 
Monday 2nd November Mercure Hotel (formerly Ramada Jarvis) Livingston 
Tuesday 3rd November Seafield Café, Wemyss Bay 
Monday 9th November Laichmoray Hotel, Elgin  
Tuesday 10th November Hilton Doubletree Hotel, Dundee 
 
 
Meetings in November will have Andrew Williams talking about latest tastes and trends from MRC. 
 
A member of the National Farmers Union Scotland will attend to inform butchers the way they 
produce the beef that butchers sell and will talk about the live market system. 
 
David Mooney, William Sword will talk about making pastry and the audience will analyse a couple 
of pastry products. 
 
AGM: Federation's Annual General Meeting will be held in The Club Room, Westerwood Hotel, 
Cumbernauld on Wednesday 25th November 2015. 
 
The Annual report will be presented at 11.30 and guests join us at 12.30 for lunch at 1.00pm and at 
2.15pm for our Annual General Meeting, Beaton Lindsay will be continuing as our President and 
we have three very interesting guest speakers.  
 
1.  Paul Kelly, KellyBronze 

Farmer Dr Paul Kelly is the MD of Kelly Turkeys, based in Essex and chairman of British 
Turkey Federation. 

 
2.  Jonathan Winchester, Shopper Anonymous 

Shopper Anonymous conducted mystery shopping in 40 members shops in the Highlands 
earlier this year.  As well as running Shopper Anonymous, Jonathan is well known for his 
sound business advice and training seminars.   

 
3.  Gary Raeburn, Butcher, Huntly will talk about his experiences representing  
 GB at the Tri-Nations Competition in Auckland, and his tour to New Zealand. 
 
We would expect to have the meeting completed by 4.00pm. 
 
TRIP TO IRELAND: Ian Faulds reported. 
This was a marvellous trip organized by Douglas and probably the best ever.  You always learn 
something on these trips and see something that broadens your horizons away from your own wee 
business.  All the members there the length and breadth of the country enjoyed themselves. 
 
They went to Fenelons which Ian still feels is the best butcher shop in Ireland, he is very 
welcoming and very, very busy.  He has a small parade of shops and it works like a sweetie. To 
this point Ireland has not had the same influx of supermarkets as we have.  They will also have the 
trading conditions we have with Aldi and Lidl.  We saw a food market place just fabulous with wine 
meat and bakery products called Donnybrook Fair.  We visited Avoca at Rathcoole where James 
Whelan has a stall it is very much like Harrods and will get Harrods prices.  We then went to 
Nolans in Kilcullen, a different place, the family have a history of farming.  The latest member of 
the dynasty has a phenomenal business.  It has a huge car park abattoir, cutting plant and shop. It 
all had been flattening and started again. It seems to be very successful.  We saw fantastic sides 
hanging up with good fat covering.  The only bit of the original shop they kept was an archway. 
 
The second day we went to Limerick where Garretts trade, when contacted he told Douglas he 
said I hope you come to see me as ”I am the best butcher in Ireland”.  It was a small shop in a 
small parade of shops at the end with no through road.  The display of products was huge.  Garrett 

http://www.shopperanonymous.co.uk/business-consultancy/
http://www.shopperanonymous.co.uk/customer-service-training/
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eats and sleeps to make his shop work.  The business is open 7 till 7 and 6 to 6 on a Saturday. 
Also open on a Sunday, his busiest time of day is 4pm to 7pm which is packed out to see what 
they can go in and see what they can get for the evening meal.  If there was a way to get him to 
our trade fair to showcase his products it would be wonderful. 
 
We went to see Whelans shop in Clonmel and his most recent claim to fame he has reinvented 
dripping. He is selling it at 3.99 euros per pound.  We then went to Tom Durkin business in Cork’s 
English market.  His big seller is spiced beef (pickled beef).  He does 10,000 packs per week of 
100g.  He needs at least 8,000 salmon cuts at Christmas time to do spiced beef joints. 
 
The next day we went to Bandon a village of 4,000 people and two cracking butcher shops. Then it 
was off to O’Crulaoui’s in Carrigaline which has butcher counter one side, take away on the other 
and a cafe through the back.  It is not a big town but they do 400 lunches a day out to a factory and 
also do 4,000 meals a day to another factory not far away. 
 
Ian Faulds commended all the shops to anyone interested in going over there on some visits. 
 
 
TRAINING & DEVELOPMENT REPORT: Claire Simpson submitted a written report:- 
 
Scottish Meat Training currently has a total of 177 trainees funded through Skills Development 
Scotland.   

78 trainees have achieved their Modern Apprenticeship since 1 April 2015.   

Due to the high number of recent achievers we have now initiated a new recruitment marketing 
drive for Modern Apprentices to ensure that our numbers are kept up.  We currently have places 
available for all age groups, levels and abilities to join our programme.  We have a pending list of 
nearly 20 trainees ready to join our programme.  We have sent out marketing brochures to 
members and put a recruitment notice in our newsletter. 

Feedback from a lot of the butchers has been that they are struggling to recruit as nobody is 
applying for the post.  We can help by sending out adverts for your front windows and also give 
you contact details for your local councils who can assist with recruitment and funding. 

Skills Development Contract: We have been issued 90 places on the new SDS contract and can 
return to ask for more places on the condition that our achievement rates are within industry 
standard which has been raised to 75%.  More focus than ever has been placed on achievement 
rates and SMT has had to change its procedures to ensure maximum candidates are likely to 
achieve certification prior to leaving the programme.  We are currently sitting at 80% achievement 
rate and are working hard with new procedures to maintain this rate.  We have started 69 new 
trainees onto our programme and are now in a position to request more places on contract with 
SDS. 

