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Maria Damanaki, European Commissioner for Fisheries and Maritime 
Affairs has welcomed the agreement on a new, reformed Common 
Fisheries Policy (CFP) for the EU, reached between the Council of 
Ministers and the European Parliament.  

The aim of the reformed policy is to end overfishing and make fishing 
sustainable environmentally, economically and socially. The reforms 
aim to support sustainable growth of the fishing sector, create job op-
portunities in coastal areas and ultimately provide EU citizens with a 
healthy and sustainable supply of fish. 

http://ec.europa.eu/fisheries/reform 
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Landmark Agreement on Common 
Fisheries Policy 

The 3 Scottish Island Council areas have received unanimous backing 
from Europe’s Islands for their joint initiative ‘Our Islands, Our Future’. 
At a meeting of the EU Islands’ Commission last week a resolution on 
behalf of Comhairle nan EIlean Siar, Orkney Islands Council and Shet-
land Islands Council on the campaign for more powers for island areas 
received unanimous support. 
 
The agreed resolution stated: ‘“The Islands Commission expresses its 
support for the recent initiative of the Islands of Scotland to seek for-

mal recognition of their status within the constitutional framework, with references to principles of 
Article 174 and of subsidiarity.” 
 
Leader of Comhairle nan Eilean Siar, Angus Campbell said: “Many of Europe’s Islands have 
greater powers than the Scottish Islands and have seen the benefits that can accrue to Island 
areas when they have more control over the issues that directly affect them. It is excellent news 
that Europe’s Islands are supporting ourselves, Orkney and Shetland. We will continue to take 
our messages to the Scottish and UK Governments and now we have a strong voice in Europe 
as well.”  
 
The 3 Island Councils last week launched a campaign – ‘Our Islands Our Future - to secure 
more powers for Island areas. The Councils believe there is an unprecedented opportunity dur-
ing the constitutional debate currently taking place in Scotland. 
 
Leaders of the Councils stressed that they were neutral on the independence issue but that 
there was a once in a generation opportunity to secure increased powers for Island communities 
to take decisions which will benefit the economies and the lives of those who live in the islands. 
For further information please contact nscott@cne-siar.gov.uk or go to #islands2014 

Contact us at 
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Source: European Central 
Bank 28 June 2013 

Europe’s Islands Support ‘Our Islands - Our Future’ 
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Stornoway Butcher’s Celebrate PGI Status for Stornoway Black Pudding 

The four local butchers in Stornoway –W.J. Macdonald, Macleod and 
Macleod Butchers, Charles Macleod Butchers, and Alex France & Sons, 
have been toasting the European Union, after winning the historic brand 
protection for Stornoway Black Pudding.  
 
The Protected Geographical Indicatior (PGI) accreditation, from the Euro-
pean Commission, puts it on a par with Arbroath smokies.  
 
PGI status means that only black pudding produced in Stornoway, can be 
sold as Stornoway Black Pudding or ‘Marag Dubh’ as it is known in Gaelic.  
 
CnES Leader, Angus Campbell said: "Congratulations to the Stornoway 
Black Pudding Producers Association, who have won a long campaign to 
gain this formal recognition of an iconic product.  The Western Isles have a reputation for high class produce, and Storno-
way Black Pudding is recognised as an excellent foodstuff, delicious, whether it be for breakfast, or as an integral part of 
fine class dining in some of the best restaurants in the world. The Comhairle was pleased to support the campaign for EU 
recognition". 
 
Highlands and Islands Labour MSP, Rhoda Grant added: ‘I am delighted that Stornoway Black Pudding has been award-
ed PGI status by the European Commission. This helps put Stornoway on the map as a Producer of high quality produce 
and ensures the unique black pudding cannot be replicated anywhere else. 
 
http://www.stornowaygazette.co.uk/news/local-headlines/stornoway-black-pudding-firmly-on-the-map-with-eu-recognition-
1-2923262 

Hebridean Sea Salt Update 
This year saw Scotland’s first gourmet sea salt company, Isle of Lewis based ‘Hebridean 
Sea Salt’ Ltd., winning the award for best retail product in the Soups, Preserves and Ac-
companiments section at this year’s Scotland Food & Drink Excellence Awards. 
 
Hebridean Sea Salt Company owner, Natalie Crayton explains that a fascinating process 
of hand harvesting the salt from seawater that is extracted from Loch Erisort in the Isle of 
Lewis, allows for the production of her niche product . 
 
Having won a number of well-deserved awards to-date, Hebridean Sea Salt won the top 
award at the BT Scotland Young Entrepreneurs Awards on the 26th of February attaining  
the accolade of ‘Most Visionary Business 2013’.  
Natalie is keen to develop and expand her business, to increase turnover and to be able 
to meet increasing demand from a growing number of countries around the world.  
The company received funding and 
business advice from the Comhairle’s 

European funded Business Gateway team and also received assistance 
from the Prince’s Trust. 
 
Hebridean Sea Salt is a surprisingly delicious accompaniment to any meal 
– and for a list of existing stockists, please visit the website: http://
www.hebrideanseasalt.co.uk/stockists.  
  
You can visit them, and see their photos at  http://www.facebook.com/
pages/Hebridean-Sea-Salt/151219061630109. 

  
Natalie pictured front centre in the pink. 




