
Times they are a-changing...
   By the time the dust settles 
on the first round of Personal 
Licence renewals it is looking 
likely that there will have been 
a fairly heavy level of attrition 
in the overall numbers of 
holders of Personal Licences. 
   In Fife it may well be as 
many as 35 - 40% that have 
not been renewed judging by 
the numbers submitted to the 
Fife Council licensing team by 
the penultimate week in May.           
   The signs are that the rate of 
non-renewal will be even 
higher in other Licensing 
Board Areas. It remains to be 
seen how much fall-out there is 
from this.

   After having helped the Fife 
Association through one of its 
most tumultuous episodes our 
friend Tom Johnston is 
hanging up his chains of 
office. We have managed to 
make use of his services for 
far longer than he intended 
(he! he! he!)and it is without 
doubt this his will be a hard 
act to follow.
   On behalf of you all and 
the other members of the 
Board I would like to express 
our gratitude to Tom for his 
energy, support and wise 
counsel and extend to him our 
very best wishes for the new 
chapter in his life that has just 
opened - that of grandfather. 
   Enjoy it Tom, you deserve it!

This month
Tom’s Final Blog - 2
Alcohol-free beer	 3/4
Hospitality first aid	 5/7
Lindores Cocktail of the month	 8
Updates	 8
Licensing Board Dates	 9
Fife Business Gateway             10
Contacts                                 12
First Aid Risk Assessment         13

T
he

 N
ew

sl
et

te
r 

of
 T

he
 F

ife
 L

ic
en

se
d 

Tr
ad

e 
A

ss
oc

ia
tio

n

Th
e 

N
ip

 
June  2019



Tom Johnston’s Secretary’s Blog
THE LAST WORDS

   Firstly, the last  word on licensing. By the time this is published, the deadline for lodging a renewal of a 

Personal Licence which was granted on 1 September 2009 will have passed. If it’s you who has missed the 

bus, then don’t say you weren’t warned. If you are a designated premises manager, make sure you have 

another person lined up to fill that role come 1 September, as your licence will lapse on that date. 

   But there is another consideration. On your staff, do you have other Personal Licence holders (PLH)? And, 

if so, have they  renewed? You need to be aware of this for several reasons. In late night premises, for 

example, it is a mandatory condition for a PLH to be present after 0100. A person can no longer fill that role 

if the licence has gone. And reconsider your training records. Any person who is not a PLH must have 

training, and a record of that  training must be kept on the premises. There is some debate about  whether you 

immediately have to give the lapsed PLH the same 2 hour session which you would provide for any new 

staff member. On the basis that the training record must be signed by the person who gave the initial 

training, I think you probably do, unless your staff member can trace the person who gave him or her the 

initial training 10 years ago. Local practice may  vary: it would be worth while having a chat with your 

LSOs.

   And secondly, my final last words. This is my last  blog. I am leaving the association at the end of June. 

FLTA and I go back a long way. I have provided legal advice to it and its predecessors since the 1980s. In 

2014, when I had made the decision to retire from practice, but not  yet made that public, I was approached to 

become Chairman of the Year. I held the post longer than usual, and helped steer the association through the 

difficult process of splitting from the Scottish LTA, and into its present incarnation. For the last couple of 

years I have held the post of secretary. 

   FLTA is a fantastic organisation, run by good people. I am proud to have been part of it. It is now in robust 

financial health. The goal for the next five years will be to raise membership and to continue to campaign 

vigorously on behalf of the trade. 

Good luck.



Alcohol-Free Beer 

(and why you no longer need dread Dry January or sober October.)

   It is getting on for 40 years since Lawrie McMenemy 
urged us to “enjoy life, enjoy Barbican, the alcohol-free 
lager”. To quote Crocodile Dundee with this and 
subsequent alcohol-free beers “you can live on it but it 
tastes like shit!”
  That has all changed. The alcohol-free beer sector is one 
of the fastest growing sectors of the drinks industry. By a 
strange coincidence after I had decided to write this article 
I overheard a discussion at a recent club event when it 
was said that alcohol-free beers are now chosen in 
preference to the full-blooded counterparts, which shows 
how much the world has moved on.
   Some definitions first. There is no standard definition of 
what constitutes a a low-alcohol or no-alcohol beer. 
Different countries - even different countries within the EU 
- use different definitions. The most common one is that 
alcohol-free is applied to drinks containing less that 0.5% 
alcohol by volume. Low alcohol is applied to drinks 
containing less than 1.2% alcohol by volume. In the UK 
however we like to make it more complicated, thus we 
have alcohol-free for drinks of less than 0.05% ABV; 
between 0.05% and 0.5% is termed “de-alcoholised”; 
whilst 0.5% - 1.2% is considered “low alcohol”.
   To put these drinks into context freshly squeezed orange 
juice, yoghurt, bread and ripe bananas all have an ABV of 
around 0.5%.
   Low alcohol beer has a long history, dating back at least 
to medieval times when weaker beer or “small beer” was 
produced for the ordinary population to drink as it was 
safer than drinking the water.
   In the USA during prohibition the Volstead Act passed by 
Congress in 1919 limited the strength of drinks to an ABV 
of 0.5%. Most of the US breweries adopted this limitation 
in order to stay in business, typically calling their products 
“tonics” to maintain an element of contemporary political 
correctness.
   In Europe the Spanish have been leaders in alcohol-free 
beers. Their first modern one - Bitter Sin - was launched in 
1966. A blue label was chosen for it as the colour was 
considered to denote calm and this has been widely 
adopted by breweries worldwide since then. This was 
followed by Ambar Sin which was launched in 1976 with 
the slogan “Drinking double the amount without seeing 
double” and is still in production. Today 14% of all beer 
drunk in Spain is alcohol-free and Spain is both the largest 
producer and the largest consumer of low alcohol beers in 
Europe.
   Presumably because of Spainʼs Moorish history the 
opportunity presented by the Middle East market was 
identified and a beer for that market was launched in 1989. 
Its success was boosted by fatwahs proclaiming that such 
drinks were halal and as a consequence the Middle East 
now accounts for one third of the world market.

