
Brand Guidelines



These guidelines have been designed to help 
with the production of promotional material
for Scottish Food & Drink Fortnight. 

They explain the visual components that exist 
for the brand and their correct use. 
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This is the master
Scottish Food & Drink

Fortnight brand. It should
not be altered in any way.

Do not encroach on the 
exclusion zone of the 

brand shape. 

We recommend that the 
full colour logo should not 

appear any smaller than 
30mm in width.

The logo’s minimum size 
may vary when using rougher 

forms of printing such as 
flexi-print. We would 

advise you to check with 
your printer if printing the 
logo at this size is suitable.

Minimum Size

30mm

Master Identity

Exclusion Zone

Background Colour

Brand Mark

Brand Name



Full Colour Identity
Special PMS

Process Colour 
Identity
Process Colour References

Pantone 288 Dark Blue
Pantone 298 Light Blue

C100 M75 Y15 K0 Dark Blue
C100 M10 Y0 K0 Light Blue

One Colour Identity
Tones of Black

One Colour Identity
Solid Black

85% Black Dark Grey
50% Black Light Grey

100% Black Black

Master Identity

The master Scottish 
Food & Drink Fortnight 
identity should always 

be reproduced in the 
PMS colour references 

specified.

The one colour version 
of the identity should only 

be used when full colour 
print is not possible.
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Pantone 288 Pantone 298

C100 M75 Y15 K0

R0 G85 B149
C100 M10 Y0 K0

R0 G160 B228

Special PMS Colour Reference

Process Colour Reference

Colour Palette

The colour match and 
balance is critical for 

accurate
reproduction of the brand. 

The colours shown are the
Pantone Matching System
(PMS) references for each

of the brand colours.

Where it is not possible to
use PMS/special colours

due to limitations of print
processes, use the process

colour set, which consists of
Cyan/Magenta/Yellow/

Black.

The figures shown are the
CMYK breakdown to be used
by printers. RGB breakdowns

for ppt presentations.
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Please Don’t:

Change the coloursRemove parts of itAlter the containment Stretch it

Logo Usage

To ensure consistency and 
brand integrity please 
adhere to these rules.
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Logo Usage

The logo is not restricted 
to appearing on a white 

background. It can be placed 
on a photograph or block of 
colour as long as the image 

or colour complements 
the logo. Any photographs 

being used must be Scottish 
related or relevant to the 

event itself.
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Logo Usage

When producing 
merchandise or giveaway 

items where 
showing the dates of 

the event is perhaps not 
required, it is fine to use just 

the rectangle device of the 
logo, providing 

it remains on a white, 
dark blue, grey or black 

background.

Pantone 288

White

Grey

Black
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Primary Typefaces

Kievit - Regular

abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ
0123456789
Kievit - Extra Bold

abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ
0123456789

Secondary Typefaces

Hand of Sean

abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ
0123456789

Typography

To ensure consistency of 
expression of the Scottish 

Food & Drink Fortnight 
brand Kievit has been 

chosen as the primary font 
family for general use in all 

communications. 
The secondary font, Hand 

of Sean can be used for 
headings and titles. See 

printed examples overleaf.
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Printed Examples

Examples of printed material 
and web to show how the 
brand can be consistently

used across various media.

Note that the logo always 
remains along the top of 

any material as a tab device 
bleeding off the page.

Sat 5th - Sun 20th
September 2009

A celebration of Scottish food & drink,
promoting the benefits of fresh, seasonal produce
www.scottishfoodanddrinkfortnight.co.uk

Scottish food and drink has an enviable  
reputation for its quality, variety and taste.  
By buying and enjoying it, you  will help to support  
a healthy, profitable and sustainable food and 
drink industry  in Scotland for the benefit of us all.

A celebration of
Scottish food & drink,

promoting the benefits of
fresh, seasonal produce

www.scottishfoodanddrinkfortnight.co.uk

Recipe by Kathryn Hawkins www.kathrynhawkinsfood.co.uk 
For lots of hints and tips about fish, including what’s in season when, how to buy & store, as well as recipes, browse www.
seafish.org

Warm Pork, Black Pudding and Pear Salad
A salad is not always the first thing you think of eating when there’s an autumnal nip in 
the air, but this one should hit the spot as a light supper or even a substantial starter. If 
you like game, pheasant breast goes well with these ingredients too.

Serves 4

Ingredients
4 ripe pears 
150ml (5fl.oz) pressed pear or apple juice 
225g (8oz) lean Scottish pork, cut into thin strips 
Salt and freshly ground black pepper 
3 tbsp cold pressed rapeseed oil  
15g (1/2oz) butter 
4 slices good quality black pudding, cut into bite-sized pieces 
2 tbsp raspberry vinegar  
2 tsp local honey 
A handful of salad leaves, washed 
A handful of Scottish raspberries, thawed if frozen

Method
Peel and core the pears, and either cut in half or quarters depending on their size. Place 
in a saucepan and pour over the juice. Bring to the boil cover and simmer gently for 5-7 
minutes, turning occasionally, until tender. Set aside. Wash and pat dry the pork, then 
season all over. Heat 1 tbsp oil with the butter until frothy and bubbling and stir fry the 
pork for 6-7 minutes until cooked through and lightly golden. Drain reserving the pan 
juices, and keep warm. Reheat the reserved pan juices until bubbling and stir fry the black 
pudding pieces 4-5 minutes until cooked through. Drain well and keep warm. Place the 
vinegar in a small screw top jar with the remaining oil, honey and about 4 tbsp of the pear 
cooking liquor.  Season well,  
then seal and shake well to mix. 

To serve
Put salad leaves on each serving plate and arrange pear slices on top. Top with pork and  
black pudding, spoon over the dressing and sprinkle with a few raspberries to serve whilst  
still warm.



POS Examples

Examples of printed material 
to show how the brand  

can be consistently used 
across various media.

Note that the logo always 
remains along the top of 

any material as a tab device 
bleeding off the page.

Celebrating Scotland, 
Land of Food and Drink

www.scottishfoodanddrinkfortnight.co.uk

Follow us on twitter @Scot- Become a Facebook fan  on EatScot-

www.scottishfoodanddrinkfortnight.co.uk

Follow us on twit-

Become a Facebook 

Celebrating Scotland, 
Land of Food and Drink

www.scottishfoodanddrinkfortnight.co.uk

Follow us on twitter @ScotFoodFort Become a Facebook fan  on 

Celebrating Scotland, 
Land of Food and Drink

www.scottishfoodanddrinkfortnight.co.uk

Follow us on twitter @Scot- Become a Facebook fan  on 


