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Supported by

QMS, AgriScot and Thorntons are looking for 
entries and nominations for the 2018 
AgriScot Scotch Beef Farm of the Year and 
Scottish Sheep Farm of the Year awards. 
The application process is simple and the recipients 
will play a valuable role in raising the profile of the 
commitment and care behind the production of 
Scotch Beef and Scotch Lamb.

To enter, nominate a farm or find out more 
email info@qmscotland.co.uk

Scotch Beef Farm of the Year 
and Scottish Sheep Farm of 
the Year Awards 2018

From left to right: 2016 recipients - Robert Parker of Drumdow Farm, Stranraer 
and Graham Lofthouse of Bankhouse Farm, Stow.

"In an industry like farming, where we can often 
work alone for large parts of the year, being 
recognised by others as doing a good job is a 
huge boost."
Charley Walker, Barnside Farm, 
2017 AgriScot Scottish Sheep Farm of the Year

"I would definitely encourage others to apply for 
the award. If you enjoy what you do and you're 
passionate about livestock farming, then put 
your hat in the ring."
Robert Fleming of Castle Sinniness, 
2017 AgriScot Scotch Beef Farm of the Year
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One of the most amazing and inspiring 
aspects of QMS as an organisation is the 
scope and volume of the work carried out 
by the small but dedicated team of specialist 
staff, led within my tenure by Uel Morton 
and more recently by Alan Clarke. 

That workload looks set to increase still 
further, as the Scottish red meat industry 
charts a path through the multiple threats 
and opportunities that lie immediately 
before us.

I will not take up any of your reading 
time writing about Brexit, although it will 
undoubtedly bring some opportunities as well 
as challenges, but instead I’d like to say a few 
words about other issues. 

At this year’s Royal Highland Show, I 
focused on the current Climate Change 
Bill making its way through the Scottish 
Parliament. This Bill includes options to 
legislate for even tougher Greenhouse Gas 
(GHG) emissions reductions in Scotland, 
although we already have some of the most 
ambitious targets in the world.

Independent advice to the Scottish 
Government outlines the dangers of setting 
too ambitious a target, namely “Net Zero”, 
and the implications for society in general 
and the red meat sector in particular. 

Such targets could only be achieved by 
ending viable red meat production in 
Scotland. 

I believe that threats of this type, coupled 
with the all-pervasive anti-red meat lobby,  
will dominate the challenges for the 
foreseeable future. 

Our excellent brands, with the coveted 
PGI for our Scotch Beef and Lamb and the 
resurgent interest in Specially Selected Pork, 
offer a fantastic platform from which to 
move forward, differentiating our offer and 
maximising returns for the sector. 

Maintaining and enhancing the integrity of 
these brands is an ever-present challenge, 
and I believe that we are right to look at the 
potential introduction of DNA testing of all 
Scottish beef carcases at the abattoir, as this 
will help to protect the investment made in 
the Scotch Beef brand by the entire supply 
chain. 

There will be many other opportunities to 
come, and I would like to wish my successor, 
Kate Rowell, and all involved in QMS and 
the wider Scottish red meat industry, every 
possible success in the future.+

qmscotland 
thescotchkitchen

Search for Quality Meat Scotland  
and The Scotch Kitchen
@qmscotland 
@ScotchKitchen

Edited by Maggie Bennett
QMS Communications Specialist
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News Round-up

Alan Clarke 
Chief Executive,  
Quality Meat Scotland
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Chief Executive's 
Message  

 It was great to 
meet so many of 
our levypayers 
and other 
visitors on our 
bustling stand at 
this year’s Royal 
Highland Show. 

Our activities on 
the stand at the 

show give an insight into the range of 
work we undertake throughout the year 
– from our health and education work, 
highlighting the role of red meat in a 
healthy diet, to our initiatives with chefs, 
butchers and retailers. It has been really 
encouraging, therefore, to have received 
so much positive feedback from those 
who visited the stand.

Our industry is not without its challenges 
– from the impact of extremes of 
weather to the introduction of Meat Free 
Mondays in Edinburgh primary schools 
by Edinburgh City Council, the Brexit 
uncertainty and the recent CO2 supply 
issues. Although the red meat industry 
has a long track record of resilience, 
complacency is certainly not on the 
agenda!

QMS chairman Jim McLaren and I have 
been out and about meeting farmers, 
processors and other key stakeholders 
throughout Scotland, and one recurring 
theme that farmers have highlighted is 
how important it is to get away from the 
farm and meet others to generate new 
ideas and keep their enthusiasm for the 
sector fresh.

As you will see inside, our industry 
development work is crucial to this – 
including our work on monitor farms, 
grazing groups and our upcoming “Live 
to Dead” workshops. 

The number of farmers we attract to 
such workshops is very impressive, and if 
you haven’t attended one of our events, 
please do so.

We recently merged our marketing and 
communications departments and have 
now appointed a new agency, Weber 
Shandwick, to support our advertising 
and PR work. The first example of 
this is now underway with a brand new 
campaign for Scotch Lamb PGI, and 
you can find further information on this 
activity on page 18. 

Finally, I would like to say a huge thank 
you to Jim McLaren, who has been 
a superb ambassador and a fantastic 
chairman for QMS, and wish him 
continued success in his future ventures.+

The First Minister confirmed the funding as she barbecued Scotch 
Lamb at the Turriff Show in August with farmers and local butchers.
She said: “The food and drink sector plays an important part in 
Scotland’s economy, so it is important we promote our premium 
produce.
“I’m pleased we could support this year’s campaign, which will help 
encourage consumers to buy Scotch Lamb as part of their regular 
shopping.”+

Scottish Government 
Confirms Funding for 
Scotch Lamb
 First Minister Nicola Sturgeon has announced 
£200,000 of new funding to support the 2018 
Scotch Lamb PGI promotional campaign.

Congratulations to Kirsty 
and Aimee Budge, who 
have been named as BBC 
Countryfile’s Farming 
Heroes for 2018. 
The sisters took over the running of the 
300-hectare Bigton Farm in Shetland after 
the tragic death of their father Bryden in a 
farming accident in 2014, when they were 
just 21 and 17.