   In the UK Barbican was followed by Kaliber, produced by 
Guinness in 1986 (interestingly Barbican was sold by Bass 
to Aujan Coca Cola Beverages Company in 1983 where it 
is produced and sold primarily in the Middle East.) By 2001 
Kaliber had a 68% share of the alcohol-free market in the 
UK, which actually was not saying a great deal as at that 
time the market was only worth around £38m annually. 
Some of the products available were OK - Clausthaller, the 
original motorway lager is a case in point.
   In the past fifteen years however the market has 
developed and evolved out of all recognition. The 
vanguard was provided by the likes of Becks Blue from 
Germany and Swan Light from Australia. For a number of 
years, to return to the Crocodile Dundee description, none 
of these were great tasting. Recent changes in drink-
driving legislation in Scotland, growing health awareness 
generally and an increasing desire for better soft drink 
options has spurred the brewers into greater creativity and 
there has been nothing short of an explosion in the range 
of no-alcohol and low alcohol ales and lagers now on offer. 
It is fair to say that the vast majority of breweries 
worldwide have at least one alcohol-free option amongst 
their recipes and the global non-alcoholic beer sector has 
been valued at US$18 billion annually. In Japan the 
leading ones are from Kirin, Suntory and Asahi whilst in 
Australia most of that market is accounted for by imported 
products, although Carlton launched their Carlton Zero in 
2018 and a non-alcoholic craft beer “SoBah” is produced 
by a small independent brewery.
   Cobra from India has produced an alcohol-free beer for a 
few years which is readily available in the UK and 
Kingfisher have recently launched three varieties of 
Radler.
   Most of the action is in Europe. The fragmentation of the 
brewing industry in Germany has led to each of the major 
brewers including an alcohol-free beer to their portfolios. 
These include the likes of Lowenbrau, Furstenburger, 
Erdinger, Schneider, Jever, Frankiser, Maisels, Veltins, 
Rothaus, Bitburger, Krombacher, Warsteiner, and 
Paulaner.
   Belgium offers Jupiler, Hoegaarden, Leffe (recently 
launched) Brugse Zot, Palm, and of course Stella Artois 
whilst Dutch brewers have Lindeboom, Heineken, Bavaria, 
Braxzz, VanderStreek, Grolsch and Amstel. The French 
market is much less developed accounting for only 2% of 
of the beer market but with Kronenbourg, Tourtel, and 
Badoit this is expected to grow.
   Unsurprisingly Spain has a few to offer including San 
Miguel, Estrella, Moritz and of course Ambar, with Portugal 
not far behind with Cheers, Sagres and Super Bock.
   The Danes have gone in for non-alcoholic beer in a big 
way and there are at least fourteen available from the likes 
of Carlsberg, Mikkeller, Tuborg, Faxe. Sweden has Brutal 
and Pistonhead whilst Norway offers Nogne Stripped. 



