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WHAT IS SCOTTISH FOOD  
& DRINK FORTNIGHT?  
Scottish Food & Drink Fortnight 2016 will take place between 3rd – 18th of September 
and provides the perfect opportunity for everyone to get involved in celebrating and 
enjoying fantastic Scottish produce, whether you are a chef, producer, retailer, 
caterer, hotelier, school, organisation or food enthusiast. 
 
The Fortnight is an annual celebration of Scotland’s outstanding produce, managed by 
industry leadership body Scotland Food & Drink. 
 
Previous Fortnight participants include retailers, from the multiples, convenience 
stores and small independent farm shops to restaurants, cafés, bars, festivals, farmers’ 
markets, food groups, foodservice operators and visitor attractions.  
 
From the 3rd – 18th of September we’re celebrating those who grow, make, cook and 
sell superb Scottish produce, so let’s make Scottish Food & Drink Fortnight 2016 the 
best yet. 
 

Scottish Food & Drink Fortnight Team 

http://www.fooddrinkfort.scot/
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HOW CAN I GET INVOLVED? 
 

Scottish Food & Drink Fortnight highlights the great variety of food and drink available in 
Scotland. It encourages people to be more aware that Scotland boasts some of the best 
natural produce in the world and great variety can be found in every pocket of the country. 
 
There are many things you can do to help Scottish Food & Drink Fortnight come to life. Here 
are some ideas to get you started: 
 
 

Foodservice Operators including restaurants, bars, hotels, cafes & caterers 

 

 Create a special Scottish Food & Drink Fortnight food 
or drinks menu 

 Run a competition in your local paper for readers to 
win a complimentary meal. Remember to speak to 
your local paper’s promotions department to 
establish its minimum prize value and offer a prize to 
meet that amount  

 Invite a local school class into the restaurant to watch 
Scottish food being prepared and cooked, and then 
host a special lunch for them 

 Take your head chef out to a school to give a talk on 
Scottish food, where it’s sourced from and the best 
way to prepare it  

 Invite the farmers and fishermen who supply your 
business to visit for a meal 

 
 

Retailers including multiples, convenience stores & small independent farm shops 
 

 Create a ‘Scottish dish of the day’ for every day of the Fortnight.  Have the dish cooked 
and handed out as free samples, encouraging customers to try something new  

 Hold a special cookery demonstration for customers on how to cook some of 
Scotland’s top quality produce  

 Invite your local breakfast or drive-time DJ to your premises to learn about the story 
behind your business  

 Encourage your team to visit the fishermen and farmers from your local area 
 

http://www.fooddrinkfort.scot/
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Producers  
 

 Encourage a local journalist to spend a ‘day in 
the life’ of your business, learning how the end 
product is created  

 Deliver product to a local school, encouraging 
them to learn about where the product comes 
from  

 Arrange a school visit to help local kids learn 
about where the product is sourced  

 The proof is in the eating so get permission to 
arrange sampling events to allow consumers to 
taste your products – in your local high street, 
shopping centre or at community events  

 Create recipes showcasing your products for 
use to share with consumers 

 Encourage people to visit your farm or fishery 
to learn about the source of food 

 

Consumers 

 Shop local during the Fortnight to support your local businesses 

 Try a new Scottish product and share what you tried on social media using the hashtag 

#scotfoodfort 

 Celebrate your local farmer or fishermen by visiting your local butcher or fishmonger 

 Tell the world who your local Food Hero is by talking about them on social media 

 Attend one of the hundreds of events taking place throughout the country 

  

http://www.fooddrinkfort.scot/
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SHARE YOUR STORY WITH 
LOCAL MEDIA 
 
A press release tells the media what’s going on and provides them with all the information 
they need.  
 
The basic information required is ‘who, what, when, where and why’, and ideally your first 
paragraph should include all of these so a journalist can quickly decide if the story is of interest 
to them with the rest of the release providing additional details. If you are targeting a local 
newspaper it is always a good idea to try and incorporate the local town into the headline or 
first paragraph so a journalist can immediately see it is relevant to their area.  
 
A photo call notice is another way of reaching local media. Send them an invitation to attend 
your photoshoot around two/three days before the shoot is due to take place.  
 
Contacts for your local paper’s news desk or photo desk can be found on the inside cover of 
most newspapers or online.  
 
See the templates at the back of this toolkit for guidance on how to draft you photo call invite 
and press release. 

