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Top Tips 
 

Butchery Demonstration 
 

1. Nigel’s ideal lamb carcase is 22kg, fat class 3 
2. Lambs killout at ~50% but just 40% of the carcase provides primal cuts, 
(i.e. around 20% of a live lamb can be sold as primal cuts) 

3. Carcase balance is a challenge as demand for different cuts does not 
necessarily match the quantities in which they are provided by the carcase 

 
 
Paddock Grazing 

 
4. Paddock grazing:- thinking about livestock at grass in a different way          

5. Always ensure that the pH, Phosphate and Potassium levels are on target. 
6. Use established swards for paddock grazing – young pasture may not 
have the root development needed to withstand grazing pressure in wet 

conditions 
7. Squarer paddocks usually work better than long narrow paddocks – which 

can turn into race track if cattle start tramping the length of the paddock 
8. Paddock grazing can increase sward utilisation to 70-80% (compared to 
~50% for set stocking) 

9. Be mindful of water trough positioning 
10. The Hartbush heifers are gaining an average of 1.2kg/day for the 

grazing season to date 
 
 

 

Hartbush Update 
 
John Paterson began by welcoming over 90 to Hartbush on a warm summer’s 

evening.  He gave an update on what has been happening at Hartbush since the May 
meeting, “What a difference a year makes, not only have lambing and calving gone 

very well, good grass from a much earlier date has made all the difference to grazing 
and to silage and hay crops which were got in great conditions.  Surely no one will be 

short of winter keep this year.   
 
“Since calving the cows and calves have been thriving outside with plenty of grass for 

all the livestock here at Hartbush.  The bulls went out to the cows on . . . . . and 
everything seems to be going to plan for now.  We put one batch of cows and calves 

onto rotational grazing in June. We have split 2 fields into eight 2 or 3 day paddocks 
and move them around the system keeping grazing quantity and quality as high as we 
can.  It will be interesting to see if there is any significant difference in weaning 

weight of these calves compared to the rest. 
 

“The store heifers which were turned out on 2nd May onto 3 day paddocks have now  
been on daily paddocks since just after the meeting on 29th May and seem to be doing 
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well on the system and we have learned a lot about when to move them. The sward in 

this field has recovered remarkably well from the damage done in the wet weather in 
mid May. 

 
“We made a conscious decision to give the ewes and lambs some of the best grazing 

from the start of the season and we are amazed at how well the lambs have thrived.  
We have had a few comments about the weeds in our two reseeds which are both 
visible from the main road. What you are seeing is in fact ‘Typhon’ stubble turnips, 

which we added to the grass seed mixture (at a rate of 200g/ha of seed) in an effort 
to increase lamb growth by increasing the protein content of the lambs’ diet.  This 

seems to have worked well as we have had lambs away off the re-seed quicker and in 
greater numbers than we have ever had before. 

 

 
After the introductions the company was split in two  

1. to see the butchery demonstration by Nigel Ovens and  
2. take a walking tour of some of the grazing fields with John,  
 

Sandra Braid then served the BBQ steak rolls as visitors returned. 
 

 
 
Butchery Demonstration 

 

 
Nigel butchering one of John’s half lamb carcases 
 
 

Although familiar with the relationship between the live-weight and dead-weight of 
prime cattle and sheep, many present were quite unfamiliar with the proportions of 
different cuts, waste products, bones etc that are produced from a carcase. 

 
Nigel explained that about 40% of the lamb carcase yields primal cuts, while around 

15% is trim and the remaining 40 to 45% is waste and bone, which is costly to 
dispose of nowadays.  Nigel’s focus on consistency of eating quality means that 

flavour, tenderness, succulance and provenance are the most important attributes.  
He finds native beef breeds, particularly Aberdeen Angus, provide what he requires, 
while lambs from North Country Cheviot ewes by continental sires provide his ideal 

lamb carcase.  Grass fed animals provide the best flavour, while animals of the same 

Nigel Ovens of Mearns T McCaskie 

Butchers, Wemyss Bay came along to the 
open meeting to do a demonstration of 
how a lamb carcase is butchered.  Using 

the carcase  of a recently slaughtered 
wether lamb from Hartbush Nigel 

demonstrated 
 
• What the different cuts are and where 

in the carcase they come from 
• where the value of a carcase lies  

• what the challenges of “carcase 
balance” mean to butchers and 
retailers  

• the costs of finding markets or 
disposing of the waste products 
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breed, carcase weight and grade from different areas of the country can produce quite 

different tasting meat, which Nigel put down to differences in pasture.  He therefor 
sources almost all of his beef and lamb from one producer on Orkney, who 

consistently and reliably produces exactly what his customers are familiar with and 
look for on a regular basis.  

 
The challenge for the butcher is to derive the greatest value from each carcase by 
exploiting carcase balance i.e. finding the best ways to extract the greatest value from 

each part of the carcase given the ratio of different cuts within the carcase and the, 
often seasonal, demand for beef or lamb from the consumer.   

 
Nigel’s ideal lamb carcase is 22kg, fat class 3 and currently costs him about £100. 
From this he can sell £110 of primal cuts in various forms, meaning that he needs to 

be inventive in his use of the trim to add value and create profit for his business.  For 
example kidney fat can be included in black pudding and trimmed meat can be used 

for pies and kebabs increasing the £/kilo value.   
 
“Good stockmanship is also important,” explained Nigel “butchers can tell how well 

livestock has been treated and handled, particularly close to slaughter.  Recently 
stressed animals produce poorer quality meat, which cannot be sold to his customers 

or at a premium.” 
 
