Tartans

Tartan is, without doubt, one of the nation's major 'brands' - instantly recognised the world over as uniquely Scottish. What makes tartan different from other chequered materials is the history and romance of the Highlands that is seemingly woven into every aspect of the fabric. In reality however, this mythologising of tartan is a surprisingly modern development and although tartan has come to be identified as particularly Scottish, any individual, family or institution can commission and register their own tartan. 

Early History 
Some writers give the origin of term 'tartan' as the French tiretane although this may simply refer to a type of material of French origin, rather than any pattern on the cloth. In earliest times, Highlanders were known to wear clothes dyed with local plants, mosses and berries and woven into distinctive striped or checked patterns. However, the weave of the cloth, and the way it was worn, tended to be dictated by the custom in a particular area, rather than a family or clan. 

The use of different patterns and colours of tartan to identify different families and clans is a very contentious issue amongst historians. In the absence of any real evidence to the contrary, it seems that this practice dates back only as far as the early 19th century. Prior to this, clansmen of all standing seemed to have worn a mixture of tartans without any sense of a standardised 'clan' design. 

Probably the first known mention of tartan in Scotland dates from 1538: in the records of the Exchequer Rooms of the James V's Lord Treasurer, there is an order for a bale of cloth of 'Heland tartane', the material being used for 'hoiss to the Kingis Grace', perhaps a new pair of tartan trews (trousers) for the king. 

The Tartan Explosion 
The growth of clan and family tartans began with the standardising of the tartans used by Highland regiments in the British army during the years when tartan was proscribed (1747-1782). The principle was given impetus by the romanticisation of the Gael during the early 1800s and by the explosion of tartan weavers seeking new markets for their products. There also emerged from this time the practice of producing a number of variants of a particular tartan such as Ancient, Modern, Reproduction, Weathered or Muted. 

Which Tartan to Wear? 
If you want to wear a tartan, there are no hard or fast rules or regulations about which pattern you have to choose although many people do prefer to wear a tartan associated with their family name.

The Kilt

The Original Kilt 
The feileadh mor was a longer untailored garment, around five metres in length, which was gathered and then belted at the waist to provide cover for both the upper and lower body. From the waist down, the feileadh mor resembled a modern kilt while the remaining material above the waist was draped over the shoulder and pinned there. This upper portion could be arranged in a variety of ways around the shoulders according to the demands of weather, temperature or freedom of movement required. At the end of day, the belt could be unbuckled to transform the feileadh mor into a warm covering for the night. The Gaelic plaid actually means 'blanket'. 

The Kilt Evolves 
The feileadh mor was simplified by disposing of its top half, leaving the belt and the skirt below. The resulting creation became known as the feileadh beg, or 'little kilt'. This was reputedly at the behest of an Englishman running an ironworks at Invergarry who felt his kilted employees needed a greater freedom of movement to do their work. Whatever the impetus for change was, the kilt now became a tailored garment with sewn-in pleats, making it neater and far more easy to put on and wear. The upper half of the big kilt evolved into the separate plaid (or sash) which is now worn at more formal events. 

Proscription and Survival 
Following the Jacobite defeat at Culloden in 1746, the kilt and and other aspects of Highland dress were outlawed and its continued survival during these years was largely due to its adoption by Highland regiments serving with the British army. Highland regiments still wear the kilt on regular basis (although no longer into battle) but it is not an everyday article of dress in Scotland. Visitors are more likely to see kilt-wearers at formal celebrations such as weddings and at Highland Games or similar gatherings. And although the kilt is typically regarded as being Highland dress, more kilts are now worn in the Lowland cities than in the Highlands. 

The Kilt Today 
Modern kilts have up to eight metres of material which is thickly pleated at the back and sides, with the pleats stitched together only at the waistband. Fashion designers have also tried to update the kilt and make it appeal to a wider audience by using non-tartan designs and material such as leather. 

