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‘Greenest’ butcher’s shop in Scotland opens with a hope to ‘slice’ emissions

After nearly 40 years of trading in a small corner shop in Fraserburgh, I.J McIntosh Butcher has made the move to a new custom-built eco-friendly premises in a bid to expand and future proof the business.

The new shop, which was opened on Friday 12 November and will stock Scotch Beef, Scotch Lamb and Specially Selected Pork, is a family-run enterprise that has been managed by Gavin McIntosh since 2017.

“The business was started by my father who worked as a messenger on a butcher’s bike until he began his apprenticeship in 1967. He brought his first shop in Fraserburgh in 1982 and after I left school, I joined him in the business.

“It’s always been a dream of ours to expand, but it took a while to find the right shop.”

Gavin says that, luckily, their new premises – an old local car dealer’s showroom – is only a minute’s walk from their original shop and is custom-built for the modern world.

“When we secured our new location, it provided an opportunity to build the shop we’ve always dreamed of. As a business, and personally, I’ve wanted to do my bit for sustainability, so the new shop is fitted to be as environmentally friendly as possible.”

Investing in equipment, lights, and fans that are low wattage, refrigeration insulation that is low CGC impact and wall cladding that is low CFC impact has resulted in potentially the ‘greenest’ butcher’s shop in Scotland.

“Because it’s a large building – approximately 200m2 – we’re in talks with an energy company about putting solar panels on the roof to harness and generate electricity that will not only power the shop, but a future electric vehicle we plan to purchase to make deliveries.

“We continue to source our produce locally and have invested in new machines that use recycled packing. This means that our customers purchase products with low food miles, consciously packaged with a focus on helping the planet,” says Gavin.

Gordon King, Executive Manager of Scottish Craft Butchers, and Tom Gibson, Quality Meat Scotland’s (QMS) Director of Market Development, cut the ribbon to officially open the new store. Gordon says:

“It’s an honour to officially open the new I.J McIntosh Butcher shop. It’s heartening to see that businesses are prepared to step up to the plate and invest to improve and adapt to customer expectations in such a demanding and ever-changing consumer market.”

Tom Gibson says that it’s a model shop for the modern-day butcher:

“It’s really fantastic to see what Gavin and the team I.J McIntosh Butcher have achieved and it’s been a delight to support him, as a member of the Scotch Butchers Club, as he enters this new era.

“Butchery is an age-old craft that has modern values and butchers, such as Gavin, are now taking that forward; investing in their businesses for the future, keeping them up to date so they can thrive.” 

For more information on Scotch Beef, Scotch Lamb and Specially Selected Pork, or to find out more about the Scotch Butchers Club, visit www.scotchkitchen.com 
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Notes to editors:
This press release was issued by Jane Craigie Marketing on behalf of Quality Meat Scotland. For additional press information, please contact Alana on 07596 122184 or alana@janecraigie.com.

To download a word version of this press release, please click here.

QMS is the public body responsible for promoting the PGI labelled Scotch Beef and Scotch Lamb brands in the UK and abroad and also promoting Scottish pork products under the Specially Selected Pork logo.

Please note that the use of the word Scotch in the Scotch Beef PGI and Scotch Lamb PGI brands is correct and should not be substituted for an alternative such as Scots or Scottish. The history of the use of the word Scotch in this way, traces back to the 18th century.

QMS also helps the Scottish red meat sector improve its sustainability, efficiency and profitability and maximise its contribution to Scotland's economy.

The quality assurance schemes run by QMS cover more than 90% of livestock farmed for red meat in Scotland. They offer consumers in the UK and overseas the legal guarantee that the meat they buy has come from animals that have spent their whole lives being raised to some of the world’s strictest welfare standards.

Scotland’s beef, lamb and pork producers make an important contribution to the country’s economic, social and environmental sustainability, contributing over £2 billion to the annual GDP of Scotland and supporting around 50,000 jobs (many in fragile rural areas) in the farming, agricultural supply and processing sectors.

For more information visit www.qmscotland.co.uk or follow QMS on Facebook or Twitter.
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