Not only did they manage to keep the farm 
going, but it also became one of nine monitor 
farms in Scotland that aim to share best 
practice in the farming community.

Countryfile’s resident farmer Adam Henson 
said: “Aimee and Kirsty really stood out as 
being true Farming Heroes.

“When Countryfile visited Kirsty and Aimee, 
we found two hard-working and impressive 
sisters, who have shown the kind of spirit 
and determination that is an inspiration to all 
farmers, young and old.”+

Budge Sisters 
named as 
Farming 
Heroes

Branded T-shirts Raise 
over £3,500 for Charity

New Scotch 
Lamb 
Campaign 
Launched
QMS has launched a 
brand new “Scotch Lamb, 
Naturally” campaign to 
inspire and encourage 
consumers in Scotland to 
seek out lamb as a tasty, 
quick, simple meal.
The campaign, which runs throughout 
September and October, will for the first 
time include television advertising as 
part of the promotional mix, along with 
billboard, press, digital, social and radio 
advertising.

The new marketing and PR campaign 
highlights what sets Scotch Lamb PGI 
apart as well as its versatility and simplicity 
as a cooking ingredient and is set to reach 
4.2 million consumers in Scotland (94% 
of the adult population) during the nine 
week campaign.

The Scotch Lamb campaign was developed 
following extensive consumer research 
to gain a clear insight into consumer 
perception of the Scotch Lamb brand and 
lamb in general.

The results of this, and other research, has 
given a very clear picture of what would 
resonate most strongly with our target 
audience and the messages we needed to 
get to them.

Average consumption of lamb in Scotland, 
the focus of the 2018 campaign, is only half 
of what it is for the UK as a whole.

To help support the campaign, those 
working in the Scottish sheep industry and 
supporting businesses, will be encouraged 
to really get behind their brand. 

“We have Scotch Lamb champions, based 
throughout Scotland, lined up ready to help 
us drive home the message to consumers up 
and down the country. The support of these 
‘Lambassadors’ will be invaluable to the 
success of the 2018 campaign,” said Carol 
McLaren, QMS Director of Marketing and 
Communications.

And butchers and chefs will also be joining 
in the campaign activity. Scotch Butchers 
Club members will receive point of sale kits 
featuring the new “Scotch Lamb, Naturally” 
creative and booklets showcasing six Scotch 
Lamb recipes.+

rosemarySCOTCH LAMB STEAK

ready in30 minutes

For Scotch Lamb recipes, visit scotchkitchen.com

what’s for
PESTO

SCOTCH LAMB 
CUTLETS

ready in
30 minutes

For Scotch Lamb recipes, visit scotchkitch
en.com

what’s for

Thank you to everyone who donated £3 
for one of QMS’s Scotch Beef or Scotch 
Lamb branded T-shirts at this year’s Royal 
Highland Show. Over £3,500 has been 
raised for the Royal Highland Education 
Trust (RHET), which helps bring farming 
and the working countryside and its 
practices to life for young people.+

Borders farmer Kate Rowell has been 
appointed by Scottish ministers as the 
new chair of QMS.
Mrs Rowell, who has been a member of the QMS board since April 
2015, will take over the role on 1st October, when current chair Jim 
McLaren steps down.
A qualified vet, she is a fifth generation farmer running the 750 
hectare Hundleshope farm near Peebles with her husband Ed and 
their four children.+

New Chair 
Welcomed 
to Quality
Meat
Scotland
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News Round-up

Butchers across Scotland 
have united behind 
a campaign to raise 
money for community 
defibrillators.
The idea behind the “Butchers at the Heart 
of the Community” initiative, supported by 
Scottish Craft Butchers, the Scotch Butchers 
Club and Save a Life for Scotland, was started 
by butcher Pamela Hunter who runs Hunters of 
Kinross with her husband, Iain.

Over 30 Butchers across Scotland have already 
signed up to the campaign and are displaying 
collection tins in their shop to raise money for a 
defibrillator in their own community.

The project not only involves providing 
communities with a defibrillator, but also 
training for both staff and customers on 
how to use them and deliver CPR (cardio 
pulmonary resuscitation) on someone who 
has suffered a cardiac arrest.
Douglas Scott, Chief Executive of Scottish 
Craft Butchers, said: “Butchers care about 
their customers, and this is just another 
example of how much they matter to them.”+

Young Orkney Livestock Ambassador Recognised
Congratulations to Kerry Annal from Orkney, who was announced the winner of the Young 
Livestock Ambassador award, which was run by QMS, SRUC (Scotland’s Rural College) and 
the Royal Highland Agricultural Society of Scotland.

The announcement was made by Fergus Ewing, Cabinet Secretary for Rural Economy and 
Connectivity, at the QMS stand at the Royal Highland Show in June. Kerry received a lifetime 
membership of RHASS, including free entry to the Royal Highland Show.

The award, which was launched this year as part of the celebrations for Scotland’s Year of 
Young People, aims to celebrate young people who demonstrate an exceptional enthusiasm 
for the livestock industry.+

Are You 
Farm 
Assessment 
Ready?
If you are one of the 10,000 
members in the QMS 
Assurance Schemes, here 
are some top tips to help the 
assessment process run as 
smoothly as possible.

• An assessor will contact you when your 
assessment is due. Please try to confirm 
a suitable date for them to visit you as 
soon as possible. 

• Before your assessment date, please 
familiarise yourself with the QMS 
Standards, within which there is a 
handy Assessment Checklist to help 
you prepare, which includes the most 
common non-compliances. 

• Farm Assurance details can be 
accessed on the QMS Members’ 
Portal, which has been developed to 
help members check and update their 
scheme membership details, access 
relevant membership information 
and upload assessment documents. 
To register and start using the Portal, 
please visit www.acoura.com/members.

• Don’t forget to notify Acoura if your 
CPH numbers change throughout the 
year, including seasonal grazing and 
winter housing.