   Both Italy and Austria have good non-alcoholic beer 
availability from Pironi, Birra Moretti and Alternativa from 
the former and Stiegl, Schlossgold, Zipfer, Gosser and 
Ottakringer from the latter. Eastern Europe is not far 
behind its Western counterparts as non-alcoholic beers 
are readily available from Poland (Kormoran, Lech, 
Zywiec, Lomza and Warka); Russia (Baltika); Czech 
(Budvar, Bernard, Staropramen, Pivovar, Birell); Estonia 
(Le Coq Kvass); Latvia (Cesu, Zelta, Aldaris); Lithuania 
(Vilniaus) and Ukraine (Obolon).
   To complete the world over view the US market is one of 
the most resistant to low and no alcohol beer despite 
having some well thought of brews on tap. Pabst, OʼDouls, 
Bravus, Busch, CoorsBrooklyn, Budweiser and Miller are 
trying to change that whilst north of the border Labatts 
have had a zero beer for some time and Molson and 
Partake each have one on offer. The South American 
market is seen as a massive growth area and Brahma 
have already produced an alcohol-free beer for the 
Brazilian market.
   This is just a snapshot of the variety that is on offer and 
most of these are readily available here in the UK.
Amongst UK brewers, most of which produce at least one 
alcohol-free product, there are a number of notable ones, 
such as BrewDogʼs Nanny State which regularly features 
in the “best ofʼ lists, alongside Innis & None from Innis & 
Gunn, Big Drop, Adnamʼs Ghost Ship, Harveyʼs Sussex 
Best and of course Tennents Hee Haw. In all there are well 
over thirty non-alcoholic beers produced in the UK.
   Last year saw the first of what may become an annual 
Mindful Drinking Festival, staged in Glasgow. This was 
designed to showcase the range of alcohol-free products 
to the Scottish market. Some interesting statistics on the 
Scottish market were presented. Apparently Scotland is 
“sober-curious” (horrible phrase!) Around 20% of drinkers 
are cutting down their drinking - that equates to around 
650,000 people in Scotland. On top of this 21.4% of adult 
Scots are reported to be teetotal (almost 985,000). On the 
back of this sales of low alcohol and alcohol-free beer 
grew by 20.5% in the 12 months to July 2017 and by 58% 
in the following 12 months.
   It has been know for a while that the trend amongst the 
16 to 24 age group is away from drinking which will 
account for some of the sales growth. Research findings 
show that 29% of bar and pub customers will choose a 
non-alcoholic drink because they donʼt want an alcoholic 
drink at that time. 

   The findings show that demand for greater non-alcoholic 
choice as well as low-sugar options is growing, with 1 in 5 
stating that there is not currently enough choice on offer. 
There is no doubt that the drinks industry is doing its best 
to cater for these tastes given the number of products that 
are now available. 
   As an idea of how the market is likely to evolve in the 
future AB Inbev is aiming to grow its low and non-alcohol 
beer sales from 8% of their total sales in 2017 to 20% by 
2025. Brew Dogʼs Nanny State is their fourth best selling 
product.
   Research by Mintel reported that attitudes towards 
alcohol-free products are changing fundamentally and 
positively, with 27% of German consumers considering 
that low/no alcohol beer tastes just as good as full-
strength beer.
   It is not just beer that is evolving. There are already a 
number of alcohol-free spirits on the market, whilst 
alcohol-free wines have been available for many years. 
That being said both the wine and the cider markets are 
set to follow the beer market down the low/no alcohol 
route. We will look at this on more detail next month.
   An interesting story to finish with. For a number of years 
some athletes in Europe have been known to drink non-
alcoholic beer during serious training, claiming they find it 
helps the bodyʼs recovery and strengthen the immune 
system. The Technical University of Munich heard these 
claims and decided to test them by examining 270 healthy 
male runners aged 40+ who were due to take part in the 
Munich Marathon.
   During their preparations half were asked to drink non-
alcoholic beer whilst the other half were given a similar 
tasting placebo.The researchers took blood tests during 
training and after the race to monitor signs for 
inflammation and other ailments and the runners were 
asked to report incidences of colds and other sickness. 
The results showed that those drinking non-alcoholic beer 
had far fewer illnesses than those on the placebo. Upper 
respiratory tract infections were over 3 times lower and 
less soreness and inflammation was found after the race.
   Research is ongoing as to why this may be but the 
suspicion is that polyphenols in the beer help suppress 
viral infections and boost the immune system to help fight 
of colds.
   So it looks as though non-alcoholic beer is good for you!

Alcohol-Free Beer continued 



                 

Hospitality First Aid 

   The 6th June edition of The Morning Advertiser carried 
a report on the launch of a scheme in 50 pubs across 
Birmingham. This involved the introduction of Bleed 
Control Kits and resulted from a campaign by Lynn Baird 
whose son was fatally stabbed in 2017. These kits are 
readily available and cost around £80.
   This prompted the thought about other steps that 
pubs, hotels and restaurants might take to ensure the 
wellbeing of staff and customers/guests.
   The legal minimum requirement is contained in the 
Health & Safety (First Aid) Regulations 1981 as revised in 
October 2009. These require employers to provide 
“adequate and appropriate equipment, facilities and 
personnel to enable first aid to be given to employees if 
they are injured or become ill at work”. Even businesses 
that have less than five employees and the self employed 
are required to have appropriate measures in place.
   In practice this means that as a minimum businesses 
should have an appointed person to take charge of First 
Aid arrangements and although not mandatory, best 
practice is for this person to have received appropriate 
training.
   Although the Heath & Safety Executive does not 
provide training they do provide certification for courses.
   Training is available at two basic levels:-
- Emergency First Aid at Work;
- First Aid at Work.
   Qualifications are valid for three years and it is 
recommended that an annual refresher course is 
undertaken to maintain skills as the HSE does not 
recognise First Aiders with out-of-date qualifications as 
being competent. There are courses that are specifically 
designed for the Hospitality Sector. 
   But before dealing with training it is recommended that 
businesses carry out risk assessments beforehand in 
order to determine what is appropriate for each 
particular business. A sample risk assessment form is 
attached at the end of this month’s newsletter but broadly 
it should cover such aspects as the location of the 
business, the size of the business, the nature of the 
business, the number of employees, out-of-hour needs 
before moving on to specific risks. This assessment should 
be reviewed periodically to make sure it is still fit for 
purpose.  The regulations only cover first aid 
arrangements for employees but businesses that deal with 
the public should consider this as part of their assessment 
and the resulting measures taken.

