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How to get tickets

Tarland Food  
& Music Festival 

2017 
Venue Map

Tarland 
Community 

Garden B
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Festival Photography by Anke Addy.

Tickets available from  
https://tarlandfmf.eventsmart.com or  
facebook.com/TarlandFoodMusicFest

For more information or to order tickets by 
post call 07387 395481 or  
email tarlandfmf@gmail.com

A

Tickets will be on sale in the Festival Café in the Square during the week leading up to the festival.

Tickets will also be available throughout the weekend in the foyer of the MacRobert Hall for any events that have not 
sold out.

Tarland Food & Music Festival | 23 – 25 September 20171

Mairearad & Anna: Mixed 
Instrument Workshops
Friday 22nd 4-5pm in the Upper Hall, 
Ability: Intermediate upwards; please bring 
your instrument.

£10

Dynamic folk duo, Mairearad Green 
(accordion & bagpipes) and Anna 
Massie (guitar, banjo, fiddle), will lead 
two parallel workshops, aimed  
at secondary school children and  
older. Anna will specialise in guitar  
and banjo, and Mairearad accordion 
and bagpipes, but both mixed-
instrument classes. 

 Two of Scotland’s most revered multi-
instrumentalists, Mairearad Green 
(accordion & bagpipes) and Anna Massie 
(guitar, banjo, fiddle) are a captivating duo, 
providing a highly energetic performance 
with a warm and friendly stage presence. 
Having played alongside each other for over 

Mairearad & Anna
with support from

Iona Fyfe & Luc McNally

Friday 22nd 7.30-11pm in the Main 
Hall. Doors Open at 7pm

Adults £16 Concessions £13

Less than 10 
mins walk

The Macrobert Hall, 
The Square

––––––––––––

Festival 
Café

ten years, they revel in an 
intuitive approach to each 
other’s music and almost 
telepathic communication, 
creating music more than 
the sum of just two parts. 
Hailing from Huntly, 
Iona is an award-winning 
folksinger and is a regular 
in ballad competitions 
across Scotland, fastly 
establishing herself as 
“one of the most stunning 
voices on the circuit today.” 
Luc McNally, a guitarist 
and singer originally from 
Dipton, County Durham, 
has released a number of 
Albums including his new 

release “Playing For Free” 
with trio Snuffbox. A new 
collaboration, Iona and 
Luc combine North East 
Scots and English song to 
showcase the rich wealth 

of British folksong and it’s 
regional variants.

Licensed bar available 
for drinks and snacks 
throughout the concert. 

Friday 22nd

The MacRobert 
Trust

TARLAND DEVELOPMENT GROUP
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Spoon Whittling 
with Paul Cookson
Saturday 23rd 9-12noon in 
the Community Garden
£16

Children aged 8-12yrs to be 
accompanied by an adult 

Join Paul for a half day 
course and learn how 
to make your very own 
wooden spoon with an 
axe, knife and gouge. 
You’ll be guided through 
every step of the process 
from choosing your wood 
to designing your spoon 
and you will learn the 
techniques as you go.  
Then you will take your 
spoon home with you at 
the end of the day. No 
experience is needed.

Local Produce 
Market
Saturday 23rd 10-12noon in 
the Main Hall
An exciting range of food 
and art stalls from local 
producers, including 
Granite City Fish, From 
Bakery Lane, Katy’s Eggs, 
The Farm Garden, Anke 
Addy Photography, Tarland 
Community Garden, and 
many more. Teas and 
home-baking by Cromar 
Senior Citizens.

Sound Bath
Saturday 23rd 10-11am  
in the Festival Café
£10

Music has always had the 
ability to move us, whether 
that leads to dance or 
simply to stir emotion 
within, it’s something that 
connects us all as human 
beings. We all have sound 
and vibration within, from 
the moment life is breathed 
into us the heart beats its 
sound to its own rhythm. 
Our bodies are made up 
of 50–60% of water and 
water is conductor of 
vibration more than sound 
itself, as sound travels by 
the vibration of particles. 
The sound and vibration 
of gongs, Tibetan singing 
bowls and tuning forks are 
used to create a state of 
relaxation where the body 
and mind are bathed within 
the vibrations of the sacred 

sounds to create that place 
within where the sound 
of our own self is heard. 
Join us for a ‘Sound Bath’ 
relaxation session. 