The Bagpipes

It's perhaps a little ironic to feature bagpipes in this section since one thing that is certain about the early history of the instrument is that it was definitely not uniquely Scottish. 

Early History 
In fact, the earliest recorded reference to bagpipes is on a Hittite slab from Asia Minor which has been dated to 1000 BC while by the 1st century AD, bagpipes existed in many countries from India to Spain and from France to Egypt. It's also clear that bagpipes were popular throughout the rest of the British isles prior to their documented appearance north of the border. When, and how, they did first appear in Scotland is a hotly contested topic with competing theories claiming they were either a Roman import or that the instrument came from Ireland. 

Components and Styles of Pipe 
In whichever country it developed, the basic bagpipe comprised the same elements: a bag with a chanter (on which the melody was played) and one or more drones (pipes which play a continuous note). Some examples were mouth-blown while others used a bellows attachment to supply the air to the bag. The bag provided a sustained tone while the musician took a breath and allowed several tones to be played at once. The original Scottish pipes probably had, at the most, a single drone. The second drone was added to the pipes in the mid to late 1500s while the third, or great drone, came into use early in the 1700s. 

While different styles of pipe emerged in Scotland, it is the Highland bagpipe or the piob-mhor 'the Great Pipe', which has emerged as our national instrument. These are blown by mouth and the bags were traditionally made from the skin of a sheep, although nowadays leather, rubber or other synthetic materials are used. The pipes themselves were originally made of bone or ivory, but hardwood is the modern choice. The melody is played on a reeded chanter leading down from the bag while the three drone pipes sit on the piper's shoulder and provide a constant, steady sound as a background to the melody. 

Music Styles 
There are essentially two types of music played on the Highland pipes: the march, strathspey and reel variety, which were composed for military or social events, and the piobaireachd (pronounced pee-broch) which is the 'symphony music' of the pipes. This classical music is an art form which can compare to the music of any other country and most of it was composed 100 years before the piano and without written notation. 

Festivals
First footing - 1st January 
Visiting friends and relatives immediately after New Year's Eve, in the early hours of the morning of January 1st. First footing after the bells have rung in the New Year is still common - the "first foot" in the house after midnight  should be male, dark, and handsome and should carry symbolic coal, shortbread, salt, black bun ( a spiced cake) and, of course, whisky. 
In Kirkwall, Orkney, there is a New Year Ba' Game held in the streets of the town which can last most of January 1st, between the Uppies and the Doonies, or more correctly, "Up-the-Gates" and "Doon-the-Gates" from Old Norse "gata" (path or road). 

Burns Night - 25 January 
The anniversary of the birth of the poet Robert Burns, in 1759 at which many a "Burns Supper" is consumed and the "Immortal Memory", a speech in praise of the Bard, will be given. 

Candlemas Day - 2 February, 
Candlemas began as a Roman festival to celebrate the return of spring. It is now a Scottish legal "quarter day" when rents and other payments fall due. There is an old traditional poem which said that 

"If Candlemas Day be bright and fair 
Half the winter is to come and mair (more) 
If Candlemas Day be dark and foul 
Half the winter was over at Yowl (Christmas) 

St Valentine's Day - 14th February 
This used to be an excuse for youngsters to go round begging for sweets, money or fruit, while older brothers and sisters tried to find a sweetheart. "Name-papers" were sometimes used where names were written and placed in a bonnet and and each person drew out a paper. If the same name was drawn three times, it meant a marriage would take place! 

Easter - Variable Dates 
There was a festival for "Eastre", a Saxon goddess of fertility, in pre-Christian times which was integrated into the Christian calendar. The date is moveable, because the calculation is based on phases of the moon. In Scotland, to this day, "hot cross buns" are baked, containing spices and fruit and with a white pastry cross. On Good Friday, no ploughing was done and no seed was sown. The custom of rolling painted, hard-boiled eggs down a hill took place on Easter Monday. 