   The other minimum required by the First Aid 
Regulations is the availability of a First Aid box, which 
should be green with a white cross clearly marked on it. 
Although the Regulations do not include a mandatory list 
this should stock as a minimum individually wrapped 
sterile plasters - preferably blue; sterile eye patches; 
individually wrapped triangular bandages and safety pins;  
large individually wrapped non-medicated wound 
dressings; disposable gloves; and scissors. It is 
recommended that tablets and other medicines are not 
kept in the box.
   Given that a growing number of businesses are relying 
on mobile phones rather than land-lines it might be an 
idea to ensure that there is always a phone available for 
calling the emergency services if needed.
   First Aid training should cover most of the likely 
eventualities that a business may face but there are a 
number of situations that having a general awareness of 
may make a massive difference to the eventual outcome. 
Prime examples include:-
- anaphylaxis (adverse allergic reaction);
- stroke;
- heart attack;
- diabetes emergencies (hypoglycaemia);
- epileptic fitting.
  
   Anaphylaxis. In 2014 new regulations were 
introduced regarding the identification and labeling of 14 
allergens in restaurant and pub menus. This can only go so 
far as research has found that around 25% of fatalities 
from anaphylaxis involve people not previously diagnosed 
with an allergic condition.  Furthermore approximately 
50% of anaphylaxis fatalities are food-related. A relatively 
high number of incidents involving people with a 
diagnosed allergic condition arise because the standard 
treatment - the epinephrine auto-injector or adrenaline 
auto-injector - otherwise the EpiPen - has been left at 
home.
  Most schools in England and Wales keep a supply of 
EpiPens. So far nothing has been said about the UK 
hospitality sector keeping them. However over thirty 
states in the USA authorise hotels and restaurants to 
keep them on hand for emergencies and according to a 
Reuters report from August 2018 a Canadian trial is 
underway amongst Hamilton restaurants to keep EpiPens 
onsite in the expectation that it will be a factor in  
decreasing the number of anaphylaxis fatalities.



Hospitality First Aid continued 
   Given how litigious the USA is it is interesting to note 
the legal position that has been adopted, a good example 
being that in Calfornia. There a “lay rescuer” who 
administers an injection to someone who appears to be 
experiencing a severe allergic reaction is protected from 
liability as long as they act in good faith and not for 
compensation, but they must have up-to-date training.
   Clearly it would make sense for rural businesses to have 
EpiPens on hand but clear guidance has yet to be issued 
by NHS Scotland including stocking them in schools.
   The prevalence of allergies is growing rapidly. The World 
Health Organisation estimates it to range between 10% 
and 40% by country.  More than 150 million Europeans 
suffer from chronic allergic diseases and it is projected 
that by 2025 half of the entire European population will 
be affected. The UK has one of the highest prevalence 
rates at over 20%.  An estimated 44% of UK adults suffer 
from at least one allergy. Between just 2008 and 2009 the 
number rose by approximately 2 million. In the 20 years 
to 2012 there was a 615% increase in the rate of 
anaphylaxis related hospital admissions.
   Currently anaphylaxis reactions occur in 1 in 1000 of 
the general population. A petition has been launched 
addressed to the Westminster Government seeking to 
have EpiPens made available in public places and food 
outlets. In Scotland they are only available on prescription.
    Heart attack.  A mnemonic that has been around 
for a while is going through an upgrade. This is “ABC” 
which refers to the Airway (no obstructions); Breathing; 
and Circulation/Compressions/Call for help.
Current thinking is that this should now be “CAB” with 
circulation and compressions taking priority.
  Defibrilators are becoming a common sight on our 
streets and again the use of such equipment should be 
covered by the First Aid training courses.
   The other thing that staff can do is to give a couple of 
Aspirin tablets to the victim.  Aspirin has blood thinning 
properties which can make a difference. Obviously it is 
vital that any such treatment is reported to the 
emergency services once they are on the scene.
   Diabetic emergencies (hypoglycaemia). In 
Scotland diabetes affects one in twenty five people and so 
the chances of encountering a problem are relatively high. 
For diabetics trying to monitor their sugar and 
carbohydrate intake information is key. Consequently it is 
important that canned or bottled alternatives to draft soft 
drinks are available both for avoiding any mistakes and 