To notify any changes to CPH numbers, 
contact phone numbers, email addresses 
etc., you can either use the QMS 
Member Portal or contact Acoura by 
email agriculture@acoura.com or by 
phone on 0131 335 6602.

GB Levy Bodies Unite to Promote 
Nutritional Benefits of Red Meat
The three levy boards in England, Scotland and Wales are working 
together to communicate the benefits of red meat in a balanced diet as 
part of a reinforced meat and health programme.

QMS, Hybu Cig Cymru (HCC) Meat Promotion Wales, and AHDB, are uniting behind a jointly 
funded programme of activity to work together to help raise consumer awareness of red meat’s 
positive messages. 

The initiative is being financed as part of a £2 million fund of AHDB red meat levies ring-
fenced for collaborative projects. This interim arrangement is in place while a long-term 
solution is sought on the issue of levies being collected at point of slaughter in England, for 
animals which have been reared in Scotland or Wales.

This is the first time the three organisations – each of which has its own health and education 
programmes – have delivered a united GB-wide programme of health activity behind beef, 
lamb and pork. 

Carol McLaren, Director of Marketing and Communications at QMS, said: “This new 
collaborative programme of activity offers an excellent opportunity for us to work closely with 
our sister organisations in England and Wales to collectively raise the profile of red meat’s 
positive health and sustainability messages.”+

Mart Gets 
Behind Love 
Lamb Week

Scotch Beef 
Campaign 
Delivers 
Strong Results
The results of the 2018 
marketing campaign behind 
Scotch Beef have shown 
that the campaign has, 
once again, delivered strong 
results for the Scottish red 
meat industry.
The focus of the two-month campaign, 
which was run by QMS earlier this year, was 
to build awareness of and trust in Scotch 
Beef in the target markets of London, the 
Home Counties and Scotland. 

Its strapline – “There’s beef…then there’s 
Scotch Beef ” – showcased Scotch Beef and 
the flavour, provenance and integrity which 
underpin the brand’s PGI status.

Analysis by independent market research 
organisation Kantar Worldpanel revealed 
that the campaign contributed to a seven 
percent increase in the volume of retail sales 
of identified fresh Scottish-origin beef in the 
past 52 weeks, ending 22nd April 2018. 

It also revealed that in London, fresh Scottish-
origin beef maintained an average price 
differential of 10% over home-produced beef 
– i.e. shoppers were willing to pay 10% more.

The campaign used press, digital, radio 
and billboard advertising with the aim of 
informing, educating and inspiring them 
to use Scotch Beef when they cook. The 
combined total reach of this advertising was 
44 million adults.+

Butchers Urged to Help ‘Save a Life’ 
in National Fundraising Initiative

Farmers who attended the sales at 
United Auctions Stirling during  
Love Lamb Week were able to refuel 
with some fantastic Scotch Lamb. 
Love Lamb Week, which ran from September 
1st - 7th this year, is an industry-wide initiative 
that aims to increase awareness and sales of 
lamb amongst UK consumers. 

The catering team at UA were proud to 
support the celebration and served up a 
selection of delicious Scotch Lamb dishes 
including shepherd’s pie and lamb burgers, 
as well as roast lamb, to hungry sale-goers.+



VIDEO

You can learn more about Barnside 

Farm in a new short video which can be 

viewed on QMS's facebook page, QMS 

website and QMS Moo Tube channel 

on YouTube.

Scottish Sheep Farm of the Year
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Embracing Change is
Key to Success

Change can be feared or embraced. Scottish Borders farmers 
Charley and Andrea Walker, the latest recipients of AgriScot 

Scottish Sheep Farm of the Year award, are keen advocates of the 
latter approach and constantly seek to improve their system.

Perhaps the biggest shift in the sheep 
flock at Barnside Farm over the past 
10 years has been a jump from one 

of the woolliest breeds of sheep, Romneys, 
to those which require no shearing at all, 
wool shedders.

Allied to this, the couple have undertaken 
a root and branch review of their grassland 
management and made a shift to rotational 
grazing over the last few years too.

The Walkers farm 250 hectares at Abbey St 
Bathans, Duns, having moved to the farm 
from Lincolnshire in 2001 after securing 
the tenancy of Barnside. 

“Having taken on the tenancy here, 
we inherited a flock of Mules and then 
invested in Romneys to switch to a lower-
input system,” explained Charley.

“By 2007, we had what I considered to be a 
good flock of Romneys. 

However I’d always been interested in 
wool shedders and in the same year I did 
a Nuffield scholarship. While I was away, I 
saw shedders in a variety of environments 
and became more convinced they were the 
sheep for us.

“I’d always thought they would be the 
right sheep for our system and would 
help reduce both labour and management 
hassle,” he added.

So, upon Charley's return to the UK and in 
readiness for the 2007 tupping, the couple 
bought wool-shedding rams from their 
neighbour Duncan Shell.

These were crossed with the farm’s Romney 
ewes, and the Walkers also bought in 
wool-shedding ewe lambs also bought from 
nearby farmer Andrew Elliot’s flock of 
Chev-Eases.

With the shedder cross Romneys and the 
Chev-Eases, Charley believes they instantly 
had two bloodlines going which were both 
delivering good, hardy sheep with wool-
shedding characteristics. 

“We then used rams from each line back 
over the other and quickly got a consistent 
type, all of which were in the region of 75% 
Easycare.

“We then sourced more rams from Duncan 
Shell, as well as from the Welsh family at 
Mossfennan, and also bought some Exlana 
rams from the south west of England.”

It is in flock management where Charley 
says things have really shifted forwards over 
the last few years, with the major benefits 
of wool-shedding sheep being that there is 
no need to shear and very little crutching 
required either. 

“We scan at 170–177% and in the last couple 
of years have sold or retained at 145–150%. 
There is scope to improve this through 
reducing losses, but I think we can get there 
now with better genetics and management 
techniques,” he said. 

The flock lambs in late April and early May 
but isn’t gathered until the end of June, 
when they are bolussed and treated for 
headfly.

“After that, we don’t touch them again until 
weaning in early August. This fits in well 
with our change in grassland management, 
with all stock now rotationally grazed,” he 
explained.

