
 
 

 

 
EXPERIENCING SCOTLAND   
 
Driving business though provenance   Quarterly Update August 2015 
 
Welcome to the latest Quarterly Update from Experiencing Scotland, the initiative which supports tourism 
companies to provide and promote the high quality food and drink produce Scotland offers. 
 
Today’s visitors are looking for a ‘food experience’ where they can sample a local culture through its food 
and drink. By offering fresh ingredients and local dishes, you are more likely to attract new, first time 
visitors, enhance their visitor experience and entice them back. 
 
What’s more, by opting for good quality and authentic regional produce, you could increase your profits! 
Research has shown that visitors are willing to pay 3 - 15% more for food that they know is of Scottish or 
regional origin. Businesses and events providing local also typically enjoy higher levels of sales - on 
average 20% more per year. 
 
Read on for some inspiring examples of how businesses and events across the country are reaping the 
benefits of showcasing Scotland’s fantastic natural larder to visitors. 
 

Case Study – Loch Lomond Shores 
 
Located within the Loch Lomond and Trossachs National Park, 
Loch Lomond Shores is the second most visited free attraction 
in Scotland, with more than 1.2 million visitors each year.  

Food and drink is a major element of the offer with several 
operations, including Café Zest at Jenners, Kilted Skirlie, 
Pirates Café, Sea Life Aquarium Café, Caffe at the Shores, Dug 
Café and kiosk catering providing a wide variety of eating out 
options. A successful farmers market is also delivered at the 
site on the first and third Sundays of the month. 

With further tourism development planned in the local area, the attraction signed up to receive one-to-one 
support and advice from Experiencing Scotland to help grow its reputation as a food destination, building 
on the strengths of the popular Loch Lomond Food and Drink Festival and the first Springfest, a food and 
drink festival held at Easter 2015 focusing on local produce, cookery demonstrations and entertainment. 

Click here to read their story.  

http://www.experiencingscotland.com/case-studies/loch-lomond-shores/


Since 2011, Experiencing Scotland has helped more than 80 tourism businesses across Scotland to 
improve and develop their food and drink offer. 
 
Our one-to-one business support provides an induction to business tools and support networks; up to 2 
days direct consultancy support delivering a bespoke diagnostic analysis of food operations; a bespoke 
action plan; referrals to suppliers, events and support organisations; and ongoing telephone support as 
required. 

Click here to find out more. 

 
Case Study – RZSS Edinburgh Zoo 

Edinburgh Zoo is owned by The Royal Zoological Society of 
Scotland (RZSS) and, in addition to being one of Scotland’s 
most popular visitor attractions with around 700,000 visitors a 
year, is one of Europe's leading centres of conservation, 
education and research.  

Food and beverage provision is provided under contract by Levy 
Restaurants, part of the Compass Group, the world’s largest 
contract caterer. Visitor catering outlets include the Jungle Food 
Court, Grasslands Restaurant, the Penguin Coffee Shop plus 
several external kiosks providing ice cream and confectionery.  

Recognising that food and drink is an integral element of the overall visitor experience, the management 
team signed up to receive a bespoke diagnostic of the visitor catering operation at the Zoo from 
Experiencing Scotland.  

Barbara Smith, Managing Director at RZSS says: “This independent diagnostic covered our entire 
catering operation, from sourcing, hygiene and food preparation through to marketing, staff training and 
service. With visitor numbers growing year-on-year, it provided a timely business ‘health check’ and a 
range of practical ideas to help us improve customer flow and maximise our merchandising potential”. 

Click here to read their story. 
 
Find out more about the one-to-one support offered by Experiencing Scotland here. 
 

 
Taste Our Best award for Cream O’ Galloway  
 
Congratulations to Dumfries & Galloway attraction Cream O’ 
Galloway, who recently attained VisitScotland’s Taste Our Best 
award for the locally-sourced fresh food and drink it includes on 
its menu. 

The Experiencing Scotland team is particularly pleased, as back 
in 2013 we provided expert advice and business support to 
review the food and drink offer at Cream O’ Galloway’s main 
catering outlets, the Burger Barn and visitor centre tearoom, 
paving the way for future Taste Our Best success! 
  