also so that labels are available for reference. The signs 
and symptoms of a diabetic emergency include:-
- hunger
- clammy skin
- profuse sweating
- drowsiness or confusion
- weakness or feeling faint
- sudden loss of responsiveness. 
These arise because the blood-sugar has become too low 
due to maybe a meal being missed or late, or if too much 
exercise has been taken. Left untreated the condition can 
become serious relatively quickly.
   The usual course of action is give the victim a sugary 
drink such as Coke, lemonade, fruit juice or an isotonic 
sports drink, or sweet foods such as chocolate, sugar 
cubes, honey or glucose sweets. Note that diet drinks will 
be ineffective. If there is little improvement after a 
reasonable period emergency assistance should be called.
   In some people their condition is one of the blood 
sugar level being too high. Giving them sugary foods or 
drinks in an emergency is unlikely to do any harm. 
   For hospitality businesses it is a good idea to make sure 
that non-diet drinks are available and also maybe a supply 
of sweets or small chocolate bars.
   Epileptic fits or seizures.  Epilepsy can take 
different forms - there are around forty! -and at their 
mildest consist of “vacancies” where the individual suffers 
a short term loss of awareness of where they are and 
what they are doing. These will not involve fitting or 
seizures but just a blankness.  It is important to ensure 
the person is in no immediate danger from their 
surroundings.
   Most seizures start without warning, last a relatively 
short time and will stop by themselves. What prompts 
them varies from person to person.  It might be a smell or 
noise.  A classic is a strip light tube or light bulb that 
needs replacing and is flickering, or a strobe light in a 
disco setting. Seizures arise because there is a sudden 
interruption to the brain’s functioning. In these cases each 
flash is too quick for the brain to register properly, which 
can lead to the fit.
   Although people suffering from epilepsy generally will 
not suffer from an occasional alcoholic drink a lot 
depends on their medication and their individual 
circumstances. It is recommended that if they do drink 
this should be no more than one or two units of alcohol 
per day.



Hospitality First Aid continued

 The Epilepsy Society offers this First Aid Quick Guide if 
someone collapses and shakes or jerks uncontrollably:- 
- Stay calm  
- Is the person in a safe place. If so don’t move them.
- Note the time the seizure started.
- Stay with them. If they don’t collapse but seem blank or 

confused, gently guide them away from any danger. Speak 
quietly and calmly.

- Cushion their head with something soft if they have 
collapsed.

- Don’t hold them down.
- Check the time again. If the seizure has not stopped 

after five minutes call for an ambulance.
- After the seizure has stopped gently put them in the 

Recovery Position and check their breathing is returning 
to normal. Check their mouth to make sure nothing is 
blocking the airway, such as food or false teeth. If the 
breathing sounds difficult after the seizure has stopped, 
call for an ambulance.

- Stay with them until they are fully recovered.
- If another seizure immediately follows the first call for 

an ambulance.
Choking. This can easily arise in a pub or restaurant 
setting and can be fairly easy to deal with although failure 
to treat it can quickly become serious. It involves what is 
called the Heimlich Manoeuvre whereby a sudden strong 
pressure is applied to the abdomen midway between the 
navel and the ribcage in order to clear something blocking 
the throat or windpipe. The standard procedure is to give 
“five and five” starting with five back blows followed by 
five abdominal thrusts. These should be applied from 
behind the person with the arms wrapped around the 
waist and the person bent slightly forward. A fist should 
be made with one hand positioned just above the navel 
with the other hand grasping the fist. This should be 
pressed hard and upwards as if trying to lift the person up  
and should be repeated between six and ten times until 
the blockage is dislodged.
   Stroke. There has been a concerted TV advertising 
campaign in the UK promoting the “FAST” mnemonic, 
which represents Face, Arms, Speech and Time. 
In fact there are five main signs of stroke:-
- Sudden numbness or weakness in face, arms or legs;
- Sudden confusion or trouble speaking or understanding;
- Sudden vision problems in one or both eyes;
- Sudden difficulty in walking, or dizziness or loss of 

balance or coordination;

- Sudden severe headache.

   Once a probable stroke has been identified the vital 
thing is to get the person proper medical help as quickly 
as possible, as the earlier the condition is treated the 
better the eventual recovery is likely to be, hence the 
Time element of the mnemonic.

Conclusions. Clearly there is now more to First Aid 
than supplying a plaster and with the rapid growth in the 
prevalence of some conditions those needs will continue 
to evolve. Legislation and regulation has still to catch up 
with these developments. Given the high prevalence rates 
particularly of diabetes and allergic conditions the chances 
of having to deal with a situation are increasing. In order 
to be able to demonstrate the appropriate level of due 
diligence training is the obvious starting point.
   One final point. The shelf life on most First Aid supplies 
is most definitely finite - 12 months in many cases. This 
means that checking expiry dates should form part of a 
regular risk assessment review.