Charley says ewes are now set stocked for 
lambing at a rate of about three ewes to half 
a hectare and then gradually grouped up 
towards mobs of 250.

“Each flock of 250 is then rotationally 
grazed on a block of 18–20 hectares split in 
to several three-hectare paddocks.

“Over the summer we aim for a 24-day 
rotation, giving ewes and lambs three 
days in each paddock. We were on about 
13 ewes/hectare stocking rate then and 
have seen stocking rates rise by 30% since 
moving to rotational grazing, while output 
in terms of kg/ha is up by 45%.”

Charley said the wool-shedding genetics 
and rotational grazing have gone hand in 
hand, with the reduced handling needs of 
the wool shedders fitting in well with the 
paddock grazing system. “It means our 
focus is on getting the most from grass, and 
we don’t have to disturb sheep with routine 
handling.” 

He added that having water in the right 
place for a paddock system to work was 
another major hurdle to overcome. “But 
once we sat and thought about it, the 
challenge wasn’t that great – we just had to 
get on with it.

“It has been a massive shift over the last 
10 years and particularly over the last four 
years of rotational grazing, but it is paying 
dividends. This year we sold 50 lambs 
straight off their mothers at weaning, at 
less than four months old, and then sold 
another 380 lambs three weeks later. All 
lambs, apart from nine, were sold as prime 
lambs or for breeding by 10 November.”

At weaning, lambs are moved to red clover 
lets rented locally, which Charley said makes 
a massive improvement to lamb finishing. 

“Without a doubt, this is a major help in 
finishing lambs, but I also believe our policy 
of early weaning helps too; lambs are still 
thriving when we wean them, so they carry 
on doing. There’s nothing worse than 
weaning lambs that are already standing 
still, as they just continue to struggle.

“We regularly monitor ewe body condition 
score and have found this to be the key to 
maximising lamb numbers in our system. 
After weaning, we split the flock according 
to body condition score and graze the 
leaner ewes ahead of the fitter ewes in a 
leader-follower system, aiming to build 
condition ahead of tupping.

“Then, over winter, we split the flock in 
two, with any leaner ewes being placed in a 
priority group and fed better quality silage 
when possible, and we move ewes between 
the two groups as appropriate,” he added.

It was the Walkers’ openness to change 
and their willingness to experiment which 
caught the attention of the judges of the 
annual AgriScot Scottish Sheep Farm of 
the Year award, which is sponsored by 
Thorntons Accountants and supported 
by QMS. 

“Winning the award was a huge surprise,” 
said Charley. “To win such a prestigious 
award as this is a great way to round off 
the farming year. In an industry such as 
farming, where we can often work alone for 
large parts of the year, being recognised by 
others as doing a good job is a huge boost. 

“We’ve been at Barnside for 17 years and 
have accomplished much in that time, 
but there is no doubt we’re still wanting to 
improve and innovate,” he added.+

"The search for the next AgriScot Scottish 

Sheep Farm of the year is on! If you would 

like to nominate a farm, or apply in your own 

right please contact QMS on 0131 510 7920 

or email info@qmscotland.co.uk 
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Team 'Walker': (l-r) Jessica, Charley, 
Andrea and Tom Walker.

"We have seen stocking 
rates rise by 30% since 
moving to rotational 
grazing, while output 
in terms of kg/ha is up 
by 45%."
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Farm Management

Adapt the system
• Only take productive cattle through the 

winter – scanning breeding stock early, 
selling culls and/or a portion of trading 
stock or awaywintering cattle/sheep will 
significantly reduce demand.

• Buy lighter cattle – those who normally 
buy forward stores should consider some 
lighter cattle instead that can be stored more 
cheaply during the winter. Alternatively, 
buy fewer batches of heavier cattle thereby 
having less in the shed. However this option 
and the one above do require a budget to 
ensure it is economical and beneficial to cash 
flow over the whole winter.

These options can significantly reduce straw 
demand. Although brought into sharper focus 
by recent abnormal weather conditions, they 
are potentially applicable every year.+

MANAGING 
STRAW SUPPLIES

Minimise waste
• Scrape feed stance – simply by having a 

step that minimises straw being dragged 
onto the feed stance and scraping this 
section alone, can reduce straw usage 
by 30%.

• Shed repairs – this may seem obvious but 
busy schedules mean repairs can slip - check 
water troughs, repair/clean roof guttering, 
ensure outside water doesn’t ingress. Where 
possible, also relocate water troughs so 
they are accessed from the feed passage. 
Yorkshire boarding, i.e. 2-rows of offset 
vertical boards, can be used on exposed shed 
sides to prevent rain getting in.

• Improve ventilation – creating a drier 
atmosphere will use less bedding, and this 
will also improve livestock health.

• Bedding systems – bedding little but often 
practically may require a bedding machine 
but it will reduce overall straw usage. 
Similarly, rolling out a bale uses less straw 
than taking the nets off and allowing cattle 
to self-bed.

Review rations
• Dry diets for cattle on loose-bedded 

housing – where practical and nutritional 
requirements are still met, target drier and 
higher fibre forage towards cattle in loose-
housed sheds.

• Ammonia treated straw – this increases 
straw's digestibility and has the added benefit 
of enriching it with nitrogen. Straw must 
be clean, free of green material and around 
10-20% moisture to work well. It can reduce 
waste too, being in a more compact bale and 
the resulting dry forage can save bedding.

• More intensive straw-based diets – whilst 
counterintuitive, heavier store cattle fed a 
forage-based ration in loose-housed systems, 
could be finished more intensively on straw 
and concentrate rations to reduce the time to 
finish.

• Shorten the winter – easy said, but as grass 
growth recovers, build a reserve of standing 
grass on a hill park, strip graze a catch crop or 
plant a Westerwold mix (or similar) for early 
spring grazing. Provided it doesn’t cause 
damage to existing leys, gaining two weeks 
in autumn and spring will lead to a 15-20% 
shorter winter.

Buy well
• Buy early – the price tends to ease during 

the main harvest period, meaning even if 
it is still expensive, buying early will soften 
the blow.