Hunt the Gowk - 1st April 
On this day people would play tricks and tell lies to catch each other out. But the jokes had to stop at mid-day. Now called April Fool's Day, hunting the gowk was originally sending someone on a foolish errand. 

Beltane's Day - 1st May 
A pagan fire festival which goes back to pre-Christian times - originating with Baal in Phoenicia. It was supposed to encourage the crops to grow. There has been a holiday at the start of May in many parts of Scotland for centuries. Young girls would also rise early to wash their faces in the May dew. The custom of lighting fires at this time has come through in place names such as Tarbolton in Ayrshire ("tor" meaning hill and "bolton" from "Beltane"). The ancient Druidic Fire Festival has been revived by "New Age" followers who gather on the historic Calton Hill in Edinburgh. 

Selkirk Common Riding - 18th June 
A ceremony of Riding the Marches or boundaries is traditional in a number of locations around Scotland, and the tradition has still survived particularly in the Scottish Borders. Selkirk's is particularly well known, remembering as it does the Battle of Flodden in June 1488, but there are similar festivities (on differing dates) in Langholm, Lauder, Peebles, Annan, Linlithgow and Sanquhar. 

Halloween - 31 October 
The evening of All Hallows (Saints) Day and the last day of the year in the old Celtic calendar. It was celebrated by the Druids as "Samhain" from "Sain" meaning summer and "fuin" meaning "ending". It was associated with witches and celebrated with bonfires and "guising" as children dressed up and went round neighbouring houses with "tattie bogles" or "neep lanterns" (candles inside turnips). The pumpkin serves the same purpose in the USA. There is a (long) poem by Robert Burns on Hallowe'en which gives a good description of the traditions which were followed in his day. 

All Souls Day - 2nd November 
Prayers were said for the souls of the dead and alms given to the poor. 

Guy Fawkes - 5 November 
Recalling the attempt by Guy Fawkes to blow up the Houses of Parliament with 20 barrels of gunpowder in 1605. Bonfires, fireworks and "penny for the guy" (an effigy of Guy Fawkes, providing an excuse for children to plead for money from passers-by). This is not a specifically Scottish festivity - it is UK wide but it took place shortly after the Union of the Crowns when King James VI of Scotland became king of England and Wales also. 

St Andrew's Day - 30 November 
Although St Andrew has been the patron saint of Scotland since a Pictish victory in a battle in 747AD, 30 November is not a public holiday in Scotland. Indeed, St Andrew's night is celebrated more by expatriate Scots around the world. 

Christmas - 25th December 
Like many ancient races, particularly those located in the northern latitudes, where winter days were short and the nights long, the pagan Celts had celebrations around the time of the winter solstice, in part to brighten the darkest days, in part to propitiate the gods to allow the sun to return. In Norse mythology, Odin the gift-bringer, swept across the night sky in a chariot drawn by horses. The Christian Church took over the festival but some of the traditions harked back to the pagan roots. The Yule log was burned in the fireplace, there was kissing under the mistletoe (related to a Druidic fertility rite) and the house was decorated with holly (evergreen trees were regarded with reverence). 
But during the Church Reformation in the 16th century these traditions were frowned on by the Kirk which regarded Christmas as a popish festival. Bear in mind that "Christmas" is "Christ's Mass" and mass was banned in Scotland at that time. There are records of charges being brought against people for keeping "Yule" as it was called in Scotland. Amazingly, this dour, joy-crushing attitude lasted for 400 years. Until the 1960s, Christmas Day was a normal working day for most people in Scotland. So if there is a specifically "Scottish" aspect to Christmas it is that it was not celebrated! 
The "traditional" Christmas celebrations (other than the religious festival) originated in the 19th century (Prince Albert, Queen Victoria's husband, had a lot to do with it!) and England and Scotland developed the same traditions from around that time - Christmas trees, decorations, Santa Claus or Saint Nicholas, presents, stockings at the end of the bed, Christmas carols Christmas cards etc. Christmas cards are said to have been invented in Edinburgh in the mid-nineteenth century. 