Contacts and sources:-
NHS Scotland www.nhsinform.scot 
British Red Cross www.redcross.org.uk
The Epilepsy Society www.epilepsysociety.org.uk
The Stroke Association www.stroke.org.uk
Diabetes UK www.diabetes.org.uk
Food Allergy Research & Education www.foodallergy.org
Allergy UK www.allergyuk.org

First Aid training:-
www.firstaidforlife.org.uk (tailored hospitality course)
www.onlinefirstaid.com
www.firstaidtrainingcooperative.co.uk
www.reed.co.uk
www.onsitefirstaidtrainingcompany.co.uk
www.savelivesatwork.co.uk
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http://www.diabetes.org.uk
http://www.foodallergy.org
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http://www.allergyuk.org
http://www.allergyuk.org
http://www.firstaidforlife.org.uk
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http://www.firstaidtrainingcooperative.co.uk
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Lindores Abbey Cocktail of the Month
High Treason
(This was produced in tribute to William Wallace who visited Lindores 
Abbey in 1298)
      Ingredients: 
	
 35mls Lindores Abbey Aqua Vitae
     15ml blended whisky
	
 10ml honey syrup (1 part honey: 1 part water)
	
    
      Method: Stir ingredients and serve over ice with a lemon twist.

Updates
   The Scottish Government has several matters out to public 
consultation at present and a couple of submissions will be of 
interest to licensees. 
   The first of these concerned the fees charged for obtaining an 
Occasional Licence. Since the 2005 Act came into force the fee 
has stood at £10 and this has become a major problem for 
Licensing Departments as the fee level bear no resemblance to 
the costs of processing applications both in time and resources 
of the Licensing Department and for the Police checks that are 
mandatory. Holders of Premises Licences have been effectively 
subsidising occasional licences which have increasingly been 
abused as an alternative to applying for a full Premises Licence.
   The Fife Licensing Forum has made a submission 
recommending a split fee of £50 for bona fide charities and good 
causes and £100 for more “commercial” purposes such was 
wedding receptions, anniversaries, festivals and the like.
   The second submission is in connection with a matter that the 
FLTA has been involved with for some time, with some success 
we may add, and that is non-domestic rates.
   Submissions were made to the Barclay Commission when it 
was formed and have been followed up at every opportunity 
subsequently. Now the Scottish Government is seeking 
submissions regarding the implementation of some of the 
recommendations of the Barclay Commission and one has been 
made by Colin Boyle, Membership Secretary of the FLTA. This is 
the text of what Colin submitted: - 

We, as a Trade Association in a sector, that  bears a 
disproportionately large burden in £'s collected under 
Scottish Non-Domestic Rates welcome the proposals in 
sections 1-12 of the Bill that should see improved 
contributions and reductions in avoidances from some 
sectors.

We have the following issues under Section 13 - other 
comments.......

Scotland is far too small a country in terms of its 
overall business sector to pursue a policy of keeping 50% 
of businesses out of rates, half the business community 
subsiding the other half goes against ALL THREE of the 
Governments Policy Objectives.

The latest re-valuation has created vast rates deserts 
across Scotland where no business rates are collected AT 
ALL

There are acres of streets where only the licensed trade/
hospitality sector are the business ratepayers, THIS 
SHOULD BE A HEALTH WARNING TO 
GOVERNMENT GOING FORWARD,THE FULL IMPACT 
OF THE RECENT RE-VALUATION HAS YET TO MAKE 
ITSELF FELT, MANY BUSINESSES ARE STRUGGLING 
WITH THEIR NEW RATES PAYMENTS.

Scotland is in severe danger of having to follow Wales 
where the erosion of actual businesses sees the rate 
poundage soar at the next re-valuation to maintain the 
same level of collection.

The Business Rates system takes NO account of ability to 
pay as a tax. A chronic and disastrous example of this was 
related to our local Barclay Review Meeting where one 
delegate relayed that he had three businesses two of which 
were out of rates and one was in rates, the business that 
couldn't afford to pay rates was the one that was in rates....

We are aware of a town centre Public House paying 
£18000 annual rates and a Legal Firm with the same 
turnover in fees and no cost of goods sold in the Profit and 
Loss paying nothing. As an aside Business Rates if he/she 
was an employee, would be the highest net earner in the 
Pub !!!!.......... 

Digital Economy, Non Bricks and Mortar businesses 
rates need reviewed , The Government should look at the 
Licensed Trade System for assessing here, namely a 
notional rent, a hypothetically achievable turnover and a 
'yield of 8.5%' . YOU WILL BE ASTONISHED AT THE 
OUTCOMES.

According to the Scottish Assessors Association 
Supermarkets don't sell alcohol !!!!!!!!!!!

We will provide further updates when we know more.