A Stroll into 
Tarland’s Past
10 - 11.30 meet at the 
Aberdeen Arms
Free

This will be an informal 
stroll around part of the 
village to look more closely 
than we usually do at 
buildings such as the Old 
Kirk, the Meal Mill and 
those in the Square. Every 
corner of Tarland has lots 
of stories to tell that help 

4

Drop in Traditional Music Session for Tarland Food 
and Music Festival on Saturday 

23rd September 5pm-7.30pm. Free admission.

Regular Music Night every Tuesday from 9.00pm till late. 
Bring your instrument and come along and have some fun. 

Free admission.

TARLANDS COUNTRY KITCHEN with wholesome 
country food cooked to order at old fashioned prices. 
Eat in or take-away 5.00pm till 8.30pm 7 days a week.

 

ABER
DEEN ARMS
HOTEL
TARLAND

Saturday 23rd
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us imagine what life was 
like here just a generation 
or two ago. Until relatively 
recently, Tarland was 
known for being a busy 
market town attracting folk 
from far and wide to buy 
and sell local produce, and 
for eating, drinking and 
making music - much like it 
is again this weekend!  The 
walk will be a leisurely one 
along pavements with lots 
of stops to look at particular 
places of interest.

 
Rhythm Box
Saturday 23rd in  
the upper hall.  
Under 5's: 10–11am,  
Primary 1-4:  11–12 noon, 
Primary 5-7:  1–2pm,  
Adult drumming  
workshop: 2–3pm.
£5 

Come along and find your 
rhythm with the Rhythm 
Box Music Studio. An 
opportunity to learn the 

basics in samba drumming 
no matter what your age. 
Learn the rhythms and 
sounds of the African 
drums as you play together 
in a group. 

 
Kids: Find your  
Neep Heeds
Saturday 23rd 11am,  
1pm & 3pm. 
Free

Come along to the Premier 
Shop at the above time to 
find a clue to where the 
neep heed is in the village. 
Whoever finds it and 
returns it to the shop will 
win a prize!

Ballater and District 
Pipe Band
Saturday 23rd 12noon in the 
Square
Ballater and the 
surrounding districts are 
in an area rich in musical 
tradition and talent for 
many differing types of 
musical instruments. Two 
of the most stirring of these 
have to be the bagpipes 
and the drums. The band 
members are drawn from 
the whole of Royal Deeside 
and will be closing the 
market with a performance 
in the Square.

Cav & Co.
Saturday 23rd 12-2pm in The 
Square
Cav & Co are a family 
run food outlet focusing 
on fresh, homemade and 
sustainable food. They 
specialise in built-to-order 
hot wraps and loaded chips 
allowing a wide selection 
of homemade sides and 
toppings to be added.

Caroldson’s Coffee
Saturday 23rd 12-4pm, 
Sunday 24th 10-4pm in the 
Hall Foyer
A pop up café enterprise 
bringing a high quality 
coffee shop experience to 
rural communities in West 
Aberdeenshire. Caroldsons 
will be keeping us well fed 
over the weekend, offering 
fresh organic cakes, 
pastries and a full range of 
espresso based coffees.

6
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where he developed his 
passion for Italian food. 
The restaurant was located 
in the famous Tuscan 
hillsides, which often meant 
it was impossible to source 

anything out of season 
so the focus was always 
on using local, seasonally 
sourced produce; a practice 
which David now continues 
at Douneside.

During the demon-
stration, David hopes to 
show how simple and cost 
effective it can be to make 
different types of tortellini 
at home.
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 Lily’s Dough
Saturday 23rd 12-2pm in the 
square
Lily’s Dough – The 
beautifully renovated 
horsebox will serve 
freshly prepared delicious 
woodfired pizzas 
using a fine selection 
of both locally-sourced 
and authentic Italian 
ingredients. A passion for 
quality and many years 
of experience truly make 
Lily’s Dough pizzas not just 
‘handmade’, ‘posh’, ‘artisan’ 
or even ‘mouth-watering’ – 
they are ‘Affa fancy’!

