financial PIE

Although pies are a staple in the Kiwi diet, the
nutrition value of the pie has been questioned.
So over the last few years Rushton and his team
have been developing a nutritional, low fat pie
option. The team dedicated a lot of time and
money into researching and Rushton says they
were able to come up with a great tasting low
fat range of pies, which have less than five
percent fat per 100q.

he says.

“The kids say the low fat pies are yummy, so we
have been targeting the school market with the
low fat requirement.

PO Box 2129
Tauranga

“I think it's fair enough for society to combat
obesity in schools but it’s only part of the
problem. Kids need to get out and get more
active,” he says.

pies before the end of the year.
“We are looking off shore as
a means of sustainable growth,”

“This will be an exciting challenge
for us and we look forward to
delivering our top quality products to
expat Kiwis and foreign pie lovers in
response to this opportunity.”

Gourmet Foods Ltd
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The art of pie making

The company produces in excess of 17,000 pies
a day to keep up with demand. Rushton says
that wouldn't be possible if it wasn't for the
dedicated team of bakers, packing, distribution,
admin, sales and management staff who are in
the bakery or out on the road every day.

“Itis the strong team culture coupled with

a stringent HACCP Food Safety Programme
that guarantees the consistency of flavour,
taste and appearance of the pie appreciated
by our customers.”

There is a lot that goes into making a top quality
pie. Some companies make a hard top pastry
that looks good but tastes like a biscuit. Rushton
says the ideal pastry is light, lifting and slightly
flaky which creates an excellent bite and taste.

“Ingredients need to be wholesome, genuine
and fresh and the secret added sauces and spicy
flavours are what creates that something special
and stands Pat’s Pantry and Ponsonby Pies apart
from the rest.

“Some manufacturers have started taking
shortcuts to save costs and are putting non
meat products in their pies,” Rushton says.
“Not us. We have real export quality meat pies!
Our reputation stands on the on going quality
and taste.”

The future of the pie

The future looks bright for Pat’s Pantry and
Ponsonby Pies. Due to the demand for these
top quality products Gourmet Foods Ltd has
diversified into online sales.

The pies can be delivered all round New
Zealand. “We can deliver from Kaitaia to
Invercargill within 48 hours, outside of
weekends, with most flavours, with a minimum
order of 12 pies,” he says. “Go to the website
www.bestpies.co.nz and follow the simple
instructions and the pies and rolls will be
delivered to you.”

The export market is also on the horizon and the
company hopes to start exporting a range of

Equipment
e Shrink & Flow Packaging Equipment.
e Vertical and Horizontal Form, Fill & Seal Equipment.
e Parts, Servicing and Sales.
e Coding Equipment - Hot ink & Inkjet coding.
e Label Applicators - Above, below or on the side-Print & apply.

W gourmetfoodsltd.co.nz
— Advertising Feature

Dairymaid Foods Ltd

Ph 03 341 5902 . Fully certified / compliant gas fittings & installation

dairymaidfoods @xtra.co.nz

Proud to be associated with
Gourmet Foods Ltd

Commercial Sealers
¢ Impulse Hand Sealers, Automatic Bench Top Sealers,
Impulse Foot Sealers, Hand Stretch Wrap Sealers,
I-bar Shrink Systems, Rotary Band Sealers.

Proud to be supporting Gourmet Foods.
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QUALITY CONTROL

To ensure consistently high quality
products at Pat’s Pantry and Ponsonby
Pies, the team at Gourmet Foods works
with AsureQuality, a leading provider
of food safety services.

AsureQuality’s Lisa Williams says the
company puts the right processes in
place to ensure food safety standards
are met. “Food security is paramount
in New Zealand. It's important for
customers to know products are the
best they can be.”

AsureqQuality provides audit,
inspection and certification services
to international standards for the
food and agricultural industries. It also
carries out food and environmental
testing in its network of laboratories
throughout Australasia.

Not only does it work closely with Gourmet
Foods, but with the baking industry as a whole.
“It's important for customers like Gourmet Foods to consistently test
products. AsureQuality is an independent and impartial third party
agency that provides services to ensure its customers’ products
meet the highest food safety and quality standards.”

Continental Engineering 2005 Ltd
P O Box 204201, HIGHBROOK 2161
AUCKLAND, NEW ZEALAND

PHONE: 09 274 9079 FAX: 09 274 9756
EMAIL: continental .engineering.ltd @xtra.co.nz

CE200 GAS FIRED COOKER

+ Complete stainless steel construction — 1.8m high, 1.1m
wide and 0.9m back to front

« Suitable for cooking most food products but ideal for meat
or vegetable fillings

« Unique variable speed stirrer achieving exceptional top to
bottom circulation

« Up to 200 Litre vessel capacity — @600 x 800 high

« Dished end bottom for even heat distribution

* Hand wheel mechanism for vessel tilt and pour

« Simple start / stop control

Gas safety valve

+ Fully washable machine
and easy to clean

« Easy to operate

» Full 12 month warranty

Services:

+ Power supply - single phase
240v 50hz

+ Gas Supply — LPG or Natural

Proud to support
Gourmet Foods

Films
« Shrink Packaging Films - For fresh Produce,
Processed Foods and Hardware.
* Flow Packaging Films - For Bakery Goods, Processed Foods
and Printed Materials - Biodegradable options also available.
* Bundle Wrapping Film - For Bottled Water, Processed,
Foods and Printed Materials.
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