Next Licensing Board meeting:! ! !      12 August, 2019! ! ! 9 September, 2019
  Last date for Boardʼs Receipt/Copying/Registration            25 June, 2019" " "     23 July, 2019
  Letters to Applicants/Neighbours                                             2 July, 2019" " "      30 July, 2019
  Advertisement                                                                          9 July, 2019" " "   6 August, 2019
  Pre-Meeting                                                                           30 July, 2019" " " 27 August, 2019
  Last date for objections and representations                         30 July, 2019" " " 27 August, 2019
  Issue Agenda                                                                      2 August, 2019" " " 30 August, 2019
Note: There may be additional Licensing Board meetings to deal with Personal Licence Renewals

Licensing Board

Thorntons LLP provide our 
emergency legal helpline service for 
Members. This covers both licensing 
and employment issues. The initial 
consultation is free of charge with 
subsequent work and representation 
being at special scale rates for FLTA 
members. A separate leaflet has been 
produced by Thorntons covering the 
full range of benefits they are offering 
to members.

Condies provide a helpline for tax 
and accounting matters. Condies are 
based in Dunfermline and Edinburgh 
and provide a wide range of proactive 
business advice in addition to 
traditional accountancy services. They 
are long standing friends of Fife LTA.

Lindores Abbey Distillery is the 
latest addition to Scotland’s distilling 
estate and is built on the site of the 
historic Lindores Abbey, which also 
happens to be the location for the 
first written record of whisky 
production.

            Our Sponsors                                       A Man Walked into a pub...

Two girlfriends, both recently married, have been out for a 
girls’ night out in the pub, and having missed the last bus are 
staggering home.
  After a few minutes both realise they should have used the 
pub loo before setting off and things are getting desperate.
  One says to the other “I really need to go, what are we going 
to do?”
   Her friend replies “If we go past the cemetery we can pop 
in there. No one will see us”. So that is what they do.
   But neither have any tissues so one uses her under wear 
whilst the second uses what ever she can find in the dark.
   The following day their respective husbands are chatting. 
One says “We will have to keep an eye on these two, my wife 
came home last night wearing no under wear!”
  “You think that is bad?” his friend replies. “Mine had a card 
stuck to her rear which said “Fondest regards from all the lads 
at the Fire Station - we will never forget you!” 

The Wholesaler Registration Scheme

Although the initial glut of re-training has largely been dealt 

with there is an ongoing requirement with its attendant 

deadlines. Book early to avoid disappointment!

Contact John Barclay on 01333 303153 or by email on 

jonmagbar@blueyonder.co.uk

A “heads-up” from one of our members. Some 
wholesalers require their licensed trade customers to 
produce their Premises Licences annually in order to 
benefit from non-MUP wholesale prices. It might be worth 
checking your invoices because if you can show that you 

should have been charged the lower Licensed Trade 
wholesale price you may be due a refund.

Training

mailto:jonmagbar@blueyonder.co.uk
mailto:jonmagbar@blueyonder.co.uk


Business Gateway Courses 
June/July/August   

Search Engine Rankings 20.6.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Social Media Video Production 25.6.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Health & Safety: A Basic Guide 25.6.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Advanced Social Media Mktng 26.6.2019 09.30 - 12.30 Business Gateway Izatt Ave, Dunfermline

Running your new business 26.6.2019 18.00 - 19.00 Business Gateway Holiday Inn  Dunfermline
Wordpress for Beginners 27.6.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Bookkeeping 1.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes

Bus. Planning/Finance/Mkting 1.7.2019 18.00 - 21.00 Business Gateway Saltire House G’rothes
Running your new business 3.7.2019 14.00 - 15.00 Business Gateway Saltire House G’rothes
Negotiating & Presentation 3.7.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Marketing Your Business 8.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Advertising with Social Media 9.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Pinterest, Instagram for Bus. 10.7.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Advertising and Promotion 15.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Wordpress Intermediate 17.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Sales Negotiation 17.7.2019 10.00 - 14.00 Business Gateway Falkland Gate G’rothes
Social Media Marketing Basics 18.7.2019 09.30 - 12.30 Business Gateway Kirk St. Alloa
Running your new business 23.7.2019 14.00 - 15.00 Business Gateway Holiday Inn  Dunfermline
Bus Expenses & Cap. Allowncs 24.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Managing Millenials 24.7.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Bus. Expenses & Cap. Allowncs 24.7.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Newly Self Employed - Basics 25.7.2019 09.30 - 12.30 Business Gateway Izatt Ave, Dunfermline
Social Media Advnced Mktng 31.7.2019 09.30 - 12.30 Business Gateway Kirk St. Kincardine
Bookkeeping 5.8.2019 09.30 - 12.30 Business Gateway Izatt Ave, Dunfermline
Start up Bus. Planning 5.8.2019 18.00 - 21.00 Business Gateway Holiday Inn  Dunfermline
Social Media Marketing Basics 6.8.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Social Media Strategy 8.8.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Running your new business 8.8.2019 18.00 - 19.00 Business Gateway Saltire House G’rothes
Engaging Online Content 13.8.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Newly Self Employed - Basics 20.8.2019 09.30 - 12.30 Business Gateway Saltire House G’rothes
Bus Expenses & Cap. Allowncs 21.8.2019 09.30 - 12.30 Business Gateway Izatt Ave, Dunfermline
Paid-for Advertising 22.8.2019 09.30 - 12.30 Business Gateway Falkland Gate G’rothes
Running your new business 22.8.2019 18.00 - 19.00 Business Gateway Holiday Inn  Dunfermline

NB - All these courses are free to attend. Phone 01592 858333 to book a place 

                                              or to get more details.



