
Stevens Traceability helps BRC Accredited Primal Foods 

The Stevensô Groupsô Recipe Formulation System is once again aiding 

in the role of ensuring batch consistency and 100% traceability, this time 

at soup manufacturer, Primal Foods. 

 

Stevens Group Ltd 
Challenge Way, Blackburn Lancashire, BB1 5QB UK 

Tel : +44 (0) 1254 685200 Fax : +44 (0) 1254 685202 

www.stevensgroupltd.com   
  

Wedderburn Scales Ltd  
38 Vestey Drive, Mount Wellington, Auckland   
Tel : (+64) 09 573 1883 Fax (+64) 09 573 1881 

 www.wedderburn.co.nz  

Wedderburn Scales Ltd 
101 Williamson Rd, Ingleburn, Sydney, NSW 

Tel : (+61) 9426 1800 Fax : (+61) 9426 1920 

www.wedderburn.com.au    
  

SG Systems LLC 
7239 Envoy Court, Dallas TX 75247 

Tel : +1 (214) 819 9570 

 www.sgsystemsusa.com  

GlobeWeigh Ltd 
118 Portadown Road, Mullavilly, Co. Armagh, BT62 2JX 

Tel : 028 3884 0714 Fax : 028 3884 0420 

www.globeweigh.com  
  

STEVENS in action! 
Application Report ï Primal Foods 

http://www.stevensgroupltd.com/
http://www.wedderburn.co.nz/
http://www.wedderburn.com.au/
http://www.sgsystemsusa.com/
http://www.globeweigh.com/


The Stevensô Groupsô Recipe & 

Traceablity System is once again aiding 

in the role of ensuring batch consistency 

and 100% traceability, this time at soup 

manufacturer Primal Foods. 
 

Portsmouth-based Primal Foods Limited, who 

operate from their new EEC approved, BRC 

accredited, Food Development and Production 

facility, specialise in the production of high quality 

fresh chilled soups and sauces throughout the UK 

foodservice market.  

 

Their extensive range of soups include classics 

such as Green Pea & Ham and Tomato & Basil 

right through to innovative and lavish soups such as 

Smoked Trout, Watercress & Horseradish and Thai 

Chicken & Coconut. 
 

 

The team of chefs, led by Production 

Manager Amanda Humble and 

Operations Manager Susan Tuzzio 

(pictured above), promote the 

companyôs ethos of innovation in soup 

development, along with ensuring only 

the freshest and highest quality 

ingredients are used.   

 

Celebrity Chefs like Anthony Worrall 

Thompson have awarded Primal Foodsô 

Cream of Watercress commenting on 

óan outstanding take on an old favourite 

ingredient!ô 

 

Primal Foods Limited was established 

in 2003 and has grown each year, now 

employing 30 staff with an approximate 

turnover of £2.0m  

 

 

 



The fact that all the soups are 

prepared by hand and require a 

number of different ingredients, 

can pose difficulties in keeping 

track of individual amounts used 

and that correct quantities are 

added to ensure a consistent 

product.   

 

The Stevens Group have 

extensive knowledge and 

experience in this area and their 

recipe formulation system has 

been developed to provide a 

complete recipe management, 

stock control and front door to 

back door traceability system, 

virtually eliminating time-

consuming paper based systems.   

 

Stevensô Commercial Manager 

Toby Hawkins explains the 

advantages of the system: 

ñPrimal Foods gave us an 

exciting opportunity to take our 

well established Recipe 

Management System and 

extend its traceability all the 

way through from Goods 

Inwards to Dispatch, enabling 

pin point accuracy of 

traceability & stock usage.  But 

above all Primal Foods are an 

excellent company to work with 

and the project has been a lot 

of fun!ô 
 

 

 

 


