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Once again, Stevens Group is leading the way with their food
traceability, formulation control & product recall solution, this time
with Western Australia based, Danish Patisserie

Read oné .
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Danish Patisserie is a family
owned and operated wholesale
bakery, located in Perth,
Western Australia. From
humble beginnings in 1987,
Danish Patisserie has grown
into a large-scale  24x7
business, supplying some of
Aust r abiggasd snhames in
food retail and manufacturing
over 450 unique 6 s mablalt c
recipes.

Their current purpose-built premises,
established in 1995, has the
production and logistics capacity to
meet every need. They are
conveniently located adjacent to
major transport routes and just
minutes from Perth Airport.

Danish Patisserie pride themselves
with the quality of their products and
hold HACCP and Halal
accreditations. Their product range is
designed to meet all common
catering needs and also bake to
order for contract clients.

With recent food traceability scares affecting thousands of Australian food companies (all food processing
facilities) - food companies like Danish Patisserie are faced with a choice as to how to address the
traceability legislation from the incoming raw ingredients of products to their mixing, batching & blending
process, through to the labeling of finished and repackaged goods. This can be an expensive and brand
damaging problem to address if companies take the traditional and inadequate 6 p a e ®outé. 6

DanishPat i s Blanagengelt Team looked at traceability in a positive light and the ¢ 0 mp a Manéaging
Director, Ben Allen comments on his approach to the problem @roduct consistency, food quality and
ingredient recall traceability is paramount to us all at Danish Patisserie and our customers. We are
always exploring new techniques and systems available to ensure that not only are we leading the
industry in this area but we are delivering the safest and most consistent products available.d
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