Our first Classified ad!!!



Thorntons LLP provide our 
emergency legal helpline service 
for Members. This covers both 
licensing and employment issues. 
The initial consultation is free of 
charge with subsequent work and 
representation being at special 
scale rates for FLTA members. A 
separa te l e afle t ha s been 
produced by Thorntons covering 
the full range of benefits they are 
offering to members.

Condies provide a helpline for 
tax and accounting matters. 
C o n d i e s a r e b a s e d i n 
Dunfermline and Edinburgh and 
provide a wide range of proactive 
business advice in addition to 
traditional accountancy services. 
They are long standing friends of 
Fife LTA.

Lindores Abbey Distillery 
i s t h e l a t e s t a dd i t i on to 
Scotland’s distilling estate and is 

built on the site of the historic 
Lindores Abbey, which also 
happens to be the location for 
the first written record of 
whisky production.

  Contacts

The Nip Editor : Jeff Ellis
           jeffellis1957@btinternet.com
           07543 101603

FLTA Secretary: Tom Johnston
            tgj52a@outlook.com
            0131 337 6748

Membership Secretary: Colin Boyle
             colinaboyle@hotmail.co.uk
             07900 244223

FLTA President: Brian Gordon
             tavernhouse.gordon@aol.co.uk
             01334 653305

Premier Purchasing Group

Ian & Lyn Ladd
info@ppg-uk.co.uk
01592 750106                  
-------------------------------------------------------------
Fife Business Gateway

Graeme Ferguson
Graeme.Ferguson@fife.gov.uk
07850 212195
-------------------------------------------------------------
Fife Licence Training

John Barclay
jonmag@blueyonder.co.uk
01333 303153
-------------------------------------------------------------
Jamie Faulds
fifelicencetraining@gmail.com
07748 590212
-------------------------------------------------------------
The Pub Is The Hub

Gordon Izatt
kinrossconsult@aol.com
07989 559583
-------------------------------------------------------------
Condies

Cliff Fleming
cliff.fleming@condie.co.uk
01383 721421
-------------------------------------------------------------
Thorntons

Gillian Buchanan
gbuchanan@thorntons-law.co.uk
01382 229111
-------------------------------------------------------------
UKi Direct

Mike Howard
mhoward@ukidirect.co.uk
01347 822922
-------------------------------------------------------------
UK Hospitality

Willie McLeod
wmcleod@ukhospitality.org.uk
07836 769110
-------------------------------------------------------------
Tay Cities Deal

Mo Saunders
morag.saunders@taycities.co.uk
01382 434007
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First Aid Risk Assessment and Needs ReviewFirst Aid Risk Assessment and Needs Review

Premises

Assessor

Number of employees

Maximum number of guests NB THIS IS JUST AN EXAMPLE
Nearest medical assistance Hospital/Surgery/pharmacy

Date Next review:

Risk Factors Notes Mitigation/action

Kitchen

Burns Burns from stoves and hot pans Provide burn gel

Cuts Cuts from cans knives and other Maintain properly stocked First Aid 

kitchen utensils Boxes for each area if appropriate

Splashes from hot water/oil Potential for eye injuries Provide facilities for eye washing

Slips and falls Due to spillages/obstructions

Bar Area (s)

Slips and falls On wet floors, spillages, stairs

Cuts From knives, cans, glass, bar utensils

Customer intoxication

Customer allergic reaction

Customer choking

Customer slips and falls

Customer heart attack or stroke Have aspirin available

Customer diabetic emergency Have sugary drinks, sweets or 

glucose tablets available

Appoint member of staff to be responsible

Cellar for First Aid provision

Slips and falls On wet floors, spillages, stairs Arrange for appropriate and regular

Lifting heavy items Back injuries, foot and hand injuries First Aid training

from handling kegs Arrange rotas so that a First Aider is

Restaurant Area on hand during each shift

Customer intoxication

Customer allergic reaction If no landline make a mobile phone 

Customer choking available for emergency purposes

Customer slips and falls

Customer heart attack or stroke

Customer diabetic emergency

Staff medical conditions Ensure such conditions are known about

and the appropriate treatment

Late shifts/lone working

Contractors

NB The HSE minimum requirements are less than those recommended by the Red Cross. NB The HSE minimum requirements are less than those recommended by the Red Cross. NB The HSE minimum requirements are less than those recommended by the Red Cross. 

The nature of a particular premises will highlight further measures it may be prudent to institute.The nature of a particular premises will highlight further measures it may be prudent to institute.The nature of a particular premises will highlight further measures it may be prudent to institute.


