
Lamb Campaign

www.qmscotland.co.uk18

Scotch Lamb PGI is at its delicious best 
during the autumn months when supply 
is plentiful and QMS has an important role 
to play in promoting it extensively during 
this period.

This year’s edgy “Wham Bam Lamb” campaign, which 
focuses on how simple and quick Scotch Lamb is to cook, 
was launched on 8th August - with the digital campaign 

running through until the end of October. It is set to reach nearly 
90% of Scottish adults conveying the main message that lamb can 
provide delicious, nutritious family meals in less than 30 minutes.

Suzie Carlaw, QMS Marketing Controller, pointed out that 
historically the campaign has been successful in boosting lamb 
sales. She said: “The key is to get more Scottish people eating 
lamb. Get rid of the old, stuffy, traditional image that lamb is 
only good for a Sunday roast, and reposition it as a modern, 
versatile, mid-week meal solution.”

The current £170,000 QMS campaign aims to promote Scotch 
Lamb PGI to a wide audience through billboard, press and radio 
advertising as well as online and in-store activities. Last year’s 
campaign boosted retail sales of lamb in Scotland by 11% and 
the 2016 promotion aims to build on that, targeting 1.1 million 
consumers.

Suzie explained: “Fifty per cent of the budget is spent on 
billboard advertising, 20% on radio, 10% on press and 20% on 
digital marketing. Adverts on commercial radio stations manage 
to get the versatile Scotch Lamb message across to consumers on 
their busy commute, at a time when they may be thinking about 
what they would like for their dinner. This is then backed up by 
visual marketing outside stores, which encourages consumers to 
buy the product.”

Online marketing methods, including Facebook and Twitter 
have become important tools for the marketing team at QMS, 
especially among the target audience of young professionals and 
busy working parents. Suzie said: “The trend now is for people 
to search for online recipes rather than reach for the old cook 
book to inspire them to cook their evening meal.” She pointed 
out that some fantastic, quick and easy recipes such as Scotch 
Lamb PGI Tikka kebabs can be found through the The Scotch 
Kitchen’s Facebook and twitter pages or on the whambamlamb.
com website. 

During the campaign, farmers have been encouraged to go along 
to their local supermarket and promote their product with the 
support of QMS, which provides recipe leaflets and branded 
T-shirts. One farmer to do this was James Forbes of Clunebeg 
Farm, Pitlochry, who spent the day in Perth Tesco tempting 
consumers with tasty samples of lamb.

He said: “I think these events are a fantastic opportunity for 
farmers to engage with consumers about what goes into putting 
fresh, tasty Scotch Lamb on their plates. By giving shoppers a 
taste of this fantastic product, we hope to remind those who don’t 
regularly buy lamb what a great, versatile meat it is.”

Suzie added: “The Scottish sheep industry is justifiably proud 
of the Scotch Lamb they produce in Scotland. We hope that by 
tempting shoppers with a wee taste of this fantastic product, 
we can encourage families to put this versatile meat on their 
shopping list.”

Another part of the campaign was “Love Lamb Week” which ran 
from 1st to 7th September 2016, on the back of the successful 
“Love Lamb Weekend” in 2015. It kicked off at the Dundee 
Flower and Food Festival, where celebrity chefs such as Jean 
Christophe Novelli used Scotch Lamb as one of their main 
ingredients in demonstrations. The famous French chef claims 
it is one of his favourite ingredients to cook with and during 
the festival spent time on a Scottish sheep farm and visited 
well-known butchers, Yorkes of Dundee.

Butchers have a huge part to play in promoting the product 
and point-of-sale leaflets are available in all QMS’s Scotch 
Butchers Club shops, but this September many of the country’s 
top butchers promoted lamb in a slightly unusual way. QMS 
supported the Edinburgh KiltWalk on 18th September as part 
of the Scotch Lamb PGI campaign and several Scottish butchers 
donned their kilts and trainers to join the KiltWalk to raise 
funds for the STV Appeal which supports children’s projects 
throughout Scotland. 

As part of the promotion of the STV Appeal and the Scotch 
Lamb campaign, QMS arranged for Breakfast TV queen 
Lorraine Kelly to visit the Jackson family who farm in Forfar and 
the Scott Brothers at their Broughty Ferry butcher's shop to learn 
more about Scotch Lamb and to thank the KiltWalking butchers 
and farmers for their fundraising support.

While it is too early to say how successful 
this year’s Scotch Lamb campaign will be, 
Suzie and the rest of the marketing team at 
QMS are confident that they are getting the 
message across to consumers. Thanks go to all 
the farmers who have assisted with sampling 
activities and PR behind the campaign.+
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METHOD

1.  Heat the oil in a large pan and cook the garlic, 

ginger, chillies and cumin seeds for 3 minutes. Add 

the lamb and tomatoes and cook for a further 5 

minutes until th
e tomatoes begin to soften.

2.  Stir in
 the stock and curry paste. Bring to the boil 

then cover and simmer for 15 minutes, check the 

seasoning and add a little salt if n
ecessary. Stir in

 

the spinach and mango chutney and cook for a 

further few minutes until th
e spinach has wilted.

3.  Divide between shallow bowls and serve  

with steamed basmati rice or poppadoms.

INGREDIENTS

500g cooked Scotch Lamb PGI, cubed

1 tbsp sunflower oil

2 garlic cloves, chopped

4 cm piece root ginger, peeled  

and chopped

2 green chillies, seeded and chopped

1 tsp cumin seeds

6 ripe tomatoes, quartered

150 ml lamb stock

2 tbsp hot curry paste

200g young leaf spinach

2 tbsp mango chutney

Steamed basmati rice or poppadoms, to serve

In a rush? Replace spices with pre-made 

curry sauce.

LAMB AND 

TOMATO CURRY 

www.scotchkitchen.com

For more recipes and advice visit
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240 
retail 
outlets 

received 

branded POS 

materials

35,000 
recipe inserts

1.8m 
Facebook 

impressions

95 
days 

of sampling

1.3m 

Facebook 

reach
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Reach 

1.1m 
consumers

75 
outdoor 
poster 
sites

7,078 
twitter 

followers

3 
weeks 

of radio ads

11 
weeks 
of digital 

advertising

10 
press adverts

for any occasion
Any DAy

12 delicious Scotch Lamb PGI recipes 

Speedy Suppers LAMB
WITH

6 quick and delicious 

Scotch Lamb PGI recipes
30,000 recipe leaflets distributed

107k 
consumer 

emails