Open Community 
Garden with Teas
Saturday 23rd 12-4pm in the 
Community Garden
£3, children free 
No need to book

Tarland Community 
Garden opened in 2013 and 
is a Tarland Development 

Group project. It provides 
an inclusive and accessible 
community growing space 
for local residents. It has 
indoor (polytunnel) and 
outdoor raised beds for rent 
plus communal planting 
areas including a soft fruit 
cage, fruit trees, and a herb 
garden. It is a place for 
members to grow produce, 
learn, share and have fun. 
Come and see the garden in 
full bloom!

Teas, coffees, home-
baking, and plants will be 
for sale.

Cookery 
Demonstration with 
David Butters
Saturday 23rd 1-1.45pm  
in the Small Hall
£5

Douneside House’s award 
winning Head Chef, 
David Butters, will be 
demonstrating how to 
prepare three delicious 
pasta recipes as part of 
Tarland’s Food and Music 
Festival.

 In 2003, David left his 
chef position at Gleneagles 
as he was offered an 
opportunity to work in a 
5 star resort located in the 
heart of Tuscany. David 
spent two years in Italy 

The Recipe
For the fillings:
Scottish shellfish 
250g fresh salmon fillet
250g langoustine (cooked)
250g lobster (cooked)
100g double cream
Finely sliced basil
Salt and pepper
Pulse the seafood in a food processor 

so it remains textured, add cream 

to form a light mousse. Add by hand 

the herbs and salt and pepper to 

taste; you can check the seasoning 

by placing a little of the mix in cling 

film and place in boiling water for 

two minutes until cooked. Place the 

remaining mixture into a piping bag 

and keep refrigerated until the final 

assembly; this also helps keep the 

mousse set so it will be easier to work 

with.

Truffle Chicken
1 maize fed supreme of chicken
1 teaspoon of truffle oil
1 egg yolk
1 tablespoon of chopped chive 
250g of double cream
Salt and pepper
 
Blend in a food processor the chicken, oil and egg yolk and slowly add cream until it forms a smooth mousse. Add chives and salt and pepper and then refrigerate in a piping bag until needed.

Butternut Squash, Goats Cheese Toasted Pine Nuts
1 butternut squash
100g goats cheese
50g toasted pine nuts 
A few finely sliced sage leafs
Cut the squash in half vertically. Remove the seeds 
and score. Drizzle with olive oil, salt and pepper. 
Roast the butternut squash at 170˚c until tender 
for 35/45 minutes depending on size. Scrape the 
pulp into a mixing bowl and add finely diced goats 
cheese, sage and lightly toasted pine nuts. Check the 
seasoning and adjust accordingly. Place in a small 
container and refrigerate until needed. This will be 
quenelles using two soup spoons in final assembly. 

 For the pasta 
550 grams ‘00’ pasta flour
6 free range egg yolks
3 whole free range eggs
1 tablespoon quality olive oil
Pinch of salt 
Place the flour and salt in a food processor or mixer. 
Lightly whisk oil and eggs then slowly add the mixture 
to the flour until it forms a stiff dough; this may not 
require all the eggs it depends on the size of the eggs. 
Knead well by hand, wrap in cling film and refrigerate 
for an hour or overnight if done in advance. 



Tarland Food & Music Festival | 22 – 24 September 2017 1

Game Preparation 
Demonstration by 
Scotland’s Natural 
Larder
Saturday 23rd 1-2.30pm in the 
Main Hall
£5

Watch the experts in this 
fascinating workshop on 
game preparation. There 
will be a demonstration of 
the butchering of a deer 
carcass, which will be an 
impressive performance, 
to take everyone through 
the basic jointing, boning 
and trimming process (and 
maybe a bit of sausage or 
burger preparation too).

