Initiatives | Gourmet Foods

The humble pie — Kiwis
love them. Whether it’s

the traditional mince and
cheese or something a bit
more out there, like chicken
and kumara, there is a pie
to suit any desire.

New Zealanders on average consume

15 pies each per year, which totals more

than 60 million pies being chomped on
by Kiwis to the value of around $120
million per annum. That is huge dough
and two brands earning their slice of
this financial pie are Pat’s Pantry and
Ponsonby Pies.

Pat’s Pantry has historically been
providing the Auckland, Bay of Plenty,
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Coromandel, Waikato, Wellington, Wairarapa,
Manawatu, Taranaki, Hawkes Bay and central
North Island with its hearty “tradesman’s
pie”. Ponsonby Pies are an icon everywhere,
but predominantly known and respected in
Auckland for it's gourmet top of the line pies.

Both brands are now available throughout New
Zealand. With an amazing array of flavours,
there is something to curb everyone’s pie
craving, and in some cases help the waist line.

Roger Rushton, managing director of the

parent company, Gourmet Foods Ltd, lives and
breathes pies. His favourite is the low fat steak
and cheese pie, closely followed by the bacon
and eqq pie. “I would challenge any other
manufacturer to prove they have more bacon in
their pies than our product,” he says. “It’s pretty
meaty with a whole egg. There’s no holding
back with quality. Our pies are consistent and
really tasty.”

A slice of the financial pie

Pat's Pantry is a3 name associated with top
quality baked goods in the Bay of Plenty since
the 1970s. The original line up of baked products
included yeast products, cakes, slices and pies.

The company changed hands only a few times
before Rushton saw an opportunity to earn a
crust in the pie market in 2002.

“Before | took over the company it had won
lots of Bakels pie awards and had a great
reputation,” Rushton says. “So | wanted to
continue maintaining that reputation and the
company has won a number of gold and other
awards over the years since.

“It's great having our brands recognised for their
quality and winning awards.”

Healthy slice of

He says the New Zealand pie culture comes
from the English Heritage. “We are a big pie
eating nation. Same with the Australians.”

In 2005 Rushton saw another opportunity to
expand further and purchased Ponsonby Pies.
These pies are the “creme de le creme” of the
gourmet pie market, weighing in at a minimum
235¢ and often up to 300g. He made the
decision to close down Ponsonby Pie’s Auckland
base and move the operation to the Pat’s Pantry
facility in the Bay of Plenty not long after he
purchased the company.

So what makes Gourmet Foods a cut above
the rest? Rushton puts it down to quality. He
says because of that quality the company was
able to build alliances with the likes of Mobil,
Caltex, and the Red Circle group to have the pies
stocked in the service stations. Foodstuffs and
Progressive Foods, the big supermarket chains,
require the company's products to be stocked
in supermarkets up and down the country and
this is not to mention the large number of very
happy private customers in hotels, lunch bars,
dairies and clubs.

The pies are filled with high quality meat,
including export grade beef. “We are pleased
with the quality and we cook the pies on site,”
he says. “We have our own secret recipes which
make the pies into a fine tasting product.”

The humble mince and cheese pie still seems
to be a favourite, along with steak and cheese,
which makes up 35 percent of the companies
sales. Chicken and kumara pie with mango and
peach chutney also seems to be a favourite. The
company also makes steak and mushroom, beef
and bacon, chicken and vegetable and bacon
and eqg pies, as well as 30 other varieties.
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