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SAMPLE SUPERB SCOTTISH FOOD AND DRINK IN STOCKBRIDGE!

NFU Scotland is holding a promotional event in Stockbridge, Edinburgh on Friday 21 and Saturday 22 December, as part of its ‘What’s on Your Plate?’ campaign, to urge shoppers to buy Scottish food and drink over the Christmas period. 

The festive branch of the What’s on Your Plate? campaign is following a ‘12 Days of Christmas’ theme and farmers from around the country are getting out and about prior to Christmas to promote 12 of the high quality Scottish food and drink items that they help produce for Christmas meals, from the traditional turkey to carrots for Rudolph!

To give shoppers a true taste of the variety that Scottish farmers can offer, this event is promoting succulent Scotch beef and world famous Scotch whisky as well as a host of other superb Scottish ingredients from cheese to vegetables.

The event, being held in Raeburn Place, Stockbridge in Edinburgh, will take place on the Friday from 12noon until 5pm and on the Saturday from 10am until 3pm.  Shoppers will be able to meet local farmers, learn more about the benefits associated with buying local, Scottish produce and some of the retailers on Raeburn Place will also be arranging in store promotions on quality Scottish food and drink. 

Shoppers will be able to enter a competition to winner a hamper of Scottish products, courtesy of Herbie of Edinburgh, enjoy whisky tasting in Edinburgh Wine Merchants and taste quality Scotch beef in The Store, as well as enjoy a host of other experiences and promotions.   All participating retailers will be displaying a What’s on Your Plate? poster in their window and so people can follow the Scottish food trail as they shop.

Alison Gillespie, NFU Scotland Business Development Manager, said:

“Christmas is a time to eat, drink and be merry. The traditional Christmas Dinner has evolved into the meal it is today because all of the ingredients can be produced within our shores and many are in season during December.

“I believe that too often we forget that link and I am hoping that this event can help to reconnect people with the food they eat and get them thinking about the numerous benefits associated with buying locally produced food and drink.

“Scottish farmers have been planning Christmas all year, producing a great variety of the food that makes up a Christmas meal.

“Moreover, Scottish farming produce is deemed among the best anywhere and it is produced to some of the highest animal welfare and environmental standards in the world. 
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“As environmentalists have calculated that the average Christmas dinner has travelled a total distance of nearly 85,000 miles to your plate, why bother unnecessarily buying food from elsewhere, when the best in the world is available on your doorstep?

“NFU Scotland feels strongly about promoting all the reasons why Scottish produce is the best in the world and why it deserves its place on our dinner plates, especially at Christmas time.

“Looking out for Scottish labels when shopping helps to support locals farmers, local communities and the countryside for which Scotland is world famous, not to mention the entire Scottish economy.  So please back Scotland and buy Scottish!”

NOTES TO EDITORS

· The businesses within Stockbridge so far confirmed as taking part in the event are:

Edinburgh Wine Merchants - whisky tastings

I J Mellis Cheesemonger - cheese

The Store - beef 

Herbie of Edinburgh - bread, vegetables and other deli products

George Bower Butchers - meat
· All members of the press and MSPs/MPs are invited to attend the event

· For full details, please contact Alison Gillespie on 07917 064086

· What’s on Your Plate? campaign details can be found on www.whatsonyourplate.co.uk
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