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FOR MY THIRD TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME…SCRAMBLED EGGS WITH SCOTTISH SMOKED SALMON

Although eggs might be associated more commonly with Easter, the egg is undoubtedly the humble hero of the Christmas kitchen too.  Eggs are used in numerous Christmas recipes, for example, pastry for mince pies, Christmas cake, Christmas pudding, stuffing, eggnog and stollen.  And for that extra special start to Christmas morning, how about scrumptious scrambled eggs with Scottish smoked salmon?

Thank goodness then that Scotland’s hens keep laying through the winter months to keep the nation’s cupboards full of fresh eggs.  John Sinclair, farmer and proprietor of Craigies farm shop near Edinburgh sells eggs in the shop and keeps about a hundred hens on the farm too, so that visitors can collect their own eggs from the shed if they wish.

John Sinclair said:

“I keep about one hundred hens on the farm.  I have two breeds: Isa Browns and Rhode Rock. Isa Browns and Rhode Rock are hardy hens and they can lay free-range eggs outside throughout Scotland’s cold winter.  

“The Isa Browns are about two years old and the Rhode Rock are about five months old.  The Rhode Rock have just started to lay pullets’ eggs.  ‘Pullets’ are young hens and they lay smaller eggs.  As the hens get older, they start to lay fewer, but larger eggs.  When the hens come to the end of their professional life, aged about two and a half to three years, customers often take them home to live in their gardens, knowing that every now and again these hens might surprise them with another fresh egg.

“The hens eat corn mainly, but they also love kitchen scraps, especially bread.  They spend the winter in the farm’s strawberry fields.  The hens like this because the fields contain insects like vine weevil, which they find particularly delicious.  I also like this because it means I do not have to spray the crop as often to protect it from the vine weevil and I also save on fertiliser because the hens’ droppings are so good for the soil.

“My family, who also work in the farm shop and café, and I will take a few days off over Christmas and New Year.  And on Christmas morn, I’m looking forward to a bit of a lie in, followed by my favourite breakfast of all: scrambled egg with flaky smoked salmon.”
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· John Sinclair’s scrambled egg with flaky Scottish smoked salmon
Ingredients

· 2 eggs per person

· Flaky smoked Scottish salmon

· A little cream

· A knob of butter

· Crusty bread

To cook

· Whisk the eggs and add a dash of cream (this is a good way of using up leftover cream) 

· Melt the butter gently in a non-stick pan

· Add the eggs and stir until cooked

· Serve with the flaky smoked salmon and crusty bread.

NOTES TO EDITORS
· For a photo of John Sinclair with his hens, please contact Sarah Anderson on 0131 472 4108 or e-mail sarah.anderson@nfus.org.uk
· For more information about Craigies Farm, please visit www.craigies.co.uk
· 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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