• Store straw well – 15-20% of a soft 
centred bale can be in the last 4’’, meaning 
if it is very weathered, a large proportion 
of the bale will have a much reduced 
absorbency factor.

• Alternative bedding – not all alternatives 
have the same absorbency factor as straw 
but even rape-straw and wood chip can be a 
highly effective base layer in loose-housed 
sheds to encourage good drainage or act as 
a firm standing around water-troughs.

• Buying in the bout – livestock farmers 
must demonstrate the capacity to bale 
quickly (have the equipment or contractors 
on-call). It is a big commitment but can work 
extremely well in securing local supplies at 
less haulage cost.

The Farm Advisory Service (FAS) is funded by the EU and Scottish 
Government to help farmers and crofters to increase the profitability 
and sustainability of their businesses.

As well as a website with events, news, publications and downloads on a range 
of topics, it operates a free telephone advice line for farmers and provides 
bespoke guidance on eligibility for Scottish Government grants including 
Integrated Land Management Plans (ILMPs), worth up to £1,200.

Farm Advisory Service
T: 0300 323 0161
E: advice@fas.scot
W: www.fas.scot

As it is likely that the 
demand for straw is 
going to be high over 
the winter, Scotland’s 
Farm Advisory Service 
(FAS) has produced some 
guidance for livestock 
farmers to help them 
reduce or make the best 
use of their purchased 
straw this autumn.

We’ve identified a 
range of options to 
reduce or make the 
best use of purchased 
straw this autumn, 
writes Robert Logan, 
Livestock Business 
Consultant at SAC 
Consulting.
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The importance of measures to ensure 
finished cattle are presented as clean 
as possible will be one of the topics at 

a series of practical “Live to Dead” workshops 
that QMS is hosting this autumn. 

In addition to providing guidance on selecting 
stock for slaughter, the meeting will give farmers 
the opportunity to discuss the best ways to 
avoid presenting dirty cattle to abattoirs, 
along with an update on topics such as market 
requirements and carcase specification.

“Selling clean cattle should give any farmer a 
sense of pride, as it is a chance to showcase 
their stock,” said Jackie Burgess, Brands 
Integrity Advisor at QMS.

“Given the issues being faced this year in terms 
of supply of straw and the cost of bedding, it may 
well be particularly challenging for cattle farmers 
to source adequate bedding,” she added. 

However, she said, appropriate bedding is 
obviously important for good welfare – and dirty 
cattle can lead to significant penalties at slaughter. 

“Inevitably some cattle will need to be 
clipped, which can take a lot of time and 
labour and it is important that steps are taken 
to reduce potential risk to the person doing 
the clipping.”

There are a number of steps which can 
be taken to reduce the risks involved and 
minimise the stress to the cattle. 

Cattle should be fully restrained when they 
are clipped, ideally in a crush with anti-kicking 
devices and side panels that can be opened. 
This prevents the need to stretch across 
animals, especially in the high-risk areas such 
as brisket, flanks, belly, legs, knee and hock 
joints, which will all need particular attention 
if animals are dirty. 

Cattle Cleanliness Benefits Bottom Line
With the shortage of 
bedding set to prove a 
particular challenge this 
winter, QMS is reminding 
cattle farmers to be as 
proactive as possible 
in ensuring stock are 
presented clean for 
slaughter.

Clippers that are well maintained are also a 
key aspect to safe clipping, as is the use of a 
circuit breaker. 

David Aglen, manager at Balbirnie Home 
Farms, Markinch, Fife, finishes around 200 
home-bred Simmental and Charolais cross 
cattle every year and says regular bedding 
and appropriate stocking density are key to 
keeping his cattle clean.

His calves are inside from weaning in October 
until they are sold from May through to 
September. They are housed in old cubicle 
sheds, which do not have particularly high 
roofs so they have to be mucked out every 
eight to ten weeks.

“We take a number of steps to ensure cattle are 
kept clean and have never had a problem with 
dirty animals at the abattoir,” David said. “We 
have a mixed farm, growing cereals, so we use 
our own straw to bed the cattle – but we try 
not to use excessive straw, only bedding twice 
a week in the summer and sometimes three 
times a week in the wetter months.

“The key is to avoid stocking the pens too 
heavily. Our pens are approximately 27 metres 
by 8 metres, and we would not want to have 
more than 35 cattle in them.”

The topic of dirty cattle can be a sensitive 
one, with cattle farmers in different parts 
of the country facing different challenges 
depending on the housing systems they use 
and the proximity, availability and cost of 
bedding.

Martin Morgan, Executive Manager of the 
Scottish Association of Meat Wholesalers 
(SAMW), said SAMW is committed to a policy 
of sourcing clean livestock. 

“Dirty livestock have no place in a meat 
processing plant, which is a vital element of 
the supply chain and as such governed by the 
strictest standards of hygiene at all times.”

He added: “The arrival of stock in a 
dirty condition can introduce potential 
contamination into what must be an 
absolutely clean processing environment. 

We are pleased to report that the 
overwhelming majority of producers deliver 
livestock to SAMW member businesses in 
good, clean condition.” 

Martin pointed out that the number of dirty 
cattle presented at SAMW member abattoirs 
in the summer months is low, but it can rise 
to 10% of the total kill during the winter 
months. He stressed that any single dirty 
animal could pose a food safety risk.

“If cattle need to be clipped by staff in the 
abattoir before they are processed, we need to 
pass those costs on to the farmer. This can be 
up to £50 per head depending on how dirty the 
cattle are,” he explained.

Processors may also pass on a financial penalty 
if a carcase is contaminated during the hide 
removal process which, for food safety purposes, 
will require further trimming.  This in turn 
restricts the meat yield of the carcase, meaning 
there is less meat and therefore the commercial 
value of that animal is reduced.+

“LIVE TO DEAD” WORKSHOPS 
This series of workshops will give livestock farmers around Scotland the opportunity 
to handle live animals and make an assessment of fat cover and conformation, then 
follow them through the abattoir and grading system to compare the assessments 
made whilst the animals were alive. 