  

‘The future of 
farming? A view 
from Tarland’s 
young farming 
community’
Saturday 23rd 2pm– 3.30pm 
in the Festival Café
Free. No need to book.

In the light of Brexit, the 
challenges facing young 
farmers, the role of new 
agricultural technologies, 
climate change, and other 
issues, a panel of young 
people from Tarland will 
share their views and 
invite questions from 
the audience about the 
possibilities for the future 
of farming in the Howe o’ 
Cromar and beyond. 
The discussion will 
be chaired by the 
knowledgeable and 
entertaining Peter 
Cook, director of food, 
drink and agriculture at 
Opportunity North East, 
and an independent 
agricultural business 
and rural development 
consultant. Peter has been 
an adviser to UK House of 
Commons Committees and 
to Scottish Government 
enquiries, is a Fellow of 
the Royal Agricultural 
Societies, and he also farms 
in Aberdeenshire. The 
panel will include Rebecca 

Rainnie (knowledge 
Transfer Specialist with 
Quality Meat Scotland) and 
Daniel Robertson (currently 
employed by the Agri-EPI 
Centre, the Agricultural 
Engineering Precision 
Innovation Centre). Please 
join us for a lively and 
interesting discussion.

Game preparation: 
How to breast a bird
Saturday 23rd 3.45–5pm in 
the Small Hall
£5

Get hands on in this 
workshop on game 
preparation from Scotland’s 
Natural Larder. There will 
be a hands-on preparation 
of available small game, 
such as pigeon, rabbit, 
goose and/or duck, with 
the aim of giving people the 
knowledge and confidence 
to handle their own carcass 
procured from an estate 
or trained hunter and to 
deal with it in the best way. 
Active participation will be 
encouraged and all safety 
precautions will be in place. 
Minimum age: 16 years.
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Spatula Making 
Workshop with  
Paul Cookson
Saturday 23rd 1- 2pm, then 
3-4pm, in the Community 
Garden
£11 

This simple and fun 
workshop will teach you 
how to make your own 
Spatula. You will be taught 
by one of the passionate and 
friendly people from Green 
Aspirations. No experience 
is needed.
Children aged 8-12yrs to be 
accompanied by an adult.

Aberdeen Gaelic 
Choir
Saturday 23rd 2–3pm in the 
Community Garden
Free (with entry to the garden)

The Aberdeen Gaelic 
Choir was formed in 
1952. The conductor is 

Alison Young and Gaelic 
advisor is Donna Dale. The 
Choir’s main competition 
each year is The Royal 
National Mod, which this 
year is in Lochaber. They 
perform at various events 
throughout the year and 
will be performing in the 
Community Garden  
during The Tarland Food  
& Music Festival.

We are a local roofing company based in the heart of  
Royal Deeside covering Aberdeen, Aberdeenshire and the North East of Scotland

We have over 10 years in the trade covering all aspects of roofing from new builds to a 
complete re-roof. We are here for all your roofing requirements including tiling, slating, flat roofing, 

lead work, cement work, Velux windows and guttering. No matter how large or small the job 
you will get a quality, responsive and guaranteed solution.

Proud winners of the  
Scottish Home Improvements Award 2017

Tel: 07881 348 197 | www.deesideroofing.co.uk | info@deesideroofing.co.uk

Before After

Tarland Food & Music Festival | 22 – 24 September 20179
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Tunes and songs 
workshop with 
Dallahan 
Saturday 23rd 3–4pm, then 
4–5pm, in the Upper Hall
£10 

The award-winning 
Dallahan will lead 
two workshops for all 
instruments. Come along to 
learn technique and tunes 
from their albums: ‘When 
the Day is on the Turn’ and 
‘Matter of Time’. Non-
beginners welcome; please 
bring your instrument.

Gin Tasting with 
Douneside
Saturday 23rd 3.30–5pm in 
the Festival Café
£5 

This is a chance to enjoy the 
history and of course the 
taste of the 6 gins in the JJ 
Whitley and Whitley Neill 
range. With some classic, 
exotic and alternative 
flavours this range has 

something for everyone. A 
guided tasting by Halewood 
International, will take you 
through the history of the 
family and the production 
of the gins.

