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FARMING UNION SUPPORTS RAMSAY’S CALL FOR LOCAL FOOD

NFU Scotland has announced its support for celebrity chef Gordon Ramsay’s call for restaurants to use locally produced, seasonal food.

The chef has today stated that it is ‘fundamentally important’ for chefs to provide locally sourced food and that food should only be on menus when it is in season. He says this would cut carbon emissions, as less food would be imported, and would also lead to improved standards of cooking. 

Scotland’s farming union has been promoting Scottish food and drink through its ‘What’s on Your Plate?’ campaign since June 2007 and welcomes the support for the key messages within it, particularly coming from someone who is so much in the public eye.

The What’s on Your Plate? campaign website explains why it is so important to buy local, Scottish produce and also includes useful recipes and a free calendar of seasonal produce that can be downloaded.

Anna Davies, NFU Scotland’s Communications Manager, said:

“The promotion of local food is something that we’ve been working on for some time now and it’s great to see celebrity chefs backing the cause.

“Scotland’s farmers, who produce the wonderful array of Scottish food and drink we enjoy, deliver far more to the population than just food. They take care of our beautiful countryside, protect valuable flora and fauna, contribute to the fight against climate change, provide us with healthy alternatives to junk food and take great care of the animals that they nurture.

“So there are many many reasons why we should be buying what farmers produce for our dinner plates – whether that be at home or when eating out. 

“Red tape and more legislation aren’t always the answer, but restaurants do need to be encouraged to use Scottish produce wherever possible. We have been pushing the Scottish Government to introduce compulsory country of origin labelling for restaurants so that diners can at least make informed choices when they eat out.

“At the end of the day, consumers hold the key.  If they start to ask for fresh, local produce more frequently, then the restaurants and retailers will have to deliver it and everyone within the food supply chain, from farmers to the public, will benefit.”
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· For more information on the NFU Scotland What’s on Your Plate? campaign, visit www.whatsonyourplate.co.uk
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