 

 

Top tips 

 If your local media is weekly, it’s best to send the press release out at least two 
weeks in advance  

 If you are dealing with daily newspapers or radio stations send the release out 
about one week in advance  

 Try to find out if your local paper has a food and drink correspondent and send it 
to them  

 It’s good to use 1.5-line spacing so it is easy for journalists to read  
 Always include your contact information clearly on the release  
 It’s good to include a ‘Notes to editors’ section under the main body of the release 

to provide journalists with general information about your business etc  

 Remember the media receives lots of stories every day, so make sure yours is 
creative so it stands out 

http://www.fooddrinkfort.scot/
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GET SOCIAL 
We live in a digital era. From finding out the day’s news, to sourcing and sharing information 
and pictures, to shopping and planning social activities, consumers turn to social media 
platforms as a reliable source.  
 

 Facebook isn’t limited to a word count so you can explain the campaign and your story 
easily. It is a great platform for sharing posts and videos. 

 Twitter is a popular platform for engaging with bloggers and consumers. 

 Instagram is a fast growing platform which focuses on sharing images and short 15 
second videos. 

 
We would encourage all companies to get involved in the online chat by posting engaging 
content which gives consumers insight into your business, products and people. The 
dedicated hashtag #scotfoodfort with the @scotfoodfort Twitter handle can be used to link 
content and further promote all the activities taking place throughout the Fortnight. 

 

Celebrate the Fortnight with us on social media! 
 

Twitter  @scotfoodfort  
Hashtags #scotfoodfort 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

#Scotfood Twitter Chat 
 
Another way to share your stories and celebrate the Fortnight is 

through the monthly twitter chat #scotfood. The chat is hosted 

by @Eat_Scottish and will take place on the 5th of September, 

9pm-10pm. We cover a wide range of food and drink related 

subjects including recipe ideas, food and drink events, eating out, 

products and producers – and in September it will be dedicated 

to the Fortnight!  

To join in simply check www.eat-scottish.co.uk/scotfood  for the 

month’s subject area and questions, then tag your answers with 

the hashtag #scotfood throughout the hour. 

 

http://www.fooddrinkfort.scot/
http://www.twitter.com/Eat_Scottish
http://www.eat-scottish.co.uk/scotfood
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#ScotSpirit Campaign 
 
There is an intangible aspect of the Scottish experience that draws our visitors, a deeply 
moving, almost mystical, and very individual, quality. The emotional pull can’t be duplicated 
by other destinations. You have to come to Scotland to experience it. But once you’ve felt it, 
our spirit stays with you forever.  
 
#ScotSpirit means something different to everyone but there is a set of values that run 
through the heart of Scotland and the unique character of our people. Join the social buzz 
#ScotSpirit by sharing pictures and stories which epitomise what the Spirit of Scotland means 
to you. Find out more about #ScotSpirit here: www.visitscotland.com/#ScotSpirit  

 

Examples of Content 
 
There are several ways in which you can celebrate the Scottish Food & Drink Fortnight through 
social media, please find below some content ideas: 
 

 Tell your followers that you are taking part in the Fortnight 

 Use the hashtag #scotfoodfort  

 Tell your followers how you are taking part in the Fortnight celebrations 

 Share images of your food, menus and people linking with the source of the produce 

 Showcase your commitment to Scotland’s journey to becoming a Good Food Nation 
 

Suggested Content 
 
twitter:  

 Scottish Food & Drink Fortnight takes place 3rd-18th September. #scotfoodfort 
celebrates those who grow, make, cook & sell Scottish produce. 

 

 We are hosting an event during #scotfoodfort – find out more here [insert link] and 
join us in celebrating Scotland’s larder. 

 

 Primary producers are the foundation of the food and drink industry and they are 
integral to its success – support them this #scotfoodfort 

 
Facebook:  

 Scottish Food & Drink Fortnight is the annual celebration of the best that Scotland's 
vibrant larder has to offer. Celebrations will take place across the country to support 
and promote Scotland’s produce, and the people who grow, make, cook and sell it. 
2016’s Fortnight will take place 3rd - 18th of September. www.fooddrinkfort.scot  

http://www.fooddrinkfort.scot/
http://www.visitscotland.com/#ScotSpirit
http://www.fooddrinkfort.scot/
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DID YOU KNOW? 
 

Food and drink is the largest industry sector in Scotland with 340,000 employees and 
£14.3 billion turnover!  