Over 18's only.

Music Session with 
Paul Anderson
Saturday 23rd September 
5–7.30pm at the Aberdeen 
Arms
Friendly session at which 
everyone is welcome, with 

or without an instrument, 
to enjoy this open and 
inclusive music circle.

12

Dinnet Garage Ltd
New & Used Car Sales, Servicing and MOTs

Dinnet Garage, Dinnet, Aboyne AB34 5JY

Tel: 01339 880 538   Fax: 01339 880 558
 Dinnet Garage Banner 3m x 1m.indd   1 08/08/2016   14:53:18

Set in the stunning Aberdeenshire countryside and reflecting the beautiful surroundings of 
Douneside House, the Douneside restaurant is now open to non-residents. Chef Butters and his 
team have created a range of menus including lunch, afternoon tea, and the option of a 3 course or 
6 course dinner menu.

An advanced reservation is required, to book email manager@dounesidehouse.co.uk or call 013398 81230

www.dounesidehouse.co.uk
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Dallahan is one of the most thrilling forces 
in the international folk music scene; 
heavily rooted in traditional Irish music, 
but with hugely diverse backgrounds and 
influences. They call on their mixed Irish, 

Scottish and Hungarian heritage to create 
a unique and seamless musical montage, 
drawing in influences from jazz, funk, pop 
and classical music. Dallahan will push 
and pull you along on a musical journey, 
artistically transcending from tender 
and delicate songs from Transylvania, 
to relentlessly punchy Irish dance tunes 
littered with funk grooves and everything 
in between. 

Support will be provided by Speyfest 
Young Entertainer of the year 2017, The 
Rowies, a young up and coming folk band.

Licensed bar available for drinks and 
snacks throughout the concert. 

Harp recital by 
Susan Zappert
Saturday 23rd 6–8pm,  
Festival Café
While you enjoy your meal, 
Susan will play a variety 
of Scottish, Gaelic, Welsh, 
English, Irish and Breton 
tunes on her harp.

India on the Green
Saturday 23rd 6-8pm in the 
Festival Café
Two sittings, 6-7pm and 7-8pm. 
 2courses for £15, kids £10, 
Licensed Bar. Booking Required, 
Festival Café

India on the Green, located 
in the heart of the beautiful 
Deeside village of Ballater, 
is coming to Tarland for 
one night only. Multiple 
award-winning chef 
Raj, has created a menu 
with great passion and 
experience covering 
delicate food from the 
vast subcontinent of 

India and Bangladesh with 
local produce.

1413

Tarland Golf Club
The 9 hole jewel of Deeside golf courses

Visitors Welcome
Green fees: Weekdays -  9/18holes - £15/£22  Weekends - £16/£25

Teas, coffees, snack lunches available daily.

Social membership - £1 per person

Clubhouse: 013398 81000 (advisable to call and check availability)

www.facebook.com/tarlandgolfclub   www.tarlandgolfclub.com

Saturday Night’s Menu
Mixed Starter

Chicken Tikka Masala
Lamb Boona

Mixed vegetable Balti
Garlic mixed vegetables  

Medium

Pilau Rice

Naan Bread

Dallahan
with support from

The Rowies

Saturday 23rd 8-12 midnight in 
the Main Hall.  Doors Open 7pm
Adults £18 Concessions £15

Tarland Food & Music Festival | 23 – 25 September 2017
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On a walk we will discuss 
the taste, nutrition and 
medicinal benefits of the 
plants we find and enjoy 
some wild food condiments 
I’ll bring along on the day.” 
Children to be accompanied 
by an adult. Please wear 
suitable footwear and 
clothing. 

Healthy Eating with 
1st Cromar Girl 
Guides 
Sunday 24th 10–11am in the 
Festival Café
Free

1st Cromar Guides will be 
working towards a healthy 
living badge in the term 
ahead and will be doing a 
healthy eating display as well 
as providing a healthy snack!

