Just Food Company

An accountant by profession, Deirdre Hilliard
began selling her home made soups “as a hobby
really", setting up every week at a corner of

Dan and Ann Ahearne's organic chicken stall at
Midleton market in 2002. Six years on and that
hobby has become a full-blown business, one
with five full-time employees and a bevvy of
loyal customers. The range has extended too,
and Deirdre now supplies salads, pesto (basil, but
parsley too), hummus (including a sweet chilli
version), patés (from Ahearne's organic chicken
livers) and muesli to specialist food stores
nationwide, including Ardkeen in Waterford,
the Organic Supermarket in Dublin's Blackrock,
and Midleton Supervalu, whose manager

Tommy Grimes gave Just Food their first break
into retail. But the market stall remains at the
core of the business, and Deirdre feels it will
remain invaluable to the business as a source of
customer feedback as well as a marketing tool.
She points out that her dark brown Organic Spicy
Lentil Soup (which just picked up a gold award

at the Blas na hEireann National Food Awards in
Dingle) never sells itself on looks alone, but that
once people taste it, they're generally sold on it.
The business growth has allowed Deirdre build
up her own distribution network and source
more organic ingredients here in Ireland, as vans
returning from delivery swing by various farmer's
markets on the homeward leg. www.justfood.ie.
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Soups and cereal the organic way
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even further and i3 about to
lawnch a range of mueslis
This breakfast cerenl selec-
tion 18 wheat-free bud not
gluten-free, a5 it contins
oats and rye. [| contains fwo
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Hillkard says her compa-

| my's.ethos 1s to keep it simple

"We believe that ood cooked
in amall batches tastes betier
nd s better. Smaller batches
also cook quicker and closer
1o the time of consumplion
which has taste, nutritional
and food st st fits, anid
allows 1s to respond to nat-
ural diffierences in myredi-
ents.”
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