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INDUSTRY VIEW

Ready meals are often seen as bland, 
low quality, microwavable products 
without any real nutritional value. 

But that’s the price you pay for a quick and 
filling meal after a long day, right?

Well not any more, as the Yummy 
Foods Corporation is launching a new, 
groundbreaking eco-friendly food 
system, as well as a variety of individually 
prepared meals – with fresh products  
and seasoning provided, ready to eat in 
just 10 minutes.

Individual meals can be cooked with 

ordinary kitchen utensils, or with the 
Yummy Foods smart cooker using “steam 
fusion” – a quick and easy process. The 
highly energy efficient system does not 
require adding water, saving billions of 
litres annually. Users also save big by 
cutting up to 90 per cent of power usage 
used by regular cooking, with significant 
reduction in CO

2
 emissions resulting in 

energy savings equivalent to a medium 
power station.

Reduced food waste
The very name – Yummy Foods – is 
drawn from the results, and the food 
packages cost the same per kilogram as 
traditional supermarket foods, while 
individual packs help reduce food waste.

The smart cooker system has won a 
double gold British Invention of the Year 
award, but it doesn’t stop in the kitchen. In 

order to ensure consumers have the full 
range of nutrition for minimal effort and 
cost, Yummy Foods has incorporated the 
use of social media.

“We’ve created a website where 
consumers can go online and see what is 
in the food – the nutrients, the calories, 
and the cooking requirements. If they like 
it, they can vote for it,” says Israel Lwanga, 
CEO of Yummy Foods. “The more votes a 
meal gets, the higher up on the list it goes 
and then that’s what gets delivered to the 
supermarket.”

Last but not least, the smart cooker is 
web-enabled, allowing it to dial into the 
website via a special application and 
download up to 100 recipes and their 
additional information. 

020 8842 4644 
researchassistant1@ems.triconti.com Healthy meals in a matter of minutes

Eco-friendly smart 
cooker can prepare 
meals in 10 minutes  

E
xp

er
tI
n
si
g
h
t ‘This isn’t a pipedream’

To mark 50 years of 
fine foods, Silver Hill is 
planning an expansion 

INDUSTRY VIEW

Everyone likes a bargain when it 
comes to filling the shopping 
trolley, and some discount retailers 

are flourishing as a result. But in the food 
and drink industry it is paying off for a 
number of companies to take a different 
strategy by offering high quality goods.

Some companies have traded for 
decades on this basis. Silver Hill Foods, 
which sells its duck range into restaurants 
and retailers, has now been around for  
50 years and, to mark this milestone,  
is expanding.

The company, which started as a 
family business in the village of Emyvale, 
County Monaghan, Ireland, will be taking 
the name Silver Hill Farm to highlight its 
heritage and says its success depends on 
the fact that it controls its own product 
and rears its own ducks.

The firm has developed a diverse 
business, which goes beyond serving 
local areas. It sells its duck range into 
retailers across the UK, and MD Stuart 
Steele says there are now plans to expand 
this selection.

The company also sells into the food 
service industry – Steele says 98 per cent 
of the duck served in Chinese restaurants 
in the UK, and more across Europe 
– comes from his company.

And as with the retail products, there  
are plans to distribute this more widely 
and expand.

Focus on quality
Steele states there is a strong focus on 
quality. He says: “We have a real passion 
for what we do – we are a local company 

and serve a lot of people in rural areas.
“We have our own business and do 

everything ourselves – so we have our 
own plants and processes. We use 
professionals to ensure the quality is high, 
and every part of the duck is used, so we 
are actually carbon negative.”

He says the firm also excels because of 
its continual research and development, 
and the fact it can trace the lineage of a 
breed back to the company’s inception.

He also stresses the fact that, though 
the company has grown over time, it is 

still based around family and run by a 
tight-knit group.

This is highlighted by the various 
awards the company has racked up over 
time: the gongs received by the firm 
include an Ulster Bank Business 
Achievers Award from 2009 for best-run 
family company, a nomination as a 
finalist in the 2011 Green Awards and a 
place on Deloitte’s 2011 and 2012 lists of 
best-managed companies.

Famous following 
Silver Hill Foods has also picked up  
a few famous fans, including chefs 
Heston Blumenthal and Neven Maguire.

Stuart is now hoping to see the 
company – which is one of four in the 
world still breeding duck – increase its 
size and span.

He says: “We have a five-year plan  
and we are looking to double the size of 
the company. This is a set strategy: it isn’t 
just about pipedreams.”

But despite these plans, he says the 
main focus is still on quality and 
delivering a good product that consumers 
can rely on.

He says: “It’s all about the quality  
and the flavour, and that’s where we  
stand out.” 

+353 (0)4787 124  
sales@silverhillfoods.com

Silver Hill controls its own prodcut and rears its own ducks