Wilma Finlay, Owner of Cream O’ Galloway says: “We are delighted to have received this award, which 
recognises our commitment to supporting local suppliers. The team at Cream O’ Galloway visitor centre is 

http://www.scottish-enterprise.com/services/develop-your-organisation/experiencing-scotland-consultancy/overview
http://www.experiencingscotland.com/case-studies/rzss-edinburgh-zoo/
http://www.scottish-enterprise.com/services/develop-your-organisation/experiencing-scotland-consultancy/overview


dedicated to ensuring all our visitors have the best possible experience and leave with a fantastic 
impression of the area. 
 
“Our visitors come from far and wide, so it’s great to have the opportunity to showcase the wonderful local 
produce of Dumfries & Galloway on our menu and in our shop.” 
 
If you’re thinking about applying for Taste Our Best accreditation, a 1-2-1 diagnostic of your food and 
drink operation from Experiencing Scotland could be an important first step in ensuring you meet the 
criteria. 
 
Click here to find out more about how Experiencing Scotland can help your business. 
 

 
New Lanark scoops top ice cream award 
 
We were also thrilled to hear that New Lanark Ice Cream picked 
up two prestigious awards at the recent Royal Highland Show.  
 
Fighting off competition from some of the top ice cream 
producers across Scotland, New Lanark Ice Cream’s Simply 
Vanilla flavour was awarded the top accolade of overall 
‘Champion Ice Cream’. The ice cream was also awarded ‘Gold’ 
in the Vanilla Flavour Class.  
 
“All of the staff at New Lanark World Heritage Site are delighted 
with the result. Huge congratulations are in order for Andy Park 
& Ronnie North, part of the New Lanark Ice Cream team who oversee the manufacture of this artisan 
product”, says Lorna Davidson, Director of New Lanark Trust.  
 
Helen O’Hara, Catering Manager at New Lanark explains how advice and encouragement from 
Experiencing Scotland’s catering consultant, Sandra Reid, to ‘be bold’ was partly behind the purchase of 
the ice cream company two years ago.  

 
“Here at New Lanark World Heritage Site we have a hotel, visitor centre, café and shop…but never did 
we think we’d own an ice cream company! When the opportunity arose our board were keen to grasp it as 
a chance to expand our business portfolio, and also to add an extra experience for people who visit our 
site by giving them the chance to sample New Lanark Ice Cream. We greatly appreciated the opportunity 
to discuss the matter with Sandra Reid from Experiencing Scotland.” 

  
New Lanark Ice Cream is currently distributed to hotels & restaurants in Glasgow and throughout the 
central belt. It is also enjoyed by thousands of visitors annually who visit New Lanark, with the ice cream 
being sold in the Visitor Centre, Mill Café, Village Store, Wee Row Hostel and served in the New Lanark 
Mill Hotel.  
 
All profits from New Lanark Ice Cream are returned to New Lanark Trust, an independent Scottish charity 
dedicated to the restoration and development of New Lanark World Heritage Site.  
 
The award winning Simply Vanilla flavour is currently on sale at New Lanark, as well as a selection of 
other delicious flavours including Raspberry Cranachan, Puff Candy, Wild Strawberry & Mint Choc Chip. 
 

 
 
 

http://www.scottish-enterprise.com/services/develop-your-organisation/experiencing-scotland-consultancy/overview


Excellence on show at Food & Drink ‘Oscars’ 

With 19 categories celebrating excellence across Scottish food 
and drink, the Scotland Food & Drink Excellence Awards is 
considered by many to be the industry ‘Oscars’.  
 
At the 2015 awards, Jedburgh-based ‘Born in the Borders’ were 
announced as the winners of the Scottish Sourcing category, 
sponsored by VisitScotland’s Taste Our Best, with ferry 
company Caledonian MacBrayne and event caterers Lazy 
Sunday taking the runners-up spots.  
 
Click here to find out how all three are making the most of the 
world-class produce that can be found on their doorsteps - delighting visitors along the way! 

 
 
Events serve up a treat for the taste buds  

 
Event organisers across the country are recognising that quality 
Scottish and local food and drink can turn an everyday event 
into a ‘must visit’ experience and are responding to the 
challenge by developing new and exciting catering offers. 
 
Organisers of this year’s Royal Highland Show introduced 
‘Scotland’s Larder Live’, a food extravaganza which showcased 
a range of quality, Scottish produce and offered visitors a 
dynamic, experiential food show which promoted and celebrated 
our food provenance, regionality and seasonality.  
 
