STEVENS In action!

Application Report i Janes Pantry

Janes )
Gloucester’s Favourite Bakery

Janes Pantry invest in Stevens Recipe Formulation &
Ingredient Lot Traceability

= So, why do so many companies choose to invest in
Stevens for their Recipe Formulation & Traceability
i needs?
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Gloucester based bakery
Janes Pantry has recently
installed a 2 terminal Recipe
Formulation System from
Dataprocess Stevens in

Blackburn. The 6 o fthle s he
bakery system is designed to
provide effortless recipe
traceability whilst ensuring a high
degree of product consistency and
the virtual elimination of scrap
batches caused by formulation
errors.

Well renowned by the Bakers
Federation, Janes Pantry is a
business which has many shops
around the Gloucester area and has a
fleet of 9 vans to deliver their delicious
pastries to a well established and loyal
customer base.

Neville Morse, Managing Director is delighted by the purchase of the system i w avere told by Stevens about the
impressive payback from raw ingredient reduction and at first we were sceptical. We 6 waculated that by
installing this system into our bakery we 6 saved around 5% of our annual raw ingredient cost and at the
same time we have virtually eliminated bad batches caused by Operator error. | always knew that Operators
tend to overscale, but | had no idea that enforcing weighing tolerances would produce such an improvement

to our bottomlinepr of i tabilityo

So, the lead question is 6 A dames Pantry unique in their raw ingredient s a v i ni gvsll?tlde answer quite simply is

no! Since Stevens invented the Recipe Formulation
System as part of a nationwide initiative by British
Bakeries in the 198006 s pver 1000 customers
worldwide have benefited from their installations.

St e v elerd portfolio now consists of hundreds of
single site businesses around the UK and they take
pride in giving a premium, but affordable service to
local businesses. Whilst taking care of single site
businesses like J a n eMantry, Stevens have a
multinational Major Account structure in place to
support the wo r | ldrgest baking companies like
Sara Lee, Grupo Bimbo, George Weston Bakeries
(Allied Bakeries affiliated) who have a presence
across many countries.
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