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S Lucas

Introducing.

Fabilous F[]ur|

NEW flavours from Butchers Classic...

At Lucas we know how important it is to keep your range of sausages fresh and
interesting. That’s why we've created four new Butchers Classic Sausage Mixes;
giving you more to choose from and helping you maintain your competitive edge.

Red Onion & Sage Mustard

A traditional famuﬁt& brought up Distinctive mustard flavour with real
to date with red onion pzecex and < yellow and brown mustard seeds and
rubbed herb. rubbed green herbs.

Barlic & Herb . ﬁarame_lise_tl Onion &

A balance of garlic and rubbed herbs Balsamic Vinegar

giving just the right amount of each. Perfect sweet and sharp combination with

onion pieces and a little rubbed green herb.
S Simple to use: Sk Al meet the FSA 2010 j}i# Lucas
just add water and meat Salt guidelines
& Premium range of mixes e MSG free
ij# Excellent visual appearance y}{# Best Lucas quality
J}I# Fabulous flavour profiles $i& Consistent, reliable
performance
To check out all 20 Butchers Classic varieties, visit
www.lucas-ingredients.co.uk or call 0800 138 5837 n 4



% -9

#* ;
<
*
; | I <
7
1 0
=7 <
# # 2
> <
# #
(>
- | <
<
/. - =
*
; | - | <
/ #
<
/ # #
<
?
2 . <
? # @
<
?



+ 0 Il @

8 & +78'

DE

%

B 8
$% - F

#

8




I 2

- >

IG
I
( >
I 6
I 4
C
I 1
8
#
*
2
I 3
, +
I 7
I
*
#,# 2
I
*

I
I 2

" , #H G! B # %

I @ 0( % . J'65G"!!




- ; > ( - /
?0%.@ . /5] 8 #: : #- -J$B
©: 0: A 015166 =0 ;. 8: /10 /0 I+ A/IO
B C$@ . @,D.' = | #:
+ #E .E!'GK : 0% 016G 66! #% 0JI"LGL6
E==* & =." % + #) , = #7 72 "7+
oI g =0 8:0 //0 O //0
@F B$ED.' 5= + # #% E %E G ?
©0) % #%. % 0! L"G"J5#7 0 IL"G"J6G#% 0 JIL"L" 5L
@', (@ + # 771 )+
0!5!56 BO !5/5555#/ 0 N % /10 0 8l: % //0
@ .==0,."' 17 I #= % , = =76 6KK
: 0- 016G"SL = 0 8 - %/ | /- %/ |
= ‘@@= . $E) .’ E : B #- ) #:. #%
#)GLD 0!G"5J5GJ" = O N8-//0 /- 0(//0
. K M. , = #K D K=J $B
OIL'6LGG BOILI 6LGG
'F@..' / K, = # %)5 (
0 IGL" J5L6L6 B 0 !GL"J56
@ =%$.)%.@ . . #K 8 8+5 I - (10
¢ B & 7 '%0JIG" 5JJJL! 0 ILL6 GJ J! 8 - (/0
E @, B + #, . #B EMUI?7
: 0: /. 1"B"GI B I" 51J55= 0 8 /10 /0 /110
G@. == =/ #- B IH |/ % . | + #-  -17D
© 0 01I5165"GlI#= 8 /1 / 0 / /!
=@ *H@ = E* = | # E"LB
©o0: 2 oL "m
H®.@ += E.@,.' D 6 8 = #B  + #: ‘B! 58
© 0+ 0L5GGBOL 5" 1 =0 81- 0% %/ /0 0 /1-0% %/ /0
E.) =FB =.'D." % #% B ? H#T + # E =
: 0 % .= 3 80 ( O(/! 2 JL5!56!
$ @,'@ 8 I# INK
0" 1"6"J
$.' H="' JL2" #8 85
0151"5L) <= 0 8! /10
'= .. BC D.' e . 7 3
: % 0 6!GJJ" BO 6! GJI55LI= 0 8l
* $E= ).’ B 2#7? + #% % 5N+
0 IG!L56 6JLB 0 IG!IL5G LL= 0 18l ://0 o N /0
* H@.= E,@, D 5#515 , = #1G@5 8#- -l
© 0, $ #0566 J6JJ#=0 8t # //0 I /103
=, * @ J E,@, 2 E # B #7 776
: 0K % 01" JJJIL#E% O J'IL66#=0 /0 noo- 110
= ='$ ? #K = #K + #% =21GM
011G6 BO!IG6 J
= =@ == ( + I 2 )#™8 # E "7$
© 0+ 0!L55GLG BO L5531"]
=@ &+$= |+ #E , = #= E -36 N
myay Iy =2 8; /!
=H@,* =)2L 8 D @5- *# . #B..BE JN(
0!5GH!
“E@ . @ - % #7? + #- #- JKB
0 01413329077
H@.@ H='.' .= #: -GJ N
01GJ6L5
=" 251 E #7? 8 .#- -6 5)
: 0- % =0 % %8-# /10 0"56"G"J % 0 J'!1GJG"
H.E *= ' 2 #  2A2 # "L)7
015 "JI666 K 80# ; //0 /0 /!
H=) .1 D 55@ ? - , =#7. # = #=? KN
01!16G!IL6 BO!!6GIL6 = O 8 # % //0
? 0, D L8 + : #- = AJ")-
0" Il 56= 0 8 % //0