 

Salmon & Seafood 
 Scotland is the third largest farmed salmon producer in the world 

 After whisky, seafood is Scotland’s second largest export, sold to 
over 100 countries around the globe 

 Scotland is one of the largest seafood producers in Europe, with 
more than 2,000 boats and 5,000 fishermen  

 

Red Meat 
 Scotch Beef, Scotch Lamb and Specially Selected Pork are 

renowned for being quality product with outstanding flavour 

 In 2009 and 2011 Scotch Beef and Scotch Lamb were selected 
for the prestigious Bocuse d’Or, involving top chefs from around 
the world 

 

Whisky 
 The perfect malt depends on quality of the liquid, the cask and 

the length of maturation Scotland’s master blenders have the 
heritage, experience and knowledge to achieve this 

 Scotch whisky is the world’s most popular spirit and is sold in 
over 200 markets worldwide 

 

Dairy 
 Scottish Dairy launched the Scottish Dairy Brand at Anuga 2015 

 11 participating processors with 40 products split into 3 tiers: 
Heritage, Artisan, Organic 

 

Craft Distilling 
 The UK is currently the world’s leading exporter of gin, with 1bn 

British gin and tonic consumed in the US, Spain, Germany, and 
Canada last year 

 Scotland is now home to several craft distilleries producing a 
mixture of Gin, Vodka, Scotch whisky and even Rum. 

 

Craft beer 
 There are now over 80 craft breweries in Scotland 

 108.3m barrels of beer sold in the UK in 2015 

http://www.fooddrinkfort.scot/
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LOGO, MARKETING MATERIALS 
& USEFUL LINKS 
 

To help you make the most of Scottish Food & Drink Fortnight 2016, we have a range of marketing 

tools to help you join in with the celebration and promote the year to your customers: 

 The Scottish Food & Drink Fortnight 2016 logo and brand guidelines are available to 

download here. 

 There is a selection of free to use images available here.  

 

Useful Links 

 Find out more about the #ScotSpirit campaign: www.visitscotland.com/#ScotSpirit 

 Read the Eat Scottish blog: www.eat-scottish.co.uk  

 Visit the Scotland Food & Drink website: www.foodanddrink.scot  

 Find out how we are becoming a Good Food Nation: www.gov.scot/Topics/Business-

Industry/Food-Industry/national-strategy/good-food-nation  

 EventScotland: www.eventscotland.org/resources/food-drink-at-events 

 VisitScotland: www.visitscotland.com/see-do/food-drink  

 Scottish Cheese Trail: www.scottishfoodguide.scot/scottishcheesetrail  

 Find out about our Land of Food and Drink Ambassador Chefs:  

www.eat-scottish.co.uk/category/ambassador-chefs  

  

http://www.fooddrinkfort.scot/
https://www.dropbox.com/sh/64lrw025x2qftxf/AABoj-zvfUAU6YzOkpbxPW6Ua?dl=0
https://www.dropbox.com/sh/u4jhjptp7isrwbs/AADqyEKI7bZLa5-2gTu1J39Sa?dl=0
http://www.visitscotland.com/#ScotSpirit
http://www.eat-scottish.co.uk/
http://www.foodanddrink.scot/
http://www.gov.scot/Topics/Business-Industry/Food-Industry/national-strategy/good-food-nation
http://www.gov.scot/Topics/Business-Industry/Food-Industry/national-strategy/good-food-nation
http://www.eventscotland.org/resources/food-drink-at-events/
https://www.visitscotland.com/see-do/food-drink/
http://www.scottishfoodguide.scot/scottishcheesetrail
http://www.eat-scottish.co.uk/category/ambassador-chefs
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TEMPLATES 
 

Template photo call notice 
 
[DATE BEING ISSUED]  
 
*PHOTOCALL NOTICE*  
 
[TITLE]  
 
Event: [Text]  
Date: [Text]  
Time: [Text]  
Venue: [Text]  
 
[Description of photo call/event with background information]  
 
-ENDS-  
 
Notes to Editors:  
 
Issued by:  
 

Template press release 
 
[DATE BEING ISSUED]  
 
[TITLE]  
 
[Body of release]  
 
-ENDS-  
 
Notes to Editors:  
 
Issued by:  
 
 
 
 

http://www.fooddrinkfort.scot/
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CONTACT US 
 
 
Further information about Scottish Food & Drink Fortnight 2016 can be found on our website: 
www.fooddrinkfort.scot 
 
If you have any questions about Scottish Food & Drink Fortnight or how to get involved, please 
contact us on the following details: 
 
Fiona Richmond, Project Manager 
fortnight@foodanddrink.scot 
0131 335 0940 
 

http://www.fooddrinkfort.scot/
http://www.fooddrinkfort.scot/
mailto:fortnight@foodanddrink.scot

