[image: image1.jpg]p"“
NFUScotland








[image: image2.jpg]



News Release
Date


: 16 December 2009

No


: 211/09

Contact

: Wendy Irwin

Telephone

: 0131 472 4020 

Email


: wendy.irwin@nfus.org.uk

FOR MY TWELFTH TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME…WONDERFUL SCOTCH WHISKY

Welcome to the final day of our 12 tastes of Christmas campaign, which has been encouraging the great Scottish public to back our farmers by buying Scottish produce over the festive season.  

During the campaign, we’ve travelled the length and breadth of the country seeking out farmers who are committed to producing the very best quality of produce for us to enjoy at this time of year.  

We’ve gone barmy for beef in West Renfrewshire, been longing for lamb in Argyll, been potty for pork in Aberdeenshire, sampled sensational sprouts in Fife…and today we bring you a wee dram of whisky from the heart of Speyside. 

Colin Manson has been farming at Brodieshill, near the Moray Firth coastline for many years.   His main enterprise is looking after beef cows but he also keeps breeding ewes and grows 300 acres of spring barley, hoping to meet the quality needed for his barley to be used in producing malt whisky.

Colin explains:

“The area around where I live has been famous for its whisky production for many, many years and at one point there were 11 distilleries on a 5-mile stretch of the Spey! 

“Barley is the key ingredient in our whisky and distilleries are very particular about which varieties of barley they use to get the taste just right.   At the moment we grow Braemar and Optic, which are varieties of barley that have been around for a long time.  

“The critical factor with spring barley is the amount of nitrogen that is in the grain.  The lower the nitrogen, the more malt from the grain and the more spirit produced  - so a low nitrogen crop is something producers are paid a premium for.” 

More/…

2/…

And what is involved in producing this quality barley? Colin told us a little more about the process:

“The barley is sown in mid March.  We have to be very careful about the levels of fertiliser we put on to get the levels of nitrogen in the barley just right.  We also need to be very careful when we’re handling the grain as we have to protect it from damage. The barley is harvested in August/September time and sent to those who produce the malt to see if it makes the grade for whisky-making.”

Like most other agricultural businesses, Colin has had financial ups and downs recently.  He says:

“Over the last two years we have had two extremes. Two years ago we got an excellent price, as quality grain was in short supply.  This year has been the opposite – huge increases in the cost of growing crops have resulted in the prices we are receiving for our grain being virtually halved.  The quality of our barley has been kept up throughout but unfortunately the price just isn’t there.  

“But looking to the future, we’re confident that we’ll still keep growing spring barley.  We have put a lot of time and effort into trying to improve the management of the crop year on year, and hope that we will soon see the benefits in the form of better prices.  The cost of inputs, such as fertiliser, has been decreasing lately and we hope that there will be a chance of a bit of profit in growing what is the mainstay of Scotland’s national drink.”

Not surprisingly, Colin isn’t just a fan of growing malting barley, but also enjoys sampling the finished product.  Colin says:

“I would encourage everyone to take a wee dram over Christmas.  In my opinion, there are no poor malt whiskies, it’s just some that are better than others.  My favourite Speyside malt is The Balvenie single malt; it’s a very mild and mellow whisky. What gives it the flavour is how it has been matured in oak barrels.  There’s no doubt that I enjoy drinking it more than I enjoy growing it!”

Colin also quipped: 

“After Christmas dinner there is nothing nicer than a wee dram of malt whisky, and if nothing else, it’ll put your Granny to sleep…” 

Notes to Editors

· For a photo of Mr Manson, please contact Wendy Irwin on 0131 472 4020 or e-mail wendy.irwin@nfus.org.uk
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Although Whisky is most often enjoyed on its own, it can be used in cooking too.  We’re rounding off our recipes with an old favourite, Cranachan (or Crowdie Cream as it used to be known).  Not only does it use Whisky, but it also incorporates soft fruit and oats, two of our other tastes of Christmas! Give it a go as a simple alternative to Christmas pudding. 

· Christmas Cranachan - Serves two

Ingredients: 300g raspberries, 280ml of double cream, 2 tbs. of honey, 2 tbs. of single malt whisky, 2-3 tbs. of oatmeal. 

Method

1. Place oatmeal in a dry pan and turn on heat to simmer.  Stirring occasionally, toast oatmeal until golden brown (10-20mins).  Turn off heat and allow to cool. 

2. Whisk cream until quite thick, add the honey and whisky and fold in until soft and creamy.

3. Add 3 or 4 raspberries to the bottom of each serving glass, and leave a few to the side for decoration

4. Add the remaining raspberries to the cream mixture and fold in carefully.  Don’t worry if a few of the raspberries break, this will add a nice colour to the cream mixture. 

5. Spoon the mixture into the serving glasses, making an even base on the top. 

6. Using a teaspoon sprinkle on the oatmeal and add raspberries on top for decoration.

7. Chill for at least 3 hours, or overnight and serve either on its own or with more fresh cream and raspberries on the side. 
· NFU Scotland’s 2009 festive food campaign will highlight the contribution that Scotland’s farmers will make to Scotland’s fantastic food and drink industry this Christmas.   Based on the 12 days of Christmas, the campaign will feature 12 Scottish ‘foods’ that will help make this year’s festivities extra special.  Over the course of the next few weeks, we will show the innovation taking place on Scottish farms, the fantastic variety of Scotch produce available and call on the Scottish public to keep up their tremendous support of the nation's farmers by making sure their Christmas fare is Scottish.  To follow the Christmas campaign and recipes, or see a list of local food and drink suppliers in your area, including farm shops, farmers’ markets, food producers, restaurants etc. log on to the website at www.whatsonyourplate.co.uk
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