% %

”(ONJ
E 2 4
4, ASSOCY ?’o
2 #) . % 8 , B QO N BN
. = 7
B # # 7 (
# $ % J
* | L
8 .
* # #
# & #
=% # ? + #
# &
(. #0$ % # . 1?
oo# 1/ 09 1/ 09
% + 7
%
8 ?
% %
% " + ? #B
L ? #
/ ! ) .? #7
T - #
% E 2 ? #)
1 ( 1
|7 % 15 G |
0
16 H - - ( 7 1l
K I5 S D I 15 ( 16
7
, % % 7 8 #8
K
6 7 8 ! %
16
#: 8 # 0 15J6GJ 6




BUTCHERS
CLUB

MWFOM’ REPARING
Food to bring C'““;N, CUBED NEAT
o s kv F 2 e EINCIIIS

Here are some simple steps to follow for
the perfect base ko all your casseroles.

As the temperature d\rops and
the doys shorten, our bodies
crave comforting foods ko keep
us nourished and uplifted.
These should be warming
and wholesome dishes
Prowdm sustemance ko
keep us ?ueii.ed and active.

i —

Cut all the meat into even bite sized Put flour (1 thsp per kilo of meat) ina bowl,
cubes, removing any fat. add salt and pepper and mix together.

Sometimes when we need a boost, our favourite dish of food can bring
back deliciously comforting memories, smells and tastes.

Try these very tasty meals made with Scotch Beef PGl and
Scotch Lamb PGI and watch your family smile with contentment.

Add the meat cubes in batches to the
seasoned flour, turn until all the meat is coated.

Heat oll in a large pan or casserole dish.
Add the floured meat in small batches to

The Labels You Can Trust

:: Labelling is your guarantee of the provenance,
production methods and quality of the product
you’re buying (from farm to plate).

Whenever you see the Scotch Beef PGI* or Scotch Lamb
PGI" labels, they guarantee that these products have
been reared to very high standards of animal husbandry
and welfare only in Scotland.

Turn the meat to brown all over.

Remove from the pan and add the

Make sure you look for the labels you can trust. remaining batches until all browned.

For more delicious recipe ideas visit:
www.scotchbeefandlamb.com

“Protected Geographical Indication

Slow Cookihgb
Most of the recipes in thi¥hooklet can be cooked using a slow cooker.
Look out for the slow cooker symbol and change the cooking times as follows.

Usual Cooking Time
15 - 30 mins

Slow Cooking Time

1- 2 hours on high or 4 - 6 hours on low

?K Freezer F'ri.emdl-j }Iﬁ

Save time, work and money by making extra portions for the freezer.

30 mins - 1 hour 2 - 3 hours on high or 5 = 7 hours on low

1= 2 hours 3 = 4 hours on high or 6 = 8 hours on low

Cool food thoroughly before freezing. Defrost leftovers completely,
ideally in the fridge overnight and eat within 24 hours. Do not refreeze.
Invest in some good freezer containers, make sure you label and date
food clearly so there is no guessing what's inside!

2 - 4 hours

4 - 6 hours on high or 8 - 12 hours on low

Remember that the liquid won't evaporate or thicken during cooking, so if you're
adapting a standard recipe, it's best to reduce the liquid by roughly a third. Liquid
should just cover the meat and vegetables. You can also use a tsp of cornflour
mixed to a paste with a little cold water to thicken the stew toward the end.

