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Press release: For immediate use
Date: 28/11/2025
Farmlay hosts farm visit as part of QMS’s ‘Meating our Potential’ campaign
Farmlay welcomed North East MSPs and councillors to Cockmuir Farm outside Strichen last Friday 21st November as part of Quality Meat Scotland’s (QMS) ‘Meating Our Potential’ campaign, which encourages Scotland’s beef farmers to add just two more cows to their herd each year to help ensure the supply of beef meets the ongoing buoyant consumer demand. 
The visit offered the attendees – many of whom were visiting a working farm for the first time – insight into how Scotland’s integrated arable, beef and poultry systems contribute to the nation’s health, economy and environment, while highlighting both the opportunities and challenges facing Scotland’s farming sector.
Host Iain Chapman, Managing Director of Farmlay Eggs, opened with an overview of the family’s growing beef operation.
“Chapman Farm, our arable and beef enterprise, comprises 3,000 acres – 2,200 of arable land with the remainder being grassland, for our cattle, and woodland for the free-range hens to roam. We recently increased our beef suckler herd by 20 cows, bringing the total to 250. All the progenies are fattened on the farm,” says Iain, who explained the farm’s integrated and circular production system, “Both the cattle and poultry manure goes back on to the land to provide nitrogen for our grass and arable crops and much of our wheat and barley is used as feed for the hens.” 
Iain went on to describe Farmlay’s egg production, “Seven million eggs are packed on site at Cockmuir each week and we now have 27 contract egg producers stretching from Nairn to Kinross. The business has grown an average of 13% year-on-year to meet demand and continues to supply major retailers, including Aldi and Lidl.”
The discussion encompassed wide-ranging topics including workforce challenges, with one MSP raising the challenges Aberdeenshire businesses have with recruitment.
Iain explained, “we currently employ 90 staff locally, with strong retention rates and pay above the national minimum wage. We struggled with recruitment until about a year ago, particularly for the livestock roles, which are physically demanding and need cover seven days a week. We've been able to fill these difficult-to-recruit positions by bringing in 20 skilled workers from the Philippines, who have integrated well into our team.”
Robert Chapman, father and founder of Farmlay and Chapman Farms added, “the days of a brush and a wheelbarrow are almost gone. This is a high-tech industry now and one full of opportunity - especially within poultry where technology is advancing as rapidly as it is.” 
Conversations continued into how education and training pathways could be improved, ensuring long-term supply contracts to support and encourage farmer investment, and providing producers with the right support to grow their herds and wider businesses.
QMS Chair Kate Rowell highlighted the long-term risk if Scotland doesn’t grow the national herd, “Livestock numbers are falling due to lack of confidence in recent years and fewer people entering the industry – the average age of a Scottish farmer is said to be 60 years old. Red meat demand looks set to remain high, but supply could fall, which is when imports fill the gap.
“In the UK, people are eating more meat – not less – and this is largely because the UK population is increasing and protein is in high demand, so it’s really important that we look at how we can help producers to maintain and increase herd numbers.” 
Also in attendance were Scottish Red Meat Resilience Group Partners - the Scottish Association of Meat Wholesalers and the Institute of Auctioneers and Appraisers in Scotland.
Iain and Robert Chapman concluded by detailing the benefits of an integrated farming system and shared their plans for growth in the next 12 months.
“As we look ahead, five of our existing contract egg producers are currently expanding – providing an additional 176,000 laying hens and we have plans to introduce a new feed mill which will process up to 800-tonnes per week, giving us more control over diets and the quality of finished feed.
“We will continue to invest to ensure we’re as efficient and productive as we can be in the future - playing our part in meeting Scotland's growing demand for quality, locally produced food.”
/ENDS
Notes to Editors: 
Established in 1946, Farmlay is a family-owned egg producing business based in rural Aberdeenshire. The Chapman family, who founded and run the business have 475,000 laying hens themselves and 27 contact producers who account for the other half of the business’s production. Famlay supply to Aldi, Lidl, Spar and several other retailers and wholesalers across Scotland.
· Chapman Farm and Farmlay farm a total of 3,000 acres. 2,200 acres of arable and 800 acres of grassland for the cattle and woodland for the free-range hens to roam.
· 250 beef cattle – all progeny fattened on farm.
· I.25 million pullets reared per year 
· 475,000 laying hens on their company own farms
· 27 Contract Producers based from Nairn to Kinross with a total of 795,000 birds (giving them a total capacity of 1,175,500 birds)
· Packing 7,000,000 eggs per week   
· A total of 90 employees     
· A Projected Turnover of £50 million this financial year 
Press releases are issued on behalf of Farmlay by Jane Craigie Marketing.
For more information contact Iain Chapman, Managing Director on 01346 532276 or info@farmlay.co.uk.  Alternatively contact Jane Craigie on 01466 780078 or jane@janecraigie.com.
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