Changes in SDS rules will also ensure that candidates will now be certificated for their SVQ within 
four weeks of completing.  MA certification is normally two weeks after this. 

Food Manufacturing Excellence (FME) 

For more than six months now the assessors at Scottish Meat Training have been working on a 

new approach called Food Manufacturing Excellence (FME).  They have undergone specialist 

training to be able to assist meat businesses who are interested in improving their workplace 

methods, making better use of staff and most importantly improving the bottom line. 

SMT staff have now completed their training for the Food Manufacturing Excellence qualification 
and we are ready to roll out the qualification.  The qualification is aimed at making organisations of 
all sizes work more profitably and efficiently by ensuring that procedures are carried out as 
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effectively as possible.   We have already had interest in the new programme and inductions will 
be carried out starting in October.   

Courses 

Due to the great success of the Meat Managers Hygiene and HACCP course we ran earlier in the 
year we are again running the course on the 28th October 2015 in Perth.  Cost is £200 per person.  
There are 9 candidates currently signed up for the course. 
 
Craft Certificate 
 
All funding from ESF projects has now ended and the Craft Certificate is no longer financially 
supported.  SMT has sourced alternative funding from Flexible Training Opportunities.  SMT will 
assist employers to apply for the funding.  The full cost of the Craft award can be covered through 
funding.  
 
Scotland Food and Drink Skills Academy 
 
SMT is now a member of the above.  Claire has met with Rachel Mirfattahi and discussed what 

training we carry out and how this can be implemented in conjunction with the Skills Academy.  

Rachel is a business and skills development consultant who visits food and drink premises and 

finds out what training requirements that business have.  They then source training providers for 

them.  The Skills Academy are going to help promote SMT’s new FME qualification.  

Scottish Training Federation Conference: Crieff Hydro  

Claire has attended the above conference where the future of training was discussed.  Skills 

Development Scotland were there to explain the new contracting procedures and also how the new 

application for additional places would now be carried out.  We can now apply four times over the 

next few months until the end of contract year at the end of March 2015. 

It was explained that equality will be looked at going forward.  Skills Development Scotland are 

keen to have more female Modern Apprentices as well as more ethnic minorities. 

LIVESTOCK REPORT: Douglas stated there was nothing to report. 
 
PROMOTIONS REPORT: Douglas Scott reported. 
 
The posters and recipe for the Beef and Smokey Bacon Sausage made by Amos Smith at Starks 
in Buckhaven were distributed two weeks ago. The idea is for members to have a sausage to 
promote during British Sausage Week which this year is 2nd to 8th November.  When these were 
distributed we also sent out with them, Halloween and Guy Fawkes Night posters that we had 
remainders of. 
 
The Federation has again worked with Scottish Bakers to set up the Scotch Pie Awards. Entry 
forms were sent out in the September and October newsletters and the judging day will be on 
Wednesday 11th November at Carnegie Conference Centre.  The presentation lunch will be at 
Westerwood Hotel, Cumbernauld.  It is good to see our English member, Mark Duckworth in Kirby 
Lonsdale getting the benefit of entering this competition. 
 
Christmas posters will be distributed in November and work commence on the 2016 Burns Night 
poster and the 2016 Valentines Poster. 
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LEGISLATION REPORT: Douglas Scott reported. 
 
Geoff Ogle is the Chief Executive of Food Standards Scotland in the summer time they go with a 
senior manager and go and visit industry.  They decided to visit Sandy Crombie who had a recent 
bad experience with EHO with their lack of consistency.  Sandy emailed Douglas to ask if there 
was anything to add to the list when this visit took place.  This included lack of guidance on mince 
and country of origin labelling.  Sandy Crombie piled into him and he left early as he could not take 
any more. Geoff Ogle sent Sandy a letter and it was not necessarily the content but the tone was 
very unaccommodating in that this is the regulation and you will do that.  The three responses were 
put in the newsletter.  We are still waiting on a response on our concerns on the making of mince. 
 
We have now received the consultation on the country of origin regulations issued on 25th 
September.  They would like to speak to a food business that would be involved in labelling meat. 
Alan Kennedy said he had a Food Standards an inspection in Alyth and all she came up with the 
allergens in pie glaze to go up on the wall.   
 
Alan got a phone call from Graeme Sharp from QMS saying that during an EHO inspection it 
became clear Alan was selling beef from a beast which had been born south of the border.  He 
was not making any secret of it, in fact it only came to the light of the EHO because he was 
displaying the ear tag number.  Graeme advised the EHO that the Scotch Butchers Club were not 
looking at 100% compliant with the QMS scheme for what butchers have for sale in their shop.  
The meeting went on to discuss QMS further.  
 
Douglas asked if batch codes were on meat to trace where meat comes from.  Members said that 
they all had batch codes on boxes. 
 
 
ANY OTHER COMPETENT BUSINESS:  
 
Ian Faulds asked if Subscriptions should be discussed.  Douglas felt that the figures are basically 
2014 figures for income and the 2015 figures for expenditure are a touch light.  Hamish Deans 
proposed £5 increase in the fees.  The meeting agreed that should be the recommendation to the 
AGM. 
 

DATE OF NEXT MEETING: Wednesday 6th January 2015. 