Most of these comforting recipes are freezer friendly fully or in part,
see recipes for the %® symbol.

For the latest guidelines visit www.food.gov.uk

Ingredients will cook at different speeds, always check your manufacturers
guidelines on when to add ingredients.
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& S ON rowus7ss22z9  and Fresh Sandwiches
\ | www.mettricksbutchers.co.uk

APBEEF, LAMB, PORK, POULIRY, S}UEAGES and BACON  Twitter@mettricks  E: iohn@mettricksbutchers.com
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COULIN HEWITSON
WEIGHING & FOOD PROCESSING EXPERTISE m

REDUCE WASTAGE
ON YOUR

COOKED MEATS

BY USING THE
LATEST BIZERBA SLICER!

IF YOU HAVE ANY BERKEL OR

BIZERBA SLICER TO TRADE IN,

THERE’'S
up to

£250

CASHBACK per machine AND save yourself

the cost of 2 years' servicing!

{ 07769 686985 K%

colin@krhltd.co.uk 2 Elms Way, Ayr, KAB 9FB

TILT THE )
SCALES INYOUR _Suon

FAVOUR st

WITH SCALE SCRAPPAGE!
IF YOU HAVE ANY AVERY SCALE TO |- .. |l

TRADE IN, THERE'S
up to

CASHBACK per machine and save yourself the cost of 2 years’ servicing!
by upgrading to any one of the XT series range

(A\eryBer__l_{f_j) T i M ANTLE 'I.Incat Alabolo ||’I'Aﬂﬁ Rimx Tor  Rev M _ [/Labels Licl
BIZEFIBI:I-Hu uuuuu $EALTER (’EEFE&—— .. Rapidaire Ltd, BITXTTIETIITN sy veTECH
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SFMTA SFMTA QMs E
AVERAGE AVERAGE AVERAGE AVERAGE
AUGUST JULY AUGUST JULY
Fillet Steak 3917 3904 3993 3993
Sirloin Steak 2776 2776 2542 2601
Rolled Rib Roast 2125 2124
Popeseye Steak 1766 1741 1739 1730
Topside 1439 1438 1282 1282
Round / Rump Steak 1403 1402
Shoulder Steak 1138 1137 1147 1147
Rolled Brisket 1097 1096
Steak Mince 1012 1011 905 905
Boiling Beef Bone In 698 697
Whole Leg of Lamb 1342 1341 1271 1175
Centre Cut Leg Bone In 1562 1558
Gigot Lamb Chops 1720 1716
Lamb Leg Steaks 1778 1771 1965 1970
Chump Lamb Chops 1700 1699
Double Loin Lamb Chops 1726 1726 1717 1717
Single Loin Lamb Chops 1616 1614 1644 1577
Rolled Shoulder Lamb 1230 1222
Lamb Shanks 760 760
Diced Lamb 1468 1467 1444 1525
Minced Lamb 1276 1276 1378 1378
Pork Tenderloin (Fillet) 1250 1228 1014 1014
Pork Leg Steaks 971 971
Double Loin Pork Chops 927 927 783 783
Single Loin Pork Chops 902 902
Rolled Shoulder of Pork 727 727 707 701
Belly Pork 719 719
Pork Loin Steaks 1083 1083 1014 1014
Diced Pork 829 829 742 742
Beef Link Sausages 792 799
Pork Link Sausages 807 818 693 693
Speciality Pork Sausages 860 859
Sliced Beef Sausage 725 724
Sliced Black Pudding 676 668
Ball Haggis 762 762
Scotch Pie 100 100

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

please contact SFMTA by telephoning 01738 637472.




“I was encouraged to give the new Natural Oils sauces and dips from TPS a try, as being gluten free | thought it was worth having a go to expand
and compliment our gluten free range. So far the sales have been excellent and in only a short time we are getting repeat business in all our shops
from current and new customers alike. | would recommend this range of sauces and dips to anyone.”