There will also be an opportunity to discuss market requirements, the factors affecting 
killing out percentages and dressing specifications, and other issues that can cause 
carcase downgrades and price penalties at processing, including dirty stock.

Provide adequate bedding  
Where bedding is used, it should be kept clean and dry. 
If possible, source bedding in advance or potentially 
consider using alternative bedding. Stock kept outdoors 
must be able to access a dry lying area and have 
adequate shelter. 

Health plan 
Implementation of an effective health plan will ensure 
animals are sufficiently free from internal parasites, 
therefore reducing the incidence of dirty livestock.

Diet  
Total Mixed Rations (TMR) for ruminants should ideally 
be 45% DM to ensure the best consistency of the dung. 
If feeding outside, feeders should be moved regularly 
to avoid build-up of contamination.

“Selling clean cattle 
should give any farmer 
a sense of pride, as it is a 
chance to showcase their 
stock.”
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Six-point guide for farmers to help ensure 
clean cattle are delivered to the abattoir:

Building 
design 
Sheds that are 
well ventilated 
and have good drainage not only keep cattle cleaner 
but may require less bedding.

Prevent overstocking   
Consideration should be given to the stocking 
densities, as this may affect cattle cleanliness. 

Transportation to slaughter  
Trailers should be clean and disinfected. Avoid mixing 
animals of different groups to prevent animals from 
becoming unsettled.

For future information about these events, sign up to the weekly QMS enewsletter, 
follow QMS on social media and keep an eye out for dates in the farming press.David Aglen, manager at Balbirnie Home Farms, Fife

COMING 

SOON



VIDEO

The Mitchells from Whitriggs talk about 

what they have achieved as monitor 

farmers so far, in a short video which can 

be viewed on QMS's facebook page, 

QMS website and QMS Moo Tube 

channel on YouTube

Monitor Farms
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Robert, Lesley and their son Stuart run 
140 suckler cows and 1,000 Lleyn ewes 

on the 442-hectare unit. They also grow 
around 40 hectares of winter wheat and 
oats. Although the Borders Monitor Farm is 
all LFA and runs from 500 feet to 1,400 feet, 
it is nearly all ploughable and the cereals 
are an important source of feed and straw 
for the cattle, while providing a break crop 
from grass.

The cows are all Beef Shorthorn cross and 
Aberdeen Angus cross, and both breeds of 
bull are used – along with a Simmental. Up 
until last year, all the calves were finished 
at Whitriggs; however, at an early monitor 
farm meeting, the group suggested that it 
might be better to sell the calves store.

Stuart said: “The group felt we had had 
our money’s worth out of the cattle and 
there was no point in finishing them. 
They were proved right, as we sold them 
store for only £100 per head less than the 
finished price but we saved on five months 
of feeding.

“We ended up selling two years’ worth 
of cattle in one year, but the plan going 
forward is to sell them in February at ten 
months – before lambing starts. If the 
price is poor then we always have the 
option to keep them on and finish them.”

Selling an even batch of calves all at the 
same time is a high priority for store 
producers, so another suggestion from 
the monitor farm group was to tighten 
the calving period from nine to six weeks. 

Stuart divided last year’s calves into three 
groups, depending on when they were 
born, and weighed them. When he found 
there was nearly 100kg of difference 
between those born in the first three 
weeks and those in the last three weeks, 
he knew he had to reduce the calving 
period.

The Mitchells did this last August 
by synchronising all the cows which 
calved outwith the six-week period and 
inseminating them with 'Fertility Plus 
Native' semen, which is a mix of semen 

The Mitchell family, 
from Whitriggs Farm 
in Denholm, have 
embraced the Monitor 
Farm Programme 
wholeheartedly and, 
just half way through 
the process, have made 
significant changes to 
their cattle and sheep 
enterprises to improve 
profitability and 
efficiency.

from three different sires to help increase 
conception rates.

They were AI’d to calve in the first week 
of the six-week period so that if they did 
not take, then they could still get a turn 
with the bull and calve in the fifth week.

Stuart explained: “Of the 23 cows in the 
batch, two-thirds held to AI and there 
were only two empty cows.”

This spring all the cows calved within six 
weeks and the family is looking forward to 
a good, even batch of calves to sell in the 
New Year. Another advantage of a tight 
calving period is to ease work pressure. 
From now on, all the calves should be 
sold before lambing starts, then there 
will be a short break before calving starts 
on 24th April, and that will finish before 
silage needs to be cut. As only Robert and 
Stuart work full-time on the farm, time 
management is critical.

With no calves on grass for a second 
summer, the plan is to increase cow 
numbers, and already an extra 15 home-
bred heifers have been kept this year. The 
family have also recently established a 
herd of 120 deer on the farm.

A further knock-on effect of the changes 
to the cattle enterprise is likely to be a 
surplus of grain, which can be sold. 

Stuart said: “We need the straw, but the grain 
was mostly used for finishing cattle; we try 
to make the best silage we can for over-
wintering cows and youngstock. This year 
the silage cut in May has an ME of 11.6, 15% 
protein and a dry matter of 39.”

The Mitchells were concerned that their 
sheep enterprise was not performing as 
well as it should, with scanning averaging 
175% and lamb growth rates below par. The 
monitor farm group suggested bolusing 
lambs as well as ewes, but that made no 
difference and it was only when blood tests 
were taken that they discovered Maedi Visna 
(MV) in the flock. By working closely with 
their vet, who is part of the monitor farm 
management group, they hope to eradicate 
the disease by tupping time next year. 

Stuart said: “We realise sheep numbers will 
drop significantly in the short-term, but we 
plan to build them back up by keeping our 
own MV-free ewe lambs rather than buying 
in any stock.”

Whitriggs Farm is one of nine monitor 
farms established in Scotland as part of a 
joint initiative by QMS and AHDB Cereals 
& Oilseeds, with funding from the Scottish 
Government. The aim of the monitor 
farm programme is to help improve the 
productivity, profitability and sustainability 
of Scottish farm businesses. 

Stuart and his parents were attracted to the 
monitor farm programme after attending 
meetings at two farms in their area. It is 
the first time they have benchmarked, and 
they are already finding the information 
useful. 

