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Berry Crumble 
Available in apple, rhubarb, winterberry and summerberry



Founded in 1978 by the Davison 
family, Davison’s – Simply Puddings 
remains proudly family-owned and 
operated more than 47 years later.
Based in County Armagh, Northern 
Ireland, our company runs two 
BRCGS AA* Accredited factories 
on an 11 acre manufacturing site.

Davison’s – Simply Puddings is 
a market leader in Hot and