George Jarron - Scott's of Dundee

"During my usual telesales call from Elaine at TPS Scotland, she told about a new range of gluten free sauces which were low calorie and high in
Omega 3&é and would | trial them for her. As | have more and more customers looking for low fat and healthy options | took a starter pack of
66 boitles at a cost of around £/38.00 with a free display stand and the deal was sealed when they offered to take the stock back and give me a
full credit if | didn’t sell it in 3 months. A no brainer! Since then we have been displaying the sauces now for 3 weeks and the sales have been very
good. The sauces come in 500ml bottles and look excellent on the display stand, a great addition to the shop.”

Kevin Walker - Walkers Family Butchers (Kilcreggan)

“Great sauces, tried most of them and think they are excellent. | would
recommend these products to anyone who likes quality products in their shop.”
John Mitchell - Mitchells Family Butchers (Erskine)

Healthy Options
That's just a few comments from customers who are already
selling this great range of sauces from Natural Qils.

The sauces are produced in a BRC accredited factory in Ireland and are made with
rapeseed oil as a base which gives the sauces their unique blend of flavour and as well
as being low calorie and high in Omega 3 &6, it is a real healthy option for your customers.

Being gluten, lactose and GM free is a huge advantage over other sauces used in the meat trade as it gives you the opportunity to sell
to all your customers including the lactose intolerant, however this product will be loved by all that try it, we promise!

Packed in 500ml easy pour squeezy bottles, there are currently 8 flavours to choose from including Piri Piri, BBQ, South West, Garlic
Mayonnaise, Sweet Chilli, Pepper Sauce, Taco and a low calorie mayonnaise ideal to sell along with your meat products.

=
Dip Pots
The sauces can also be decanted into small 40z pots with
labels available from TPS Scotland and sold alongside
your meats as a compliment or as a dip.

A little taste of nature
We are glute}j, lactose, GM
and shellfish' FREEjJhigh in
| Omega 3 ang low/calorie.

TPS Scotland are so
confident of the quality of
these sauces they are
offering a full credit on any
sauces you can't sell within 3
months. Simply return any * ; . i . W§ Starter pack of 66 bottles
stock un-damaged and : ' e iy Los T with a FREE stand
receive a full credit within =5 il L smgmnONLY £138.60

90 days of purchase. : .

P Call.our helpful staff now on (VEIE S TSNP I 1) to order your starter pack NOW!
Please call TPS Scotland i ' tps-scotland.c

on 0141 883 6260
to order your starter kit
& Dip pots Now




B *
: 2
6LP
, 5P
# #
DE#
" C
0 K
% |
% 0
12 # B 15 B .
6% . : e
5#
DE c
ll6
#B = # 0
, 7 2
#
# # #
# # 2
/ 2
#
#
#
# /
2 #
#
> - 2
% .
$! 0
# #
@ & #
* 6LP
IGP c

Q @




# . % #$ % =
B G @. !
IG56 @. 6P # %
( %
1 #
#
LI L6 @.
&6 6P #
1A . DE
# % 9
% 17 DE
22 ?
. 6P % # 6P DE =D
( 6P ( # : :
| / =D =
P 22
1, # 6P ( # DE 6P
B #
# " 1, # =D P #9
DE % ( 15 % % 1
Ju ! 9 ( # DE 2P
= G2JP 9
% % #
6P 22
% # GP ( P =
7 # +
#5 &6 6P ~ ~
22 G5#6 ( # P 1= =
( 6P 2
2 %
? # DE GP 2 +
4 . . E #( #
# 8 # # D #9
% % 1%  #
DE . "%
=D !
1 DE ( < 16P % 9
I1#
&P 22 6 #5 K #
C #5 &IG6P' IG#J6 #9
% % 1 #
( '# :
% #
# , # 56P
9 P
/ ) 2 # DE
G 6P P
292 I15¢#
DE
7
1
1, ((#
=D



% $E

7
2
= #$ %
/
1P DE
P
DE DE
1 DE
JP
1 = D
P IP
=D#9
1
DE 8 #
8 DE
DE
15
#
o K #
J6P DE 9
8 +
*
DE 8
* 15 !
8 # #
# 2
8
=D
1 = #
8 6 #
= D 25#
L J#
#9 % 1,  #
| DE | #
= D JP
8 = - #,
K
1/
#
DE
= . DE
H %

%

DE

# 8

?

