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Our Collective Vision
To make Scotland a destination of first choice
for a high quality, value for money and
memorable customer experiences, delivered by
skilled and passionate people.
#Scotfoodtourism

Food Tourism Scotland
Creating a global food tourism
destination and unlocking a £1bn
growth opportunity
#Scotfoodtourism

Food tourism includes any tourism experience in which
a person learns about and/or consumes food and drink
that reflects the local cuisine, heritage, or culture of a
place, including the active pursuit of unique and
memorable eating, drinking, and agritourism
experiences

Why are we doing this?
• Visitors spend around £995m on eating & drinking when on
holiday in Scotland (UK £656m & overseas £339m)
• In 2017 there were 166 million trips (overnight stays & days
out) in Scotland & visitors contributed £11.2bn to our
economy

• Food and drink sector worth £14bn and on track to reach
£30m by 2030
• Plan represents a merging of two of Scotland’s most
successful & ambitious sectors
• Food tourism is a growing & flourishing industry across the
world & Scotland must be part of that

How are we going to get there?
Pillar 1: Sustainable local food supply
chain
Pillar 2: Quality products and
experiences for all
Pillar 3: Rich storytelling
Pillar 4: Skilled & vibrant workforce
Pillar 5: Innovative collaboration

17 Defined & Agree ACTIONS

Pillar One: Sustainable Local Food Supply Chain
1. Determine how the local food supply chain will meet increased demand and work to ensure any gaps are identified
and filled as part of this process
2. Develop a business-to-business (B2B) local food and drink product code
3. Work with farms, estates and crofts to develop food tourism as a sustainable contributor to the agricultural sector,
including the development and continuation of the monitor farm scheme

Pillar Two: Quality Products & Experiences for All
4. Develop a further programme of Showcasing Scotland regional events, bringing local buyers and suppliers together
5. Evolve Taste Our Best into a world- leading business-to-consumer (B2C) food tourism quality assurance programme
6. Develop a brand and logo that identifies local food and drink for consumers in retail and foodservice settings

Pillar Three: Rich Storytelling
7. Build a diverse collection of interesting and compelling food and drink stories that will both enhance and inspire
tourism products
8. Develop a national food tourism website that is both industry and consumer facing

Pillar Four: Skilled & Vibrant Workforce
9. Create a food tourism apprenticeship programme
10. Develop a food tourism customer service excellence programme
11. Establish a national food tourism workforce development committee that includes representation from the
public, private and non-profit sectors
12. Implement a people-focused public relations campaign that promotes the food tourism professions

Pillar Five: Innovative Collaboration
13. Host an annual forum for the food tourism industry to learn from new research and experts, celebrate success
and foster collaboration
14. Create a Scottish food tourism ambassador programme
15. Develop innovative multi-regional and cross-industry food tourism experiences

Cross-Pillar
16. Develop and launch a national food tourism marketing framework
17. Grow food tourism market intelligence through new and supplementary research

So what’s happening now…..
• Implementation planning phase underway - mapping of who
does what
• Scoping who does what – collaboration is key
• A national board has been formed to govern, oversee & be the
ambassadors for the plan

• Preparation of detailed action plan & pitch for funding
• Scottish Government support/backing crucial

• Communications to all (producers, distributors, business’ )that
engages motivates and inspires, making clear the “what’s in it for
me”
• Strong desire to do things differently

There are “Global” and “Local” challenges to overcome.
•
•
•
•
•
•
•

Resource – time & money; dependence on voluntary time
Keeping up the momentum – communicating at all levels
Exciting & motivating industry to capitalise on opportunities now
Managing a large diverse board all hungry with expectation
Managing bigger, external pressures
Achieving quick wins, ensuring continuous progress
Attracting, growing & retaining a skilled workforce to deliver

But there is lots of positive things happening too.
•
•
•
•
•

There is a good interim communications plan in play
We are talking food tourism at every opportunity- regionally, nationally & internationally
Funding is available – Year of Coast and Waters; Regional Food Fund
Workshops & training underway
Scotland’s reputation for great food and drink is already right up there!

WE MUST REMAIN DETERMINED & CONFIDENT THAT OUR AMAZING
FOOD & DRINK WILL DO THE TALKING AND ENSURE THAT WE
COLLECTIVELY CAN ACHIEVE OUR £1BN GROWTH!

THANK YOU

#Scotfoodtourism