Hogmanay - New Year's Eve, 31 December 
The origins of the word "Hogmanay" are lost in the past. Some say it is from the Norse "Hoggunott" or night of slaughter when animals were killed for a midwinter feast. Also that it is from "Huh-me-naay" or kiss me now when even strangers embraced. Another theory is that it comes from the French "Hoguinane" sung by children on "Cake Day". 
To this day, Hogmanay is still a more important festival in Scotland than Christmas. Historians believe that we inherited the celebration from the Vikings who, coming from even further north than ourselves, paid even more attention to the passing of the shortest day. While clearly celebrated around the world, the Scots have a long rich heritage associated with this event, when the whole country celebrates in the build up to "the bells" chiming midnight - and Burns' song "Auld Lang Syne" is murdered once again! 
There are traditions such as cleaning the house (known as "redding") on 31st December (including taking out the ashes from the fire in the days when coal fires were common). And Scotland is the only part of the UK that has a statutory holiday on 2nd January as well as 1st January - so we can recover from the excesses of 31 December! 

Braemar Gathering - First Saturday in September 
The origin of this major Highland Games is said to go back to the 11th century when King Malcolm III "Canmore" gave a prize to the winner of a race to the top of Craig Choinnich. Queen Victoria ensured the success of the games into modern times by attending them in 1848 and the Royal family has been associated with them ever since. 

The Food

Arbroath Smokie

A wood-smoked haddock still produced in small family smoke-houses in the East coast fishing town of Arbroath. 

Bannocks (or Oatcakes)

A barley and oat-flour biscuit baked on a gridle. In modern times bannocks are often eaten with cheese. There are several traditional recipes and many manufacturers in Scotland today. 

Scottish Beef

The Aberdeen-Angus breed of beef cattle are now widely reared across the world. Reknown for their rich and tasty meat, which makes excellent steaks. Good butchers will still hang and prepare meat in the traditional manner, although these butchers are rare these days and people often complain that even Scotch Beef has lost its taste. 

Scotch Broth or Hotch-Potch

A rich stock is traditionally made by boiling mutton (the neck is best), beef, marrow-bone or chicken (for a chicken broth). There is also freedom over the choice of vegetables, which should be diced. Carrots, garden peas, leeks, cabbage, turnips and a stick of celery can all be used. The hard vegetables should be added first to the boiling stock, with a handful of barley, with the softer vegetables being added later. 

The final consistency should be thick and served piping hot. 

Black Bun

Black Bun is a very rich fruit cake, made with raisins, currants, finely-chopped peel, chopped almonds and brown sugar with the addition of cinnamon and ginger. It takes its name from the very dark colour. 

Colcannon

A dish found in the Western Islands of Scotland and also in Ireland. It is made from boiled cabbage, carrots, turnip and potatoes. This mixture is then drained and stewed for about 20 minutes in a pan with some butter, seasoned with salt and pepper and served hot. 

Crowdie

A simple white cheese, made from the whey of slightly soured milk seasoned with salt and a touch of pepper. The seasoned whey is squeezed in a muslin bag to remove excess water, left aside for two days and then rolled in oats and served. 

Scottish Salmon

The Rivers Tay and Tweed are major salmon fisheries. Since victorian times these and other rivers have hosted wealthy fishing parties on the estates of the aristocracy. There is much more information on fishing on the River Tweed. Poaching (illegally catching) salmon is an equally traditional activity. 

In recent times, many major fish farms have been established in the Sea Lochs on the West coast of Scotland. These are major commercial sources of fish, although the quality is not considered to be the same as wild river-caught salmon. 

Today the salmon tends to be smoked, and thinly sliced, served as an entrée. 

Forfar Bridies

An oval delicacy, similar to the Scotch Pie, described below. Unlike the pie, filling is crimped into the pastry case. The pastry may be either plain or flakey. 