# %

%

JP DE

6P

5P



/

% #
# %

/10

NL
Sl Lucas

%

? "1ret J

FQilte



Up to 46% off’ Mongor )

o
% #

AA Fleet Breakdown Cover -~
for SFMTA Members

Service level Roadside  Relay Relay Home Accident Offer Standard Saving
Plus Start Management Price Price

Fleetwide 1 v v v v v £114.00 £208.50 £94.50
Fleetwide 2 Vg v v v £99.50 £179.50 £80.00
Fleetwide 3 v v v v £92.00 £169.00 £77.00
Fleetwide 4 v v v £77.50 £140.00 £62.50
Fleetwide 5 = v £55.71 £102.00 £46.29
Fleet Europe £16.50 £35.00 £18.50

tBased on Fleetwide 3 Standard rates for 3-6 vehicles. All the above prices are per vehicle per year, inclusive of IPT (Insurance Premium Tax). Standard prices shown are
based on cover for 3-6 vehicles, Gffer prices shown are for any fleet size. All prices are subiect to change. Fleetwide does not apply to: specialist vehicles, ie; taxis, mini
cabs, hire vehicles, ambulances, DPVs (Disabled Passenger Viehicles), police wehicles, wehicles on tradeplates, minibuses, privately owned vehicles {unless used for business
purposes), motorcycles and couner vehides, or any vehicles over 3.5 tonnes gww

Roadside Repair or recovery to the AA’s choice of appropriate local repairer.
Rel Transportation of vehicle, driver and up to 7 passengers
elay to a UK mainland address if prompt local repair not possible.
Extended Relay service to include one of three alternative arrangements for
Relay Plus : : : ; ) i
driver and passengers; car hire, accommodation or public transport services.
Home Start For breakdowns at or within % mile of your home address.

. Takes the hassle out of arranging repair, recovery
Accident Management and insurance claims after an accident or vandalism.

Other levels of cover are availzble. Terms and Conditions apply. Please call 0800 55 11 88 for further details of both

Offer cannot be used m conjunction with any other offer. Offer prices are only available while your SFMTA membership 5 current. We reserve the nght to rewew priang at any time.
Full Terms and Conditions available on request by calling 0800 55 11 8&. Insured breakdown cover i5 ided by Automohbile Assooation Developments Limited (trading a5 AA Breakdown
Services). Relay Plus is underwntten by Acromas Insurance Company Limited. Automobile Associz wsurance Services Limited is an insurance intermediary authorised and regulated
by the Financial Conduct Authority. Registered Office: Fanum House, Basing View, Basingstoks, Hampshire RG21 4EA. Registered in England and Wales number 2414212,

BSFE9Z_0706 (08/14)

For more information or to take up this offer, please visit our website at Your 4th
theAA.com/business Emergency
quoting promotion code 0706 Service



jumpstart

Butchers are missing out on millions

In the current economic climate many of us need help with raising finance for our
businesses. We might require more working capital to fund increased sales or plan an
expansion, but don't yet know the best way forward. This is why it is essential for butchers to

investigate all support available.

Specifically designed to stimulate (and reward) innovative activity in UK businesses, the R&D
tax relief scheme is actually one of the best ways of unearthing hidden cash reserves within

your own company, which you're legally entitled to.

The programme recognises the time and effort required to develop new products or
processes and improve existing ones. Companies can secure tax benefits in the form a
payable cash credit, a tax rebate, or a deduction that can be used against future profits.
These benefits are of crucial importance and can make a real difference to the finances of

dynamic and expanding companies within the value-added butcher sector.

One of the reasons is that most companies think they're not eligible for the scheme because
R&D tax relief is only for companies with R&D departments and men in white coats.
However, a lot of butchers are involved in research and development activities, although they

may not record them as such.

“As a business, we were unsure how many of our projects would potentially qualify. However mast
surprisingly, we learnt that a ‘failure’ was one of the best projects for eligibility! “ says Cameron

Kyle, Technical Director at premium quality meat product manufacturer, Calder Millerfield.
So, what exactly are eligible activities? Within the last 2 to 3 years...

» Have you tried to improve your existing products through technical changes? (e g
Investigated and trialled various recipe formulations)

» Have you had to resolve technical problems with any of your products or
manufacturing processes? (e g. produced a meat product with an acceptable shelf
life without the use of additives)

* Have you experimented with new equipment or production techniques? (e g. scaled
up the production of meat products without compromising quality)

» Have you found more efficient ways to produce your products or services?

* Have you developed new tools, products or services using technology?

