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Mrs Agnes McMulterer’s Guide
to the perfect home-made sausage

For further tips you 
can write directly to 
Mrs McMulterer at:

Cell 42,
The Institution
PO Box 666
Bathgate

Mrs McMulterer’s secret
sausage shed

8.) Feed the sausagemeat into the sausage skins. You can use natural skins or 
artificial skins, but I’ve found that an old pair of tights will do nicely in an 
emergency. 

9.) Wrap your sausages in old newspaper, store at the back of a cupboard for a 
couple of weeks, then cook in hot lard until they explode.

Hello sausage fans....!
 
For centuries the people of Scotland have thrived on a diet of 
quality processed meat products.

Some prefer the smooth streamlined shape of the link sausage, 
whilst others opt for the rectangular roughness of the square 
lorne slice.

There’s a Scottish pudding to suit every mood; white mealy 
pudding if you’re feeling good, black pudding if you’re 
miserable, and if you’re in the mood for adventure, you can try 
hunting for the elusive and endangered red pudding.

Then of course there’s the great chieftain of the race, the 
haggis, and his frisky half-cousin the fruity dumpling.

SPECIAL EXPOSITION EDITION

Presented by:

Almond Valley Heritage Trust
Millfield, Livingston, EH54 7AR
tel 01506 414957,
www.almondvalley.co.uk

with grant assistance from:
Scottish Museums Council

1.) Beef, pork, venison and stoat all make excellent sausages. If you choose to use hedgehog 
remember to remove most of the spines.

2.) Make sure that the meat is fresh, and that you pick off any bits of fluff, gravel, or those little 
white wriggly bits.

3.) Cut off any sinew, gristle or bones with a sharp knife. You can use these later to make a nice 
pie.

4.) Feed the meat into the mincer, taking care not to trap your fingers in the rotating blades. I 
find that small children really enjoy doing this.

5.) Mix crumb or cereal into the minced meat. In certain circumstances you might choose to 
add oatmeal, sawdust or compost.

6.) Add salt, pepper, and your own special blend of herbs and spices. My favourite is a mixture 
of Buckfast and toilet duck.

7.) Spoon the mixture into your stuffing machine. If you don’t have one, an old vacuum cleaner 
or an obese cat might do.

Mr. Arthur W. Tropmore,
Fictional President,
Scottish Sausage Fanciers Federation

Whatever your tastes, there’s chance today to sink 
your teeth into something warm and succulent at 
the Grand Almond Valley Sausage Exposition.
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PROGRAMME
of festivities

In the Picnic Barn

Pick up a plate of tasty sausage samples then place your vote in the “  
to discover West Lothian’s favourite sausage. Watch out for plates of speciality sausage 
samples passing around the crowd, and see if you can answer the question “

?”. Join in with home , taking place at 12.30, 
13.30, 14.30 and 15.30

Outside the Picnic Barn

12.30 Punch, Judy and a sausage singalong
13.00 West End Jazz Band
14.00 The Trial of Agnes McMulterer, sausage adulterer
14.30 West End Jazz Band
15.30 The Trial of Agnes McMulterer, sausage adulterer
16.00 Punch, Judy and the sausage singalong

Big Banger Ballot”

What’s in my 
sausage sausage-making demonstrations

As you explore the farm and museum look out for hidden evidence. 
If you find one of these “statements of evidence”, take it to the next 

performance of the trial of Agnes McMulterer, a strange lady 
with some very strange recipes for sausages. Help the 

sanitary inspector bring her to justice.

By the Lower Pond

Visit Professor Heinz von Crackpot’s 
pudding laboratory and meet a man who 

has spent his professional career studying 
the flight dynamics of 

processed meat products, 
     and is now working on a haggis that will 
     exceed the speed of sound.

STATEMENT OF EVIDENCE

If you have discovered this statement whilst exploring the farm and 

museum, please take it with you to the trial of Agnes McMulterer, 

that will take place today outside the Picnic Barn

(If you’ve already found another statement, please put this back so that someone else 

can play the game.)
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Thank you very much
to the all of these craft butchers who have provided their finest produce for us to 
enjoy today:

HUGH BLACK & Sons Ltd
Shops at 38 West Main St. Armadale, 3, George St. Bathgate, in Lanark, 
Cambuslang and Airdrie, and manufacturing unit in Bathgate

BOGHALL BUTCHERS
Shop at 65, Margaret Avenue, Boghall, Bathgate

DAVID STEIN BUTCHERS
Shop at 37, North Bridge St. Bathgate

P. BRANNAN BUTCHERS
Shop at 16 Main St, Fauldhouse

JOHN LAWSON BUTCHERS
Shop at 16 East Main St, Uphall

A.J. HORNIG Ltd.
Manufacturing unit in Burngrange, West Calder

JAMES BLACK & Sons Ltd
Shop at 17 West Main St. Whitburn

GRAMPIAN COUNTRY FOODS : HALLS
Manufacturing unit in Broxburn

ASDA, Livingston
MORRISONS, Livingston
TESCO, Bathgate

West Lothian: Sausage Capital of Scotland
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