Stuart said: “As part of the programme, 
we have established a business group and 
have started to compare figures against 
another six local farms. I am looking 
forward to seeing the benefit of sharing 
data in this way over the next two years, 
and I hope it continues beyond the 
monitor farm programme.”

Robert and Lesley want to hand the farm 
on to Stuart in as good heart as possible. 
Stuart said: “There is a lot of discussion 
about succession, and I believe our farm is 
going to be in a better place as a result of 
the Monitor Farm Programme.”+

Changes to 
Suckler Herd 
Management 
PayS Dividends

This spring all the cows 
calved within six weeks and 
the family is looking forward 
to a good, even batch of 
calves to sell in the new year.

Whitriggs Farm in Denholm is one of nine monitor 
farms that have been established across Scotland 
as part of the Monitor Farm Programme managed 
jointly by QMS and AHDB Cereals & Oilseeds. 
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Team 'Whitriggs': (l-r) Stuart Mitchell with his fianceé 
Kate and parents Lesley and Robert.
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Pig Health
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A first-generation pig farmer, who 
introduced the enterprise to his arable 
farm 20 years ago, Philip carried out 

the partial depopulation in order to eradicate 
a number of diseases. This has been very 
successful and has significantly reduced the 
amount of antibiotics used in the unit.

Around 142 hectares of winter and spring 
barley are grown at Netherton of Mounie, with 
all of the barley being used in the pig units. 
Philip said: “Ninety-nine percent of what we 
sell here is pigs.”

The breeding herd of 435 Landrace/Large 
White sows - with a Danish Duroc boar used as 
a terminal sire - are kept at Yonderton Farm, 
Ellon, about 15 miles away from the home 
farm and all pigs are transferred to Netherton 
of Mounie for finishing.

However, the buildings at Yonderton for the 
weaned pigs were badly in need of an upgrade, 
so five years ago Philip took the opportunity to 
put all the pigs off the unit at weaning and build 
a new shed, while refurbishing another. 
He decided against a full depopulation, which 
involves all the pigs leaving the farm, as it 
would be costly and also create loss of cash 
flow. He explained: “Retaining the breeding 
sows meant we did not completely lose our 
cash flow during the depopulation period.”
The young pigs were moved off site for 
eight weeks, while the sows were double 
vaccinated for Porcine Reproductive and 
Respiratory Syndrome (PRRS) and medicated 
for Enzootic Pneumonia (EP) and Actinobacillus 
Pleuropneumonia (APP). Meanwhile the 
finishing unit at Netherton of Mounie was 
emptied of stock for four weeks, thoroughly 
cleaned down and double disinfected.
The result, according to Philip, has been a real 
boost in the performance of both the breeding 
and finishing herds.
He said: “Conception rates have improved, 
as have numbers of piglets born alive, and 
numbers weaned have risen from around 
24/25 to over 30 per sow per year. In the 
growing herd liveweight gains have improved 
to 850g/day from weaning to slaughter, while 
mortality has dropped to under two percent.

The pigs are also reaching their finished 
deadweight of 86/87kg two weeks earlier.”

Philip is delighted that the sows have 
remained free of the three problematic 
diseases for four years without being on 
vaccination and medication programmes, 
which means a big saving on vet bills. 
He commented: “There are many small 
improvements in both herds, which have led 
to a more efficient and more profitable unit.”

Piglets are weaned at four weeks then after 
60 more days at Yonderton, they go into the 
finishing unit at Netherton of Mounie. They 
reach their target weight at 20 to 23 weeks 
old compared to 22 to 25 weeks before the 
partial depopulation.

Better conditions in the new and refurbished 
sheds have had a lot to do with the improved 
performance. Philip explained: “Under the 
old system the pigs were moved twice; 
now they stay in the same healthy, well-
ventilated environment until slaughter. We 
also changed from a dry feed to a home-
mixed, ad-lib wet feed system.”

The four full-time members of staff are also 
enjoying the new environment with higher 
roofs and much easier movement of pigs.

The 12,000 or so finished pigs are all sold 
through Scottish Pig Producers, of which 
Philip is a director, to Quality Pork Processors 
Limited at Brechin. 

Since the depopulation, Philip has noticed 
that condemnations at the abattoir have 
reduced. Less than one per cent of pigs 
are now affected by pleurisy, whereas 
before it was 33 percent. He also produced 
over half a tonne more of saleable meat 
after the depopulation, thanks to fewer 
condemnations. Carcases which have 
condemned areas of meat not only lose the 
money for that area but are also penalised 
a few pence per kg over the whole carcase; 
therefore, fewer condemnations translate 
directly to more money. 

Philip said: “When times are challenging in the 
pig business, we are better able to deal with 
it with a healthier herd. We, as an industry, 
are also under pressure to reduce the use of 
antibiotics, which we have done significantly 
in our herd.”

He continued: “I have no regrets about doing 
the partial depopulation; it was a lot of hard 
work, but the business is in a much stronger 
position now and fit for the future.”+

A partial depopulation of a North East 
breeding unit has led to improved 
performance and better margins for Philip 
Sleigh, Netherton of Mounie, Oldmeldrum.

Partial 
Depopulation 
Boosts Pig Health  
and Productivity

“There are many small 
improvements in both herds, 
which have led to a more 
efficient and more profitable 
unit.”

July 2014
(Before Partial Depopulation)

January 2015 

(After Partial Depopulation)

Enzootic Pneumonia-like lesions 3.1 average score 0 average score

Pleuropneumonia-like lesions 9.1% 0%

Abscesses (lungs) 9.1% 0%

Mild Pleurisy 18.2% 0.5%

Severe Pleurisy  33.3% 1.1%

Wholesome Pigs (Scotland Ltd) Abattoir Health Monitoring Results for Netherton of Mounie

Philip Sleigh with Yonderton Pig Unit Manager Andrew Munro.
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Scotch Lamb PGI
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The brand new “Scotch Lamb, 
Naturally” marketing and PR 
campaign aims to inspire and 

encourage consumers in Scotland to seek 
out lamb as a quick, simple, tasty meal for 
any day of the week.

