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COUNTDOWN TO A LOCAL CHRISTMAS – ISSUE No. 3

Christmas Day is now less than a week away and the National Farmers’ Union Scotland (NFUS) is echoing the views of the Scottish Government that local food should be top of everybody’s shopping list this festive season.

Over the last few weeks, as part of its What’s On Your Plate? campaign for food and farming which was launched in 2007, the Union has been offering suggestions as to what fantastic Scottish food people can prepare for their Christmas meals and suggesting where people can buy the ingredients locally.

This week, research has shown that 75 per cent of the population try to buy local ingredients when cooking and we know why:   Scottish food and drink tastes superb which is why it has earned its worldwide reputation. However, there are also a number of other benefits that farming and food production deliver.  Farmers help to protect and maintain the countryside and wildlife and what they produce is fresh, healthy and safe.

In the third instalment of local food news releases, we are covering desserts and what to feed Santa and Rudolph!:

· Everybody likes to have a tasty Christmas pudding. Admittedly, not all of its ingredients can be grown within our shores but if you’re adding apples or flour you can buy British! If you like to add a little cream or ice-cream to your pudding, make sure it’s Scottish! Visit your local farm shop to find some locally produced ice-creams of many different flavours or look for Scottish brands in the supermarket. Some are listed on www.whatsonyourplate.co.uk
· If you have any summer fruit in the freezer or you have time to visit a farm shop to pick up some of the frozen Scottish fruits that they often stock, why not make a delicious crumble?  Many farm shops are listed on www.whatonyourplate.co.uk 

· If you are leaving a whisky out for Santa or a carrot for Rudolph, please make sure they are Scottish.  When he comes to this country, Santa much prefers to sample the local food and drink!

More/…

2/…

Anna Davies, NFU Scotland Public Relations Manager, said:

“Scottish food and drink tastes fantastic and can be traced all the way from farm gate to dinner plate. As well as growing excellent crops and rearing quality animals, Scottish farmers maintain the countryside on which our tourism industry depends, they help to maintain rural communities and they offer a local choice which helps to fight ‘food miles’ and climate change. Just as importantly, they provide fresh, healthy food and drink which helps people to eat a balanced diet.

“With food security becoming a great concern, Scotland must have the ability to produce its own food and the only way we can do that is if we help our farmers to stay in business.  So please support them – and benefit your shopping basket at the same time!

“Shopping in local shops or farm shops or at farmers’ markets guarantees not just flavour and extremely high animal welfare but is also cheaper than people expect.  Give it a try today and support the Scottish economy whilst also filling your dinner plate with excellent food.”

NOTES TO EDITORS

· For a list of local food and drink suppliers in your area, including farm shops, farmers’ markets, food producers, restaurants etc. log on to www.whatsonyourplate.co.uk and click on Online Directory. 

· If you are an NFU Scotland member and would like your business to be featured in this directory, please email anna.davies@nfus.org.uk or call 0131 472 4020. 

· The following items are in season in Scotland in December and will complement any meal:

Beetroot

Brussels sprouts

Cabbage

Carrots

Chicory

Leeks

Mushrooms

Onions

Parsnips

Potatoes

Squash

Turnips

Apples

Pears

Beef

Lamb

Pork 

Chicken 

Turkey

Partridge

Duck 

Pheasant

Hare

Guinea Fowl

Red Deer

Rabbit

Farmed Venison

Milk

Eggs







Oats and other grains

· A seasonal calendar showing what is season all year round can be viewed and downloaded at www.whatsonyourplate.co.uk. Follow the link for What’s In Season

· Recipe ideas are also available on the website by clicking on Recipe Ideas

Ends