Featuring over 120 producers and a cookery theatre, tastings and talks, the event aimed to reposition the 
food hall by building interactivity and visitor engagement and bringing to life the message of ‘faming 
equals food’. 
 
Show Manager David Jackson says: “42% of visitors come to the Royal Highland Show to enjoy the food 
and drink. This year we wanted to appeal to and attract a new and bigger urban consumer audience by 
developing and growing our food and drink offering whilst remaining true to our core values”. 
 
This year’s Hebridean Celtic Festival celebrated its milestone 20th year by hosting Blasad dhen Fheis – 
Taste the Festival – to promote and raise awareness of produce available locally that is grown and 
harvested from sea and shore. 
 
The organisers encouraged local producers, suppliers and outlets to sign up to feature in a Food trail that 
showcased local food and drink champions the length and breadth of the Hebrides, from the Butt of Lewis 
to the island of Barra. A series of pop-up cookery demonstrations also took place in four different 
locations and featured renowned local chefs.  
 
In addition, organisers worked with local and visiting caterers at the event to further strengthen their links 
with local food producers and suppliers, ensuring their produce was locally-sourced wherever possible, 
and created an online festival cook book, with leading artists, sponsors, local chefs and members of the 
HebCelt team supplying their favourite recipes using Hebridean produce. 

http://www.experiencingscotland.com/media/5660/scottish-sourcing-june-2015.pdf


Highland celebrity cook Claire MacDonald has concocted a new 
recipe for enjoying the upcoming Belladrum Tartan Heart 
Festival, which takes place from 6th-8th August. The creator of 
the Michelin-starred Kinloch Lodge Hotel in Skye is curating the 
‘Deliciously Bella' feasting tent at the festival, where diners can 
enjoy a restaurant experience and the best produce the 
Highlands has to offer. 
 
‘Deliciously Bella’ will feature gourmet breakfasts and four 
sittings a day for a lunch/ dinner menu created by Claire, with 
the feasts taking place on long banqueting tables in the new 
woodland area of the festival. 
 
Festival promoter Joe Gibbs says: “Although Bella already offers one of the best selections of outdoor 
catering around, we felt there was demand from some of our audience to get around a table and eat the 
finest that the Highlands can offer.” 
 
The menu will feature many local producers to highlight the bounty of local produce in the Highlands area.  
What new food and drink offers could you introduce to titillate the taste buds of visitors to your event? 

 
 
Case study – Tomintoul Venison` 

Tomintoul Venison is a highly experienced events catering 
provider, working closely with a number of local producers in the 
Highlands to deliver two distinct product ranges - Tomintoul 
Venison, comprising premium venison and beef products, and 
Carter’s Traditional Fish and Chips, offering Scottish landed 
haddock and fresh chips. 

Current events include supporting the British Eventing calendar 
across Scotland, attending a variety of game fairs and 
agricultural shows, music festivals including Belladrum and 
Wickerman as well as local events including Moray Firth Radio 
charity days. The company will also be part of a new initiative at The Murrayfield Experience later this 
year, when a group of independent traders will form a Scottish food ‘village’ at the Scotland v Italy friendly 
in August. 

Lorraine Carter, partner at Tomintoul Venison says: “Whilst we’re already well-established in the events 
marketplace, we recognise the need to continuously improve and adapt. We approached Scottish 
Enterprise’s Event Ready Producers project in order to get bespoke guidance which would help us extend 
our events calendar outside the critical May to October period, review opportunities for new locations and 
markets and break ground within larger contracts”. 

Click here to find out how Event Ready Producers’ is helping the company to achieve its expansion aims. 

 
 
 
 
 
 
 
 

http://www.readyforevents.co.uk/case-studies/tomintoul-venison.aspx


Real Food: Real Folk: the co-op promoting local food in Glasgow 
 
A co-operative in Glasgow, formed by a group of the city’s 
leading chefs, is celebrating local food and promoting healthy 
eating. 
 
Real Food, Real Folk is a not-for-profit collective which counts 
chefs from city restaurants the Ubiquitous Chip, Cail Bruich, The 
Cottonrake Bakery, The Crabshakk, The Gannet, Guy’s, Mother 
India, Ox and Finch and Stravaigin among its members. 
 
The co-op, which received set-up assistance from Co-operative 
Development Scotland, aims to showcase Glasgow’s growing 
food revival through a series of events, then reinvest the profits in education and workshops in less 
affluent areas of the city, where unemployment and social issues feed into food poverty. 
 