The nine-week campaign, 
which started on August 
27th, will for the first 
time include television 
advertising as part of the 
promotional mix, along 
with billboard, press, 

digital, social and radio advertising.

The TV advertising will run for the 
entire month of October as part of the 
major drive behind Scotch Lamb PGI, 
partly financed by £200,000 of support 
from the Scottish Government, which 
was announced by the First Minister at 
Turriff Show.

The new campaign highlights what sets 
Scotch Lamb PGI apart, as well as its 
versatility and simplicity as a cooking 
ingredient. It is set to reach 4.2 million 
consumers (94% of the adult population in 
Scotland) during September and October. 

A real strength is that we have developed 
a fully integrated PR and marketing 
campaign. We have also appointed a 
new creative agency, Weber Shandwick, 
to work with us on the campaign, 
bringing a fresh approach to the brand’s 
marketing.

The campaign was developed following 
extensive consumer research, which 
included more than 230 hours of focus 
group work across Scotland to gain a clear 
insight into consumer perception of the 
Scotch Lamb brand and lamb in general.

The results of this, and other research, 
gave us a very clear picture of what would 
resonate most strongly with our target 
audience and the messages we needed to 
get across to them.

It was very clear that consumers care 
about the ethics behind lamb production, 
including animal welfare, and that 
supporting local farmers and economies 
is also important to them. We also know 
that consumers are becoming more and 
more interested in understanding the 
health properties of the meat they buy.

Average consumption of lamb in 
Scotland, the focus of the 2018 campaign, 
is only half of what it is for the UK.

We have a great message to take 
to consumers. We have a delicious, 
nutritious quality-assured food, produced 
naturally right on our doorstep, and there 
are numerous tasty, mid-week lamb meals 
which take 30 minutes or less to cook.

Scotch Lamb PGI is set to make its advertising debut on 
TV screens throughout Scotland in the coming weeks as 

part of a brand new campaign launched by QMS. 

PESTO
SCOTCH LAMB 

CUTLETS

ready in
30 minutes

For Scotch Lamb recipes, visit scotchkitch
en.com

what’s for

The target audiences identified for the 
new campaign are high-level viewers of 
live TV, which is why television will feature 
strongly. We are keeping the full details 
of the TV advert under wraps, but we can 
reveal that West Linton farmer Hamish 
Dykes is set to appear in the advert.

Hamish and his family, who farm at 
South Slipperfield, starred in the hit BBC 
series “Lambing Live” and along with 
their Huntaway dog, Doug (who may also 
appear in the new advert) won the hearts 
of the public during the hit 2014 series.

We will also be undertaking an 
unprecedented drive to encourage those 
working in the Scottish sheep industry, and 
supporting businesses, to get behind their 
brand enthusiastically.

The new 
campaign 
highlights 
what sets 
Scotch 
Lamb PGI 
apart, as well as its versatility 
and simplicity as a cooking 
ingredient. It is set to reach 4.2 
million consumers (94% of the 
adult population in Scotland) 
during September and October.

Campaign objectives
• Increase understanding and build on the image of the Scotch Lamb 

brand and encourage consumers to actively choose the product.

• Increase purchases of Scotch Lamb PGI (move lamb into an every-
day, weekday meal solution).

• Get Scottish consumers (and the Scottish farming industry) talking 
about Scotch Lamb! Inspire shoppers to actively look for it, actively 
ask for it in stores and actively ask for Scotch Lamb for their mid-
week evening meal. 

How will we reach consumers?
TV & Radio – to help build and increase positive consumer awareness 
within our target audiences about the speed and simplicity of cooking 
with Scotch Lamb.

Billboard Advertising – this will be carefully located to inspire 
our target audiences about eating Scotch Lamb. We will also utilise 
geotargeting to target people who have been exposed to outdoor ads 
and are shopping near places that source and identify Scotch Lamb. 

Digital and Social Media – to inspire our audiences with cooking 
ideas and recipes, and deliver informative messaging about the brand. 
We will drive people to look for recipe inspiration via the Scotch Kitchen 
website and social media pages. 

Gary Maclean, Scotland's National Chef 
with sons Finlay (6) and Harris (4).

Scotch Lamb 
Set to Make TV 

Advertising Debut

Carol McLaren, Director of Marketing 

and Communications with QMS, gives an 

overview of the 2018 campaign and why 

QMS is encouraging everyone to get 

behind it.

We have Scotch Lamb champions, based 
throughout Scotland, lined up ready to 
support the campaign and help us drive 
home the message to consumers up and 
down the country. 

The support of these ‘Lambassadors’ will 
be invaluable to the success of the 2018 
campaign.

Sheep farmers, including members of 
the National Sheep Association and NFU 
Scotland, will be taking part in PR activities 
including media interviews and lamb sampling 
in retailer outlets, during the campaign.

Butchers and chefs, including Scotland’s 
national chef, Gary Maclean, will also be 
joining in the campaign activity, which will 
showcase six tasty, simple “hero” recipes 
which can be prepared in 30 mins or less.+

How can farmers support?

Join our Scotch Lamb Champions - the farmers, butchers 

and chefs and others around the country who will be our 

key 2018 ‘Lambassadors’ – and shout from the rooftops 

about Scotch Lamb! 

Eat lamb and encourage your friends and family to 

do so, too.

Get involved in one of 

the in-store sampling 

days. Contact QMS to 

find out more – 

info@qmscotland.co.uk

Support the Scotch Lamb Campaign. Follow Scotch Kitchen on Facebook, Twitter and 
Instagram, and share using hashtags #scotchlamb #naturally #lovelamb.

scotchlamb satay

NATURALLY
RICHIN PROTein

For Scotch Lamb recipes visit scotchkitchen.com

Expertly reared by trusted Scottish farmers, 

with generations of experience.
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NATURALLY 
RICH IN  
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For Scotch Lamb recipes, visit scotchkitchen.com

Expertly reared by trusted Scottish farmers, 
with generations of experience.


