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FOR MY SIXTH TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME…SCRUMPTIOUS SCOTTISH SOFT FRUIT 

Soft fruit may seem like a summer season phenomenon, but coming up to Christmas there is still a buzz of activity on many of Scotland’s fruit farms.  True, the main soft fruit season runs from May to October, but we shouldn’t forget the opportunity there is to use soft fruit well into the winter in other ways.    

Cairnie Fruit Farm in Cupar operates as part of Angus Soft Fruit co-op, which has more than 30 farms in Scotland and representation on a world scale. John Laird, owner of the farm, said:

“Scotland has a great reputation for growing quality soft fruit, particularly on the East Coast where the temperate climate allows the fruit to ripen slowly.  This results in incredible flavour, which to my mind can’t be beaten.   During the summer season we produce approximately 250 tonnes of fruit, which is supplied to the majority of supermarkets.  Strawberries make up the biggest percentage of our fruit production, but we also produce raspberries, tayberries, blackcurrants, brambles and redcurrants, and are hoping to have a good crop of cherries in 2010.  

“Here at the farm, the opportunity is there for visitors to come along and pick their own fruit from May to October, which can be a great day out for the family.  We have had great feedback from visitors to the pick your own section of the farm, as the quality is so good.  Fruit can be picked from outside, or inside the tunnels, meaning that rain or shine there is the opportunity to take home fresh berries. ” 

Over the years the landscape of the fruit farm has changed dramatically, with the business evolving to offer much more to visitors.  Commenting on this John said:
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“As part of the growing business here we now also operate a fun farm area which includes go karts, trampolines, a bale climbing area, a flying fox, a giant sand pit and much more, all of which stays open through to mid December.  For the adults who aren’t playing in the sand pit, there is a farm shop and tea room, which has a great viewing area where parents can keep an eye on the kids.  It’s been open for about four years now and has been a great success  – a great place to be tempted into trying some home baking!”

A huge benefit of having soft fruit growing right on our doorstep in Scotland is that any berries that don’t quite stand up to the quality we have come to expect, can be made into fantastic jam, which can be enjoyed right through the winter.  John said:

“It was really my wife who started making jam, and every year it has become more and more popular.  She uses any type of fresh soft fruit that is available on the farm and makes the jam in a very traditional style, using sugar and lemon juice.  We make between 600 and 700 jars a month now, in a little shed at the farm.  It is essentially made using just a great big pot on a stove - but the jam tastes incredible. This is something we are keen to build upon in the coming years, but we might have to get a bigger shed!” 

With so many rural businesses struggling at the moment, it is reassuring to hear that John thinks the future looks bright.  John said:

“Being born and bread on the fruit farm, the work comes naturally to me, and I find the whole process incredibly satisfying.  There will always be a future in fruit production in Scotland, it’s in our history, and it’s here to stay.  Every year we are able to produce using better techniques, which result in greater tonnage, and as well as this we are making leaps in discovering more environmentally friendly ways of growing our produce.   It is incredibly important for Scots to buy locally where possible. As well as cutting down on the air miles, and lending support to local business, we genuinely have a superior product.  You can’t beat food grown on your doorstep”. 

When asked about his favourite soft fruit recipe, the answer came quick as a flash:

“Fruit pie.  My wife makes it from redcurrants, blackcurrants, raspberries, brambles and apples – it’s fantastic, and can be made from either fresh or frozen fruit.  It tastes great at any time of year”. 

Notes to Editors 

· For a photo of Mr Laird, please contact Wendy Irwin on 0131 472 4020 or e-mail wendy.irwin@nfus.org.uk 

· Cairnie Fruit Farm is open for business.  The year will end with a Christmas Fayre on 20th December 2009, where the farm shop will be open selling farm produce, home baking and jams. 

· John’s favourite Winter Fruit Pie 

For the filling: Mix 2Ibs frozen or fresh brambles, redcurrants, blackcurrants, diced apple and raspberries together.  Add 2 tablespoons of sugar and cook until soft. Drain off the juice and add 3oz of cornflour. 

For the pastry: bind 4oz self raising flour and 4 oz plain flour, add water and chill for 30 minutes. 

Line an 8-inch pie dish, add the fruit and top with the pastry. Bake for 30 minutes at 175c.  Enjoy! 

· 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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