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FOR MY FIFTH TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME… PITCH PERFECT SCOTTISH PORK
Whether it is roast pork and crackling, pigs in blankets, a simple bacon sandwich or a fruity pork curry, Scotland’s pig farmers have a product truly worth singing about this Christmas.

Scotland’s pig farmers have faced difficult times and the numbers of pigs being kept on Scottish farms has shrunk quite dramatically in recent years.  However, there are signs that things are turning the corner with one enthusiastic Aberdeenshire farmer, Kevin Gilbert, putting his heart, soul and voice into promoting pork and bacon.

In 2008, when pig prices were at their poorest, Kevin along with other pig farmers, picked up a microphone to sing the praises of the humble pig and call on supermarkets to buy home produced pigmeat rather than imported products.   Their take on a Tammy Wynette Country classic was ‘Stand By Your Ham’, a surprise internet smash receiving thousands of hits on various websites.

As Kevin joked:

“I think the recording convinced me to stick to pigs rather than pop!  Although great fun to do, there was a serious side to the song.  Here in Scotland we have a fantastic story to tell about the way we look after pigs and the standards we have on our farms.  Unfortunately, some supermarkets showed little appreciation for the hard work being done on pig farms and would bring in cheaper, imported meat.

“I hope things are turning a corner.   Prices for pig farmers are better and, with more and more people looking to support Scottish farmers and buy Scottish produce, we need all the supermarkets and butchers to give the public what they want.”

More/…

2/…

Kevin sees his future in keeping pigs and at Womblehill Farm near Kintore, he has bucked the national trend by building up his pig herd.   He now looks after 450 sows and all their offspring.   All the piglets born at Womblehill are fed and reared until ready for the market with 200 pigs leaving the farm every week to meet the demand for Specially Selected Scottish pork and bacon.

The vast majority of pig farmers in Scotland, including Kevin, are members of an assurance scheme sets which sets out strict rules about looking after their pigs.  Backed by the Scottish SPCA, this scheme ensures that if the pork carries the ‘Specially Selected Scotch Pork’ label, then the pigs have been looked after to some of the highest welfare standards in the world.

As Kevin explains:

“Being in the assurance scheme means that every part of the process involved in putting prime Scottish pork on a plate meets the expectations of the consumer.  Those who buy Scottish pork want to know that the pigs have been well looked after and well fed on the farm, that they are transported stress-free and safely to abattoir and that the meat, when it arrives in the butchers or on the supermarket shelf, is as tasty and tender as possible.

This good news story is something Kevin wants to share with the next generation of consumers.   He is a keen supporter of the Royal Northern Countryside Initiative and pigs from Womblehill have been found in the playground of several local Aberdeenshire schools.

“The Countryside Classroom on Wheels, a trailer with cows, sheep and pigs on board, has been giving Aberdeenshire schoolchildren a fantastic insight into where their food comes from.  Taking the time to explain to children the care and attention that goes into looking after pigs will help forge an association with farming that will hopefully last them a lifetime.”

It is a positive message on Scottish pork that Kevin feels is worth making a song and dance about.
Notes to Editors

· Kevin’s Fabulously Fruity Pork Curry

Ingredients

· 2lb Specially Selected Scotch Pork, cubed, 

· 2 medium onions, finely chopped

· 2-3 tsp. mild curry paste 

· 2 diced dessert apples 

· 4 TBS mango chutney 

· 1 pint chicken stock 

· Sour cream or cream or coconut milk. (optional) 

· A handful of washed green seedless grapes. (optional) 

· 2 TBS sultanas 

· 1 tbsp. plain flour 

· 1 tbsp. oil. 
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Method

· Fry the onions in the oil until softened. 

· Add the cubed pork and seal. 

· Add the curry paste and continue frying until the meat is coated. 

· Stir in the apples, mango chutney and sultanas. 

· Sprinkle flour over the mixture and continue cooking for a few minutes or two. 

· Cover with chicken stock and stir ingredients well. 

· Bring to the boil then simmer over a gentle heat for ¾—1 hour until tender. 

· At this point the grapes and cream can be added to make a creamy curry. 

· Serve with rice and a selection of fresh green vegetables.

· 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
· For a photo of Kevin and his porkers, please contact Bob Carruth on 0131 472 4006 or e-mail bob.carruth@nfus.org.uk