Smoothie Bike
Sunday 24th 10–4pm in the 
Festival Café
Come and try our pedal 
powered approach to 
healthy eating, exercise 
and sustainable energy in a 
unique and engaging way! 
It will definitely add the fun 
factor to healthy living!

Herbal Foraging 
Walk
Sunday 24th 10–12 then 
1–3pm in Drummy Woods
£10, Concessions £5

Join Natasha Lloyd of 
Plant Ideas for a herbal 
forage in Drummy 
Woods. As Natasha 
explains:
“My passion for good 
food, plants and wild 

spaces comes from my 
childhood and primarily 
from my mother and her 
love of gardening. I became 
a Medical Herbalist in 
2013 and joined NIMH 
the following year. The 
passion for good food then 
expanded into foraging 
about 10 years ago and 
I now enjoy creating 
condiments from wild food. 

1615

You Can Now Shop Online… www.tarlandtoyshop.co.uk

Tarland Toy Shop 
& Post Office

8 The Square, Tarland, Aberdeenshire AB34 4YL

Free Cash Withdrawals

Opening Hours
Monday Closed

 Tuesday . . . . . . . . . . 9.15 – 1pm . . . . . . . . . 2pm – 5pm
 Wednesday  . . . . . . 9.15 – 1pm
 Thursday . . . . . . . . . 9.15 – 1pm . . . . . . . . . 2pm – 5pm
 Friday . . . . . . . . . . . . 9.15 – 1pm . . . . . . . . . 2pm – 5pm
 Saturday  . . . . . . . . . 9.15 – 5pm

James Jones & Sons Ltd
Burnroot Sawmill, Aboyne
013398 85263 www.jamesjones.co.uk

With best wishes from 
James Jones & Sons Ltd, 
one of the UK’s leading 

timber companies.

Sunday 24th
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Afro Grooves with 
Magi
Sunday 24th 
10–10.30 – Children's workshop 
£3,  10.30-11.30 – Adults 
workshop, £5, in the Upper Hall.

Based on traditional 
African dances focussing on 
technique, choreography, 
fitness, style, coordination 
and fun! Dance moves  
to live drumming.  
All levels welcome.

Cook’s Day Off 
Cookery Lessons
Sunday 24th in the Small 
Hall, 
Macaron Class 10–12noon 
£5. Tiramisu Class 1–2pm £5. 
Parent & Child Pizza Class 
3–4pm £5, min age of 7 yrs.
Italian Chef Sam, will be 
running three workshops 

throughout Saturday of 
the Festival, on tiramisu, 
macarons and pizza 
making. Sam will be there 
to help you step-by-step 
until you reach your final 
results, which you can then 
take home with you. 

Kids: Find your Neep 
Heeds
Sunday 24th 11am around the 
village
Free

Come along to the Premier 
Shop at the above times 
to find a clue to where the 
neep heed is in the village. 
Whoever finds it and 
returns it to the shop will 
win a prize!

Space with 
the Science 
Centre
Sunday 24th 11–12noon in the 
Main Hall
Free, No need for tickets 

Join the Tarland Space 
Agency and decide what 
food to send to our 
astronauts. Microgravity 
affects their taste and you’ll 
experiment to learn what 
affects your taste.
Then try possible space 
foods, rate them against 
NASA criteria and tell us 
what you think we should 

launch. Family workshop 
for all ages – Children  
must be accompanied by  
an adult.

Omar Afif
Sunday 24th 12–2pm in the 
Festival Café
Omar is originally from 
Essaouira, on the Moroccan 
coast. He is passionate 
about Moroccan and 
North African food and 
is exploring these spices 
with the produce that is 
available in the North East 
of Scotland.

Bee Keeping
Sunday 24th  Talk in the Community Garden 10–11am
£3. 

11am Walk to Strathweltie. 
No Need to book
Viewing times at Strathweltie: 11am, 11.30am, 12noon, 
12.30pm, 1pm.
Yvonne Davidson and Martin Leahy explain the basics 
of beekeeping and share some stories from the first 
few years of Tarland Bee Group. Swarm capture from 
chimney tops to hollow trees. Our 2017 queen rearing 
project and all the fun encountered rearing queens. It’s 
been a busy few years and our new beekeepers are keen to 
share their experiences.
Following the talk you are welcome to join us on a  
walk up to Strathweltie to visit Ronnie Greenlaw, see his 
observation hive and help to extract and bottle  
some honey.

