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Lesson overview
Did you
know?

The main purpose of farming livestock is to produce food for the
population. Food production makes up a large part of our economy
but there are many considerations that food producers must take into
account including food security, food safety, packaging and labelling.

Did you know?

Within Scotland’s food and drink industry red meat is worth around
£2.3 billion and supports the employment of around 50,000 people.
There are a multitude of careers available within the whole food and
drink industry in Scotland and across the world.

Around 50,000 jobs are
supported by the Scottish
red meat industry – often
in areas with fewer work
opportunities.

Case Study
Partnering with FDF Scotland and their “A Future in Food” initiative, QMS have
worked with Bathgate Academy for several years in their Make it with Meat
project for S2 students.
Using Scotch Beef PGI, Scotch Lamb PGI or Specially Selected Pork pupils
must come up with a new burger concept, then conduct market research,
product development, packaging design and develop a marketing campaign.
The winning products are then made, packaged and sold for charity.
Click here to download the the case study.
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Investigate

Research

Consolidate

Use the ‘To Food Production’
PowerPoint presentation to
develop understanding of the
production of red meat.

‘Make it Informed’ is an
interactive resource designed
to help understanding of meat
labels enabling informed food
decisions to be made.

Complete the interactive quiz
– this can be done as a class,
small groups or individually
depending on device
availability.
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Curriculum for Excellence Experiences & Outcomes covered in this lesson

Level: Second

Level: Third

Subject Area: HWB

Subject Area: HWB

Curriculum Organiser: The Journey of Food

Curriculum Organiser: Developing Healthy Choices

Experiences & Outcomes: HWB 2-36a

Experiences & Outcomes: HWB 3-30a

Description

Descriptiion

By investigating food labelling systems I can begin
to understand how to use them to make healthy
food choices.

By taking part in practical food activities and taking
account of current healthy eating advice. I can prepare
healthy foods to meet identified needs.

Level: Third

Level: Third

Subject Area: HWB

Subject Area: HWB

Curriculum Organiser: Keeping Safe & Hygienic

Curriculum Organiser: The Journey of Food

Experiences & Outcomes: HWB 3-33a

Experiences & Outcomes: HWB 3-34a and HWB 3-36a

Description

Description

I can apply food safety principles when buying, storing,
preparing, cooking and consuming food.

Having explored a range of issues which may affect
food choice, I can discuss how this could impact on the
individual’s health.
Using my knowledge of nutrition and current healthy
eating advice, I can evaluate the information on food
packaging, enabling me to make informed choices
when preparing and cooking healthy dishes.

Level: Fourth
Subject Area: HWB
Curriculum Organiser: The Journey of Food
Experiences & Outcomes: HWB 4-34a, HWB 4-34b
and HWB 4-37a
Description
Having explored a range of issues which may affect
food choice, I can discuss how this could impact on the
individual’s health.
Having investigated the effects of food processing on
the nutritional value of foods, I can critically assess the
place of processed foods in a healthy balanced diet.
By investigating the different influences on the
consumer, I can discuss how the consumer can be
influenced by external sources.

Presentation
This PowerPoint presentation will cover the following key topics:
•
•
•
•
•
•
•
•
•

Red meat products – pigs, cattle, sheep
Traceability
Red meat food security
Red meat food safety
Packaging
Labelling
Food processing
Careers
Key points and next steps

Did you
know?

Did you know?
Scotch Beef PGI, Scotch
Lamb PGI and Specially
Selected Pork are all
produced with the highest
animal welfare standards.

Click here to download the presentation as a PowerPoint.
Click here to download the presentation as a PDF.

Make it Informed resource
Use the information below to help understand food labelling and to help
you make informed purchasing decisions.

Did you
know?

Did you know?
QMS can put you in touch
with a local butcher or
processor to find out more
about red meat production.

Click here to visit resource

Click here to view video

Logos
Logos on packaging are not there by law, but rather to draw your attention to key characteristics of the
product. They may highlight that the food is organic, produced to a certain set of standards, or free range.
When it comes to Scotland, buying meat that displays the Scotch Beef, Scotch Lamb or Specially Selected
Pork logos means you can be certain that the animal it came from enjoyed a wholesome journey - all the way
from field to fork.
Animals are reared according to quality assurance schemes and are given the best feed, live in a strictlycontrolled environment and are independently inspected regularly to ensure that the high standards for
meat are maintained.
When an agricultural product or other food stuff is given a Protected GeographicalIndication (PGI), you have
the guarantee that it comes from a specific region, place or country and that this origin grants the item a
certain quality, reputation or other characteristic as a result.
The PGI scheme is a European guarantee founded to protect foodstuffs names that are part of our
gastronomic heritage.Scotch Beef and Scotch Lamb hold PGI status, meaning that the meat reflects the
quality of the production, processing and/or preparation that it undergoes in Scotland.

