A CASE STUDY OF

THE KINGS ARMS
EFFICIENT AND EASY TO USE FOOD LABELLING SOLUTION

The Kings Arms Hotel is a delightful boutique hotel in Christchurch,
Dorset. Beautiful wedding venue and a multi award-winning
restaurant in the historic heart of Christchurch, serving dishes
inspired by seasonal, locally-sourced ingredients to showcase the
region’s finest flavours.
The Kings Arms offer bespoke and exclusive dining experience, so chefs need
to ensure that they are using fresh, locally-sourced and high quality
ingredients in their kitchen. Seasonal ingredients play a vital role in The Kings
Arms menu, so availability of fresh products needs to meet the demand. To
ensure food safety and freshness, the kitchen team have chosen the Avery
Dennison Freshmarx 9417+ that allows busy kitchen staff to label freshly
prepared food in no time.
To ensure food safety requirements, food labelling needs to be very accurate.
Handwriting takes time and can be misread if not clearly written. To improve
efficiency in the kitchen, the Head Chef decided to look for a solution that
would save time on food labelling, reduce food waste by labelling food
correctly and allows tracking of ingredients, preparation and expiration dates
as well as nutritional information.
The Kings Arms solution was the Avery Dennison Freshmarx 9417+ automated
date labelling printer which ensures that standards are observed, leaving no
possibility for interpretation. All food items on the system are pre-set with the
correct product identification, preparation time and use-by date.

Chef Alex Aitken, The Kings Arms Christchurch

HOW THE KINGS
ARMS BENEFITED
FROM 9417+
The right solution
The system enabled the team to adhere to food safety standards with
confidence
It is clear and easy to read the labels now - thanks to Southern Retail
Systems and Avery Dennison's Freshmarx 9417+ printer
The risk of error when handled by different staff has been
significantly reduced thanks to ease of set-up and automation. The
system enabled high quality labelling and continuity of kitchen
processes without compromise
Easy to set up - a preloaded Excel sheet that makes setting the
machine up to client's requirements straight forward
The printer has the ability to store videos and pictures, so a client
can use it as a training aid to demonstrate how a dish should be
prepared or served
6 categories each with 12 tabs each of which can have buttons for 16
products - the potential to load over 1100 products
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At the back of the house, food labelling and
rotation play a vital role and need to be very
accurate. It is necessary to ensure that food
safety and quality are in the first place. The
kitchen tends to be extremely busy, so using the
latest software that automates labelling is a time
and costs saver.
After having an initial discussion with The Kings
Arms kitchen team to understand their needs
and requirements, Southern Retail Systems
helped the Chef to choose the right food
labelling solution to ensure food safety,
effectiveness and efficiency in a busy kitchen.
Southern Retail Systems have not only offered a
full solution but also provided product training
as part of the chosen package. The training was
quick as the printer was set up to client's
requirements, so the daily kitchen routine was
not disturbed and the staff were able to print
food labels immediately after the training.