1817

The Paper Shop 
Convenience * Tobacco * Newsagent

Friendly local service.

Open 7 days for all your local needs.

Look out for great offers on TV and instore!

For the latest offers visit www.premier-stores.co.uk

Proprietor Gillian Masson 
9 The Square, Tarland, AB34 4YL    Tel 013398 80060
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and have fun toasting a 
few marshmallows and 
watching the freshest 
popcorn being made. How 
do you like yours – salt or 
sweet?!
Drinks for children and 
tea and coffee for adults 
included in the ticket price.

Treasures of the 
Scottish Larder,  
one hidden in a jar, another 
buried and one almost lost 
forever

Sunday 24th 1–2pm in the 
Main Hall
Free

Liz Ashworth takes you on 
an unusual food journey 
through her latest writings 
about Honey, Tatties and 

Bere, the ancient grain of 
Orkney which once grew 
in this area too! She reveals 
some of the more unusual 
facts that did not make it 
into print and presents a 
taste of these truly Scottish 
ingredients to encourage 
you to try them in your own 
kitchen.

The Deesidedly Tasty 
Company
Sunday 24th 12-2pm in The 
Square
The Deesidedly Tasty 
Company is a mobile 

events catering firm 
based in Banchory, 
Aberdeenshire, who 
pride themselves on 

their passion for food, 
quality and service. “Our 
focus is on ensuring that 

our customers receive a 
friendly and professional 
catering experience.”

Campfire Fun - Mud 
Pie Adventures
Sunday 24th 1–2pm under 
5's, then 3-4pm over 5's in 
Drummy Woods
£5 per person . 
Children must be accompanied 
by an adult.

Come for an adventure 
with Mandy Tulloch of 
Mud Pies to the wonderful 
Drummy Woods near 
Tarland. Collect sticks, 
help prepare a camp fire 

2019

 

 
 
 

Over 20 Years Experience In All Aspects Of 

PAINTING & DECORATING 
Interior & Exterior Work 

Specialist Wallpaper Hangers 
Domestic & Commercial 

Insurance Work 

FREE ESTIMATES 
013398 80813 
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Fiddle Workshop 
with David Anderson
Sunday 24th 2–4pm in the 
Festival Café
£10

Ability: Intermediate to 
advanced
A workshop working on 
fiddle music from the rich 
local tradition learning new 
tunes, some from David’s 
album “lilt”!

Stories & Songs with 
Hector Riddell
Sunday 24th 4–6pm in the 
Main Hall
£4

Hector Riddell is not only 
a five times winner of the 
champion of champions 
Macallan trophy for Bothy 
Ballad singing,  but has 
also spent a lifetime in 
farming in Aberdeenshire. 
He will entertain us, in 
his inimitable way, with 

stories from his past and 
with some of the songs he 
associates with events in his 
life. This event is hosted by 
Cromar History Group.

22

Opening Soon!

servicing, repairs,

diagnostics, mots, 

recovery

07545976409

Tarland Food & Music Festival | 22 – 24 September 201721

Singing Workshop 
with Shona 
Donaldson
Sunday 24th 2–4pm in the 
Upper Hall
£10

Award-winning Tarland-
based bothy-ballad singer 
Shona Donaldson will lead a 
workshop for all abilities.
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Programme Summary | Tarland Food and Music Festival 2017

F R I D AY  2 2 N D  S E P T E M B E R

Mairearad & Anna: Mixed Instrument 
Workshops
4-5pm in the Upper Hall. £10

Mairearad & Anna with support from 
Iona Fyfe & Luc McNally
7.30-11pm in the Main Hall.  
Doors Open at 7pm
Adults £16 Concessions £13

S AT U R D AY  2 3 R D  S E P T E M B E R

Spoon Whittling with Paul Cookson
9-12noon in the Community Garden 
£16 Children aged 8-12years to be 
accompanied by an adult