Beef from cattle born, reared and
processed in Scotland. Quality
Assured and reared to the highest
levels of animal welfare.
Protected geographical indication a guarantee of specific origins and
characteristics.
Lamb from lambs born, reared
and processed in Scotland. Quality
Assured and reared to the highest
levels of animal welfare.

Indicates some aspect of
production in Scotland but no
official meaning.

Suitable for microwave cooking.

Food has been produced, packed,
stored and transported in the UK

Pork products from the QMS
assurance scheme, ensuring the
highest levels of animal welfare.

Certified organic product. Contains
at least 95% organic ingredients

Meat from farms independently
inspected by the Scottish SPCA
to ensure the highest levels of
animal welfare.

Suitable for home freezing. Not
necessarily a frozen product.

Videos
Scotch PGI Explained
Make it Frozen

Individual task
After working your way through the ‘Make it Informed’ resource,
use the worksheet to put your learning into practice.
Click here to download the Make it Informed Worksheet.
Click here to download the Make it Informed Worksheet Answers.

Did you
know?

Did you know?
Cuts of meat may
have different names
depending on where
you live!

Group task
Really Useful Red Meat By-Products
This task can also be carried out as an individual task.
The Background
To enable the red meat food system to be as sustainable as possible
it is important that once an animal reaches the abattoir, as little of
the animal as possible, goes to waste. Many people are aware of the
different types of meat that we get from different animals but that’s
not all – animal products are in a large range of goods.
The Task
Using the worksheet below, work in groups to list as many different
products from each of these animals as you can – this can include the
different types of meat.
Click here to download the Red Meat Products Worksheet.
Click here to download the Red Meat Products Worksheet Answers.

Take it further
One of the by-products that is currently struggling to find a market is
wool. Due to the increase in synthetic fibres the demand for wool has
decreased but sheep still need to get their wool clipped every year so
the supply of wool has not decreased. Create a wool-based product
that is current and appealing in today’s market.
Here’s some of the uses for wool to give you an idea – carpets,
bedding, fabric, clothing, furniture, knitting, insulation and crafting.
Once you have created the product, make a poster to promote it
highlighting the many benefits of wool. The British Wool Website has
more information.

Did you
know?

Did you know?
Scotch Beef is world
renowned. Export is very
important to the Scottish
red meat industry.

Videos and links
Below you will find a selection of complementary videos and useful links which will aid further in-depth
learning.
Videos
•

Red Meat Careers – Butcher Steven

•

Red Meat Career Opportunities – Butcher Erin

•

Red Meat Career Journey – Butcher Callum

Useful links
•

Food Standards Scotland

•

The Royal Highland Education Trust

•

Skills Development Scotland - My World of Work

•

Scotland Food and Drink

•

Scottish Federation of Meat Traders Association

•

Lantra Scotland

•

Food & Drink Federation Scotland

•

Scotland’s Rural College (SRUC)

•

FDF Scotland – Understanding Labels PowerPoint PDF

Lesson quiz
It’s time to put learning to the test with our simple quiz. It will cover the content of this lesson, the main
learning takeaways and provide opportunities for class discussion.

What do these logos mean?
The food is organic
The meat has been sustainably born, reared and processed in Scotland
The meat has been sustainably born, reared and processed in England
The food is certified gluten free

Traceability is the ability to trace the journey food has made and its source. Why is it important?
(tick all that apply)
It ensures the safe production of food
Meat can be traced back to source ensuring it’s a genuine product
It allows farmers to take their livestock with them on holiday
If there is a problem with a product the source of the problem can be quickly traced

By law, which of the following details must be included in a label? (Select the 4 correct answers)
The name of food
The best before or use by date
Traffic light nutrition information
Ingredients
Farmer’s name
Allergens

Why are meat products processed (tick all that apply)?
To extend shelf life
To increase variety and improve convenience to the consumer
To improve the healthiness of the product (reduce fat)
To provide additional nutritional benefits

Which stage of food processing does the statement above describe?
Primary
Secondary

How many jobs are supported by the Scottish red meat industry (often in areas with fewer work opportunities)?
Around 10000
Around 30000
Around 50000
Around 80000

Animals go to abattoirs to ensure humane slaughter is carried out. There is always a vet present to ensure the
highest welfare of the animals and that no injured sick animals enter the food chain.
True
False

Why should consumers consider the country of origin that meat is produced in (select all that apply)?
Not all countries have animal welfare standards that are as high as the UK
They shouldn’t worry about it – all meat is produced equally
The sustainability credentials are not always the same (Scotland’s climate and landscape allows it to
grow livestock naturally – this is not the same globally)
Traceability and farm assurance standards in the UK are some of the best in the world – not all other
countries rate so highly
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