 

Field Walk to paddock, rotational grazing and ryegrass & Typhon reseed 
 

John took attendees on a walk to see three lots of livestock:- 
 

1. paddock grazing heifers,  
 
John is trialing paddock grazing for the store heifers this year.  They had a pretty 

rocky ride to start with and found it a very steep learning curve (see meeting 9 
report).  Suffice to say that in wet weather one day paddocks were successful in 

minimizing the poaching damage which occurred with 3 day paddocks. 
 

 
             Heifers on the paddock grazing system 

The heifers were in the same 

paddock that was visited by the 
group on 29th May when there was 
what many considered to be serious 

poaching damage to some of the 
paddocks, however on this visit 

 
1. The paddocks had recovered very 
well and there was little evidence 

of the earlier damage 
2. There was plenty of good quality 

grass and clover for the cattle to 
graze 

3. John confirmed that the most 

recent weighing indicated an 
average daily live-weight gain of 

1.21 kg/head/day for this group 
of heifers 
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2. rotational grazing cows & calves  

 
35 cows and calves, along with a Simmental bull selected and bought with producing 

replacement heifers in mind were grazing in 2 fields (a total of xx ha).  The fields 
were split into eight 2 or 3 day paddocks in June and the group has been rotating 

around the paddocks since then.  Some of the visitors said they would be interested in 
comparing the weaning weights of these calves with those of the conventionally 
grazed groups of calves. 

 

 
             Cows and calves running with a Simmental bull on the rotational grazing system at Hartbush 
 

John also had a group of calved heifers, their calves and a limousin bull in another of 
the paddocks for the visitors to see. The heifers were well grown and calves obviously 
thriving well. 

 
 

3. weaned lambs on a ryegrass and Typhon re-seed 
 

 

 
John in the reseed field with typhon stalks visible 
 

 

 
 

 

The two reseed fields had been sown on 1st June 
with Duart rye grass mixture (15kg/acre) with 

200g/acre of Typhon stubble turnip seed added 
in.  The typhon and grass had grown well and 

John had put weaned lambs onto the fields on 
8th July. 

 

The lambs had more or less ignored the typhon 
for the first 2 to 3 weeks and then all of a 

sudden they had started to eat the typhon 
leaves much more quickly. 

 
The lambs had done very well this season with 

more away off their mothers and more away 
more quickly than usual after weaning. 
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Competition 

 
There was a multiple choice quiz for everyone to complete. The answers for which 

were almost all available from the posters up around the shed.  The winners of each 
class received a lamb joint donated by the Patersons.  Second prizes were QMS 

Pinneys.  Prize winners were as follows:- 
 

 Up to 18 years 19 to 30 years Over 30 years 

First Hazel Murray  (Highest score) Matthew Millar Kenny Spence 

Second  Abbie & Emily  Hyslop Michael Slaney Rhidian Jones 

 

 
 
 

 
Posters and information on some of the work done at Hartbush to date 

 
There were a number of new posters to join the exisiting posters giving information 
on issues and projects covered at Hartbush to date. 

 
There were some sheets giving information in performance of the Store heifers on the 

paddock grazing trial.  
 
There was also a demonstration of the Colostrometer tests which farmers can use to 

identify how good colostrum taken from a cow is by comparing density. This 
demonstration showed three samples, one with high levels of immunoglobulins (which 

can give high levels of immunity to calves, if taken in good time to absorb enough of 
the antibodies), one with mid range immunoglobulin level and one with a low 

immunoglobulin content. 

 
Thanks 
 

We would like to record our particular thanks to the following for their support and 
input for this event 
 

Nigel Ovens for his lively and informative demonstration on butchering a lamb 
carcase. For answering the many varied queries from attendees.  Also for presenting 

the competition prizes at the end of the evening.  
 
George Brown and Highland Meats for arranging and providing the mouth watering 

steaks for the barbeque. 
 

John & Amanda Paterson for their enthusiasm and time for preparing for the event as 
well as for providing the lamb to be butchered and donating the three first prizes for 
the competition held. 

 
Sandra Braid and her team for providing the BBQ to over 100 attendees. 
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Useful Contacts 
 

Nigel Ovens, Mearns T McCaskie, Wemyss Bay, PA18 6AR; Tel - 01475 520 192 
John Paterson (Hartbush) – M - 07810 514 621; E – paterson.hartbush@yahoo.co.uk 
Robin Spence (Chair of the Management Committee)  -  M - 07831 336 539 

Johnny Mackey (QMS) – T - 0131 472 4117 
George Brown (Highland Meats) – M – 07971 147 775 

Jim Ford (A K Stoddarts) – M – 07774 283 382  
Matthew Currie (Smiths Gore) - T - 01387 263 066; E  - matthew.currie@smithsgore.co.uk 
James Worthington (S G) - T - 01387 263 066; E – james.worthington@smithsgore.co.uk 

Judith Hutchison (S G) – T - 01387 263 066; E – judith.hutchison@smithsgore.co.uk 
 
 

 

Useful Websites 
 
Mearns T McCaskie, Butchers  -  www.mccaskiebutcher.co.uk 

 
QMS  –  www.qmscotland.co.uk   

 
Scottish Government Skills Development Scheme –  

 http://www.scotland.gov.uk/Topics/farmingrural/SRDP/Skills  

 
A K Stoddart  -  www.akstoddart.co.uk  

 
Highland Meats  -  www.dawnmeats.com  
 

Barony Campus –  http://www.sruc.ac.uk/info/120392/barony_campus_dumfries   
 

Smiths Gore  -  www.smithsgore.co.uk   
 

 
 THE NEXT HARTBUSH MONITOR FARM MEETING:-   
 

Will be after harvest and the annual livestock sales season   