Rhythm Box
Under 5's: 10-11am, Primary 1-4: 11-12noon,  
primary 5-7 1-2pm, Adults: 2-3pm 
in the Upper Hall. £5 

Local Produce Market
10-12noon in the Main Hall

Sound Bath
10-11am in the Festival Café. £10

A Stroll into Tarland’s Past
10 - 11.30 meet at the Aberdeen Arms
Free

Kids: Find your Neep Heeds
11am, 1pm & 3pm around the village. 
Free

Ballater and District Pipe Band
12noon in the Square

Cav & Co.
12-2pm in The Square

Lily’s Dough
12-2pm in the square

Caroldson’s Coffee
Saturday 12-4pm, Sunday 10-4pm 
in the Hall Foyer

Open Community Garden with Teas
12-4pm in the Community Garden
£3, children free. No need to book

Cookery Demonstration  
with David Butters
1-1.45pm in the Small Hall. £5

Spatula Making Workshop  
with Paul Cookson
1- 2pm, then 3-4pm,  
in the Community Garden. £11 
Children aged 8-12yrs to  
be accompanied by an adult.

Aberdeen Gaelic Choir
2-3pm in the Community Garden
Free (with entry to the garden)

Game Preparation Demonstration  
by Scotland’s Natural Larder
2-3.30pm in the Main Hall £5

‘The Future of Farming? 
2pm - 3.30pm in the Festival Café.  
Free. No need to book.

Game preparation:  
How to Breast a Bird
3.45-5pm in the Small Hall £5

Tunes and Songs Workshop  
with Dallahan 
3-4pm, then 4-5pm, in the Upper Hall £10 

Gin Tasting with Douneside
3.30-5pm in the Festival Café. £5 
Over 18's only. 

Music Session with Paul Anderson
5-7.30pm at the Aberdeen Arms

Harp recital by Susan Zappert
6-8pm, Festival Café

India on the Green
6-7pm, 7-8pm in the Festival Café
Two sittings, 6-7 and 7-8. 2courses for £15, 
kids £10, Licensed Bar. Booking Required, 
Festival Café

Dallahan with The Rowies
8-12 midnight in the Main Hall   
Doors Open at 7pm
Adults £18 Concessions £15

S U N D AY  2 4 T H  S E P T E M B E R

Herbal Foraging Walk
10-12noon then 1-3pm in Drummy Woods
£10, Concessions £5

Healthy Eating  
with 1st Cromar Girl Guides 
10-11am in the Festival Café. Free

Smoothie Bike
10-4pm in the Festival Café

Bee Keeping
Talk in the Community Garden 10-11am £3.
11am Walk to Strathweltie. 
No Need to book
Viewing times at Strathweltie: 11am, 
11.30am, 12noon, 12.30pm, 1pm.

Afro Grooves with Magi
10-10.30 – Children's workshop £3,  
10.30-11.30 – Adults workshop, £5, 
in the Upper Hall.

Cook’s Day Off Cookery Lessons
in the Small Hall, 
Macaron Class 10-12noon £5, 
Tiramisu Class 1-2pm £5. 
Parent & Child Pizza Class 3-4pm £5, 
min age of 7 yrs.

Kids: Find your Neep Heeds
11am around the village
Free

Space with the Science Centre
11-12noon in the Main Hall
Free, No need for tickets 

Omar Afif
12-2pm in the Festival Café

The Deesidedly Tasty Company
12-2pm in The Square

Campfire Fun - Mud Pie Adventures
1-2pm under 5's, then 3-4pm over 5's  
in Drummy Woods. £5 per person. 
Children must be accompanied  
by an adult.

Treasures of the Scottish Larder, one 
hidden in a jar, another buried and 
one almost lost forever
1-2pm in the Main Hall. Free

Singing Workshop  
with Shona Donaldson
2-4pm in the Upper Hall. £10

Fiddle Workshop with 
David Anderson
2-4pm in the Festival Café. £10

Stories & Songs with Hector Riddell
4-6pm in the Main Hall. £4 
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