The plain pastry is made by preparing a stiff paste of flour and water, seasoned with a pinch of salt. This should be rolled out into an oval shape about 5" by 7". In the centre is placed minced beef, a little suet and a sprinkling of very finely chopped onion. The pastry is then folded over along its longest dimension, brushed with milk and cooked until the pastry is golden brown. 

Haggis

Haggis is perhaps the best known Scottish delicacy, and it is wonderful stuff, with a rich flavour, although those partaking for the first time are often put off when they hear what it is made of... 

Robert Burns said in his Address to the Haggis: 

Fair fa' yer honest, sonsie face,
Great chieftain o' the pudden race! 

Haggis is made from sheep's offal (or pluck). The windpipe, lungs, heart and liver of the sheep are boiled and then minced. This is mixed with beef suet and lightly toasted oatmeal. This mixture is placed inside the sheep's stomach, which is sewn closed. The resulting haggis is traditionally cooked by further boiling (for up to three hours) although the part-cooked haggis can be cooked in the oven which prevents the risk of bursting and spoiling. 

Perhaps the best known maker of haggis is the Edinburgh company of Charles MacSween & Son (now relocated to out of the city). Their haggis is widely available in the U.K. and they will happily ship it overseas, although note that the strict agriculture regulations preclude importing haggis into the U.S. 

MacSweens also make a vegetarian "haggis", which is actually quite tasty, even though the only ingredient it has in common with the real thing is the oatmeal! For more information on haggis: 

Scotch Pies

A round crusty pastry pie, approximately 10cm (4") in size. Made without using a pie tin, these self-contained pies are filled with minced meat, although the much of the meat is often replaced with offal. The tradition is that this meat is mutton, although in modern times beef is almost always used. A variation of the theme may contain onion in addition to the beef. Differentiating between the ordinary pie and the onion variety was tradiationally made easier by the number of holes in the top; one for plain, two for onion. This distinction is sometimes also used for Forfar bridies. 

Perhaps the best known maker was Wallace's Pie Shop in Dundee. 

Porridge

A simple dish, made of boiled oatmeal. It needs to be boiled slowly and stirred continuously with the traditional spirtle - a wooden stick which is about 30cm (or 12") long - to avoid the formation of lumps! 

Porridge should be thick and wholesome, not thin like gruel. It has remarkable properties for preventing hunger. Today it is often eaten for breakfast, with the addition of milk, and a small plate keeps you feeling full until lunchtime. 

Traditionally crofters in the Highlands of Scotland would make a large pot of porridge at the beginning of the week. Once allowed to cool, it would be cut into slices, and the crofter would places a slice in his pocket eack day for lunch. 

Porridge must be cooked with salt to obtain the correct flavour. Those eating porridge outside Scotland have been know to cook it without salt and indeed eat it with sugar or even syrup, which is a habit which would turn the stomach of any Scotsman (or Scots-woman). 

Stovied Tatties (or Stovies)

Stovies are a potato-based dish, designed to use up left over meat and vegetables. 

Several onions should be cut into small pieces and fried in a good amount of beef dripping (fat from the cooked meat) in a large pot. Scraps of meat and left-over vegetables (usually carrots and peas) are then added to the frying onions. 

Six to eight good sized potatoes are peeled and cut into 3cm (1.5") pieces. Approximately 2.5cm (1") of water is added to the pan containing the fried onion mixture and the potato pieces are added to this, seasoned with salt and then left to simmer until the potatoes are soft. More water is added only if the pan is likely to become dry. 

The resulting stovies should have the consistency of mashed potatoes, but the potato pieces should still be detectable. Modern cooks would add a beef stock cube to the mixture prior to simmering. 

Other notable Scottish foods include:

· A wide variety of sea food including mussels, scalops, shrimp, some of the World's finest lobster and crabs, and varieties of fish too numerous to mention 

· Soft fruit from the Carse of Gowrie, including raspberries, strawberries, Tayberries and brambles (blackberries). 