Real Food, Real Folk’s first event is Let’s Eat Glasgow! On 5th and 6th September, which will see the 
chefs present a pop-up market and restaurant festival in the SW3 venue in Finniestown. 
 
The weekend will include a West of Scotland producers’ market, food demonstrations and meet-the-
livestock events. During the day there will be a range of fresh dishes on sale for £5 or £10 each, prepared 
by the chefs in the co-operative, and in the evening there will be a collective Real Food, Real Folk 
restaurant. 
 
Find out more at www.letseatglasgow.co.uk  
 
Click here for more information on Co-operative Development Scotland. 
 

 
2015 continues to be an eventful year 
 
There are plenty of other fantastic foodie events still to come 
over the summer and autumn months, where visitors will be 
able to find out about the stories behind our world-class Scottish 
produce, immerse themselves in the production process, 
sample top quality local food and drink and buy direct from the 
producers. 
 
Here’s a ‘bite-size’ flavour of some of what’s on offer to the end 
of October….. 
 
Foodies Festival Edinburgh 
7 – 9 August 
 
Restaurants Day, Perth 
9 August 
 
Banchory Beer Festival 
7 – 9 August 
 
Summer Isles Festival 
29 August 
 
Loch Lomond Food and Drink Festival 
5 – 6 September 

http://www.letseatglasgow.co.uk/
http://www.scottish-enterprise.com/microsites/co-operative-development-scotland
http://www.foodiesfestival.com/edinburgh/
http://www.pkc.gov.uk/article/11549/Restaurant-Day
http://www.banchorybeerfestival.com/
http://summerislesfestival.com/foodanddrink
http://www.lochlomondfoodanddrinkfestival.co.uk/


Dundee Food and Flower Festival 
4 – 6 September 
 
Highland Natural Larder 
26 September 
 
Angus Brewfest, Forfar 
17 October 
 
Make sure your visitors know about the food and drink events taking place in your area so they can go 
home having had a real taste of Scotland!  

For more food and drink events go to www.list.co.uk/events/food-and-drink/  
 

Looking to sell at events? 
 
The Event Ready Producers’ project offers one-to-one expert 
business support to review food and drink companies’ 
readiness to supply events. Over 20 food and drink producers, 
including Tomintoul Venison, have already benefited! Read their 
stories here. 
 
Click here to find out more about the one-to-one support and 
how to register. 
 
The ‘Ready for Events’ website has a range of practical tips and 
advice for food and drink companies looking to expand into the 
events market, as well as links to helpful guides and resources. 
The handy Events Finder will also enable you to search for events in your area that potentially include 
food retail or catering operations. 

If you’re an event organiser looking for food and drink companies who can sell at your event, remember 
to check out Scotland Food & Drink’s Showcase, which highlights producers and suppliers in each area of 
the country that are specifically ‘event ready’.   
 
 

Review of Experiencing Scotland and Ready for Events websites 
 
Scottish Enterprise are currently carrying out a review of how they deliver digital services across the 
business, as they strive to improve the way they engage with and serve the industry in the future.  As part 
of this process they would like to review how the Experiencing Scotland and Event Ready Producers’ 
websites are contributing towards this goal. If you use one or both of the sites, we would be grateful if you 
could take a few moments to complete the online user satisfaction survey at the link below: 
 
https://www.surveymonkey.com/r/KNFMFLC 
 
 

 
Register for FREE updates from Experiencing Scotland 

 
Experiencing Scotland offers a range of free communications designed to highlight the benefits of offering 
Scottish food and drink. To register contact Scottish Enterprise, Tel: 0845 607 8787 or email 
enquiries@scotent.co.uk   

www.experiencingscotland.com  

http://www.dundeeflowerandfoodfestival.com/
http://www.visitscotland.com/info/events/highland-natural-larder-p1194611
http://www.angusbrewfest.co.uk/
http://www.list.co.uk/events/food-and-drink/
http://www.readyforevents.co.uk/case-studies.aspx
http://www.scottish-enterprise.com/services/develop-your-organisation/event-ready-producers/overview
http://www.readyforevents.co.uk/
http://www.readyforevents.co.uk/events-finder.aspx
http://www.scotlandfoodanddrink.org/showcase.aspx
https://www.surveymonkey.com/r/KNFMFLC
mailto:enquiries@scotent.co.uk
http://www.experiencingscotland.com/

