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DUMFRIES AND GALLOWAY PREPARES TO HOST SCOTTISH FOOD EXTRAVAGANZA

NFU Scotland’s 2008 AGM and Annual Dinner will be paying homage to food and drink from the fine producers and suppliers of Dumfries and Galloway.  Four hundred people from across Scotland and beyond will attend the Meeting at Dunblane Hydro on Thursday 21 and Friday 22 February.

Scottish politicians, including the Cabinet Secretary for Rural Affairs and the Environment, Richard Lochhead MSP, will be present, as will senior Scottish Agriculture figures and representatives from other UK farming Unions.

The best of the area’s rich larder will make up the Union’s annual dinner, combining the best traditional and Scottish recipes, including oven roast whole fillet of Galloway beef topped with haggis and Eccelfechan Butter Tart, a traditional dessert from the Dumfriesshire village of Eccelfechan, home of Thomas Carlyle.  All of the courses will be kindly prepared by chef Chris Walker of the Selkirk Arms Hotel, Kirkcudbright.

The Union is very grateful to the main AGM 2008 sponsors: Diageo for supplying a large proportion of the drinks and Scotbeef for supplying the beef.   NFU Scotland should also like to extend its thanks to all the other sponsors and suppliers who are listed below.
Robin Spence, NFUS Dumfries and Galloway Regional Chairman, said:

“This event has demonstrated how many people and businesses are connected in some way to agriculture.  People from all parts of the food supply chain from the primary producers to the end suppliers have shown great generosity in helping to supply the event.

“People from all walks of life are now becoming more and more interested in where their food comes from and in ensuring that they are eating healthy local produce, so I am proud that Dumfries and Galloway is able to showcase such a wealth of healthy, wholesome and incredibly tasty food. 

“I hope that the positive messages about the high quality of local Dumfries and Galloway food and drink will reaches eyes and ears far and wide and help to increase the consumption of local food across the nation.”

NOTES TO EDITORS

Other contributors to the event include: 

Tarff Valley

John Watson Seeds Ltd

Lactalis McLelland                            
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Milk Link Ltd

Dumfries and Galloway Enterprise

Dundas Chemical Ltd

Delaval

Smith Gore

Dunlops

Luce Bay Plant Hire Limited

Solway Recycling

Douglas Dairy Supplies

SAC

Craigknowes Golf Course

Drinks - Diageo

Beer - Sulwath Brewers Ltd

Smoked Salmon - The Galloway Smokehouse

Beef - Scotbeef

Haggis - William Lindsay

Vegetables - Fergi Little, Barsolus

Eggs - Glenken Eggs

Butter - Lactalis and Milk Link

Cheese - Milklink, Lactalis and Loch Arthur Creamery

Oatcakes - Irvings Homestyle Bakery

Poachers Pickle and Jam - Galloway Lodge Preserve

Tablet - Border Tablet and Selkirk Arms Hotel

Milk - Solway Dairies

Lamb – Fred Ballard Butchers, Castle Douglas

Sausages, Bacon and Pork - Dourie Farming Co Ltd processed by Robertsons of Ardrossan

Black Pudding - TH Carson, Dalbeattie

Honey - Galloway Honey Farm

Yoghurts and Probiotic Drinks - Rowan Glen

Bread – M Corson, Castle Douglas

Pottery on which the cheeseboard will be served has been designed and produced by Hannah McAndrew, The Barm Pottery, Castle Douglas.

Visit Scotland Dumfries and Galloway have kindly supply tourism leaflets to all guests.

Members of the press are invited to attend the AGM press conferences. Details will be issued shortly.
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