If you answer yes to any of the above questions, you are likely to be performing work that is

eligible for R&D tax relief and should be getting excited!

6 Atholl Crescent Edinburgh EH3 8HA t: +44 (0) 131 240 2900 e: helpinghand@jumpstartuk.co.uk www.jumpstartuk.co.uk



jumpstart

“A month after submitting to HMRC, a lovely cheque came through the door for us! This was a
complete bonus and totally welcomed. We are a young, small company and cash flow can be a
constant issue so this money has been really helpful especially in our expansion plans.” says Alex

Paton, Managing director of We Hae Meat Ltd, one of Scotland’s leading craft butchers.

Edinburgh based company Jumpstart certainly think so. Jumpstart is a science and
technology company that specialises in helping UK businesses profit from R&D tax relief.
They provide a rare blend of technological and business expertise to guide companies
through the complexities of submitting claims to HMRC. 1009% focused on helping

companies make successful claims, they have saved over £43 million for their clients so far.

But hold on a minute... doesn’t the very mention of ‘tax’ have you picking up the phone to
your accountant? Well accountants may be the ‘obvious’ choice, but evidence shows that

they're not the right one.

Why? Because R&D (as opposed to any other kind of) tax relief is first and foremost a
technical area, requiring a special combination of skills. Recruited for their technical
expertise and educated through the Jumpstart Academy, Jumpstart’'s analysts are the
ultimate hybrid — highly gualified technical experts who also understand the complex R&D

tax relief legislation inside out. And it shows!

“I have worked with Jumpstart for a number of years now and there are real advantages to speaking
to them. Obviously they can only claim for legitimate costs relating to R&D but they are better at
finding them than maost. | fully recommend that you spend a few minutes to chat with Jumpstart”
says Simon Howie, Managing Director of the award winning butchers based at Findony Farm
in Perthshire.

Jumpstart has achieved a claims success rate of 98.9%, and now has more than 600 claims

in progress at any one time for clients of all sizes and sectors across the UK.

They match every client with one of their highly qualified and trained technical specialists.
They undertake a technical review of all the projects and processes that help support the
claim. The technical specialist’s background coupled with a thorough understanding of the
legislation enables Jumpstart experts to submit a fully comprehensive, expertly written claim
to HMRC. This translates to maximised claims that are more accurate and defensible to
HMRC.

If you think you may be eligible, SFMTA can put you in touch with an expert member of the
Jumpstart team, safe in the knowledge that if you don't ultimately qualify for R&D tax relief

you won't owe anyone a penny, as work is carried out on a no-win, no fee basis.

6 Atholl Crescent Edinburgh EH3 BHA  t +44 (0) 131 240 2900 e: helpinghand@jumpstartuk.co.uk www. jumpstartuk.co.uk
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Davidson Chalmers
Commercial Lawyers

Expert Knowledge. Client Focus.

: M
- .
L # - (
/ DE 2 # 7
7 7 =
A 15 0
5;: HO %
= (( # 1 = "
0
16
- (! M
1 %"3107"2 1/
LO
, H 2HA6GHT T
7 = H=KD=
%" " !
15 12 H=
=? 57 0 !'12G 62L!L!
o %
A 15 ? +
7 #B EMI"7TM 0 "5525"215
1% " * 0
A 15 ?
) #/ ) #=265G= 016G2
JJIGGG
, " * #H S (
A 15 : #( % H
+
+ #- 7' (U 0 I"'LG2"L J




i Sam Flymn
L Social Media
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All marking IS your opinion, there are no norms.

Entry number: H219 ‘ Name: Pork, Haggis & Raspberry Sausage
= t | .
The Year of the Hagg Awards ‘]‘
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ey
& é—-——-*_-* ards 4
’ .

Pork Hagois g,

mspbewg Sausage |

EB 25 per LD

£8.50 per Rilo
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Meat Managers Hygiene & HACCP Training Course

Another course will be delivered by Paul Bache on behalf of Scottish Meat Training.

This course is delivered as a one day option for candidates who have already received basic food

hygiene training as a minimum. It is certificated by Meat Training Council.

Tuesday 30 ™ September in Girvan
So please register your interest now with
Claire at Scottish Meat Training - telephone: 01738 637785

Cost of the full day course including certification and lunch is £200. In most cases this can be paid using

Individual Learning Accounts (ILA) which Claire can help you with.
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