· Vegetables, such as potatoes, carrots, turnips, cabbages, cauliflower 

· Succulent Lamb from the Hill Pastures 

· A host of locally produced cheeses, including Cheddars from Galloway. For many more details, see A History of Cheese-making in Scotland 

· Venison from the great Highland Estates, and increasingly from specialist farms 

· Game Birds such as grouse, pheasant, partridge and wood pidgeon 

· Ostrich - hardly traditional, but there are Ostrich farms in Scotland! 

Whisky

Ask people what they associate most with Scotland and you'll probably get a variety of answers - tartan, golf and Robert Burns would certainly all be mentioned. But the most common answer is likely to be whisky. 

Acknowledged as Scotland's national drink, whisky - in the Gaelic, uisge beatha (pronounced oosh-ga beh-huh), meaning water of life - has been produced here for longer than anyone can remember. Something that began centuries ago as a way of using up rain-soaked barley after a wet harvest, the whisky industry has now grown into one of the country's biggest earners, bringing in hundreds of millions of pounds every year.

Types of whisky 
Three types of whisky are produced in Scotland: malt, grain and blended. 

Malt 
Malt whisky takes its name and flavour from the way it is produced. The barley is allowed to sprout before being toasted over a fire in a malt kiln, and the mashing, distillation and fermentation processes begin. After distillation, single malts are allowed to mature for between eight and fifteen years on average before bottling. Single malts - whiskies from a single distillery - are familiar to most drinkers, and many of the big-name brands are single malts, for example, Macallan, Glenmorangie, and Glenfiddich. 

Other types of malts include 
Single cask malts which are the product of a single distillation and bottled straight from the maturing cask. This process ensures that the particular character of the specific distillation is emphasized. Single-cask malts are normally stronger than ordinary malts - anything up to around 65% ABV (alcohol by volume) - and are usually about twice the price. 
Vatted malts where single malts of different ages and from different distilleries (but usually owned by the same parent company) are mixed together. 

Grain 
Grain whisky is distilled in a different way from malt whisky, using a patent still. Its main ingredient - barley, maize or another cereal - is left unmalted, but one thing it shares with malt is that both have to mature for at least three years before they are legally allowed to be called 'whisky'. Unlike malts, grains get the minimum maturing time. The 10-year-old Invergorden is one of the few grain whiskies available since most goes to blending plants where it is mixed with single malts to form the third type of whisky - blended. 

Blended 
Single malts may be the most fashionable brands in the whisky industry, but the blends are its steady, background performers. Bells, Johnnie Walker, Whyte & Mackay and Teacher's are likely to be the varieties that most newer drinkers coming to whisky will try first. And no matter what impression you get from the ads or from 'connoisseurs', it's worth remembering that most of these blends can taste just as good as - and in some cases, better than - some the single malts you'll hear people raving about. Deluxe whiskies such as Dimple or The Antiquary are blends which have a higher proportion of older and better quality malt in their mix. 

Hot Toddy

Place a teaspoon-full of sugar and a teaspoon-full of scottish heather honey in a warm glass. Add a measure of scotch whisky (usually not a malt) and top up with boiling water. 

Traditionally should be stirred gently with a silver spoon. 

An excellent cure for the common cold, or just when feeling down! 

Robert Burns

 (January 25, 1759 – July 21, 1796) was a poet and a lyricist. He is widely regarded as the national poet of Scotland, and is celebrated worldwide. He is the best-known of the poets who have written in the Scots language, although much of his writing is also in English and a 'light' Scots dialect which would have been accessible to a wider audience than simply Scottish people. At various times in his career, he wrote in English, and in these pieces, his political or civil commentary is often at its most blunt.

Burns is regarded as a pioneer of the Romantic movement and after his death, he became an important source of inspiration to the founders of both liberalism and socialism. A cultural icon in Scotland and among Scots who have relocated to other parts of the world (the Scottish diaspora), his celebration became almost a national charismatic cult during periods of the 19th and 20th centuries, and his influence has long been strong on Scottish literature.

Burns also collected folk songs from across Scotland, often revising or adapting them. His poem (and song) "Auld Lang Syne" is often sung at Hogmanay (New Year), and "Scots Wha Hae" served for a long time as an unofficial national anthem of the country. Other poems and songs of Burns that remain well-known across the world today, include "A Red, Red Rose", "A Man's A Man for A' That", "To a Louse" and "To a Mouse".

Burns Night, effectively a second national day, is celebrated on 25 January with Burns suppers around the world, and is still more widely observed than the official national day, Saint Andrew's Day, or the proposed North American celebration Tartan Day. The format of Burns suppers has not changed since Robert's death in 1796. The basic format starts with a general welcome and announcements followed with the Selkirk Grace. Just post the grace comes the piping and cutting of the Haggis, where Robert's famous ode To a Haggis is read, and the haggis is cut open. The event usually allows for people to start eating just after the haggis is presented. This is where the reading called the "immortal memory" which is an overview of Robert's life and work is given. Lastly the event will usually conclude with the singing of Auld Lang Syne.

Burns' themes included republicanism (he lived during the French Revolutionary period) and Radicalism which he expressed covertly in Scots Wha Hae, Scottish patriotism, anticlericalism, class inequalities, gender roles, commentary on the Scottish Kirk of his time, Scottish cultural identity, poverty, sexuality, and the beneficial aspects of popular socialising (carousing, Scotch whisky, folk songs, and so forth
Scottish Gaelic
(Gàidhlig) is a member of the Goidelic branch of Celtic languages. This branch includes also the Irish and Manx languages. It is distinct from the Brythonic branch, which includes Welsh, Cornish, and Breton. Scottish, Manx and Irish Gaelic are all descended from Old Irish. The language is often described as Scottish Gaelic, Scots Gaelic, or Gàidhlig to avoid confusion with the other two Goidelic languages. Outside of Scotland, it is occasionally also called Scottish or Scots, a usage dating back over 1,500 years, for example Old English Scottas. This usage is uncommon in Scotland because since the 16th century the word Scots has by-and-large been used to describe (Lowland) Scots, which developed from the northern form of early Middle English. In Scottish English, Gaelic is pronounced [ˈgaːlɪk]; outside of Scotland, it is usually [ˈgeɪlɪk].
St Andrew

St Andrew is the patron saint of Scotland, a task he shares with Greece, Russia and Romania. The brother of St Peter and one of the original Apostles, Andrew was reputedly martyred at Patras in Greece, having petitioned the Roman authorities who had sentenced him to death not to crucify him on the same shape of cross as Christ. His request was granted and Andrew was duly crucified on the x-shaped cross (or saltire) which has subsequently become his symbol. 

St Andrew and Scotland 
His association with Scotland traditionally stems from either of two legendary sources. Relics of the saint were reputedly brought from Patras to Kinrymont in Fife in the 4th century by St Regulus, following his shipwrecking off the east coast. The church at Kinrymont subsequently became the cathedral of St Andrews and developed into a major centre of medieval pilgrimage. Another version relates that in the 9th century, the Pictish king, Angus mac Fergus adopted St Andrew as patron following the appearance of a saltire in the sky immediately before his victory at Athelstaneford. 

Saints and Symbols 
Records show that St Andrew was probably the patron of Scotland by the year 1000. In 1286, the Seal of the Guardians of Scotland bore, on the obverse, a representation of St Andrew on his x-shaped cross, with the Latin inscription Andrea Scotis Dux Eesto Compatriotis - 'St Andrew be leader of the compatriot Scots'. In I390, St Andrew was first used as a national symbol on a coin of the realm, a five-shilling piece minted in the reign of Robert III. 

St Andrew's Day, 30 November, is not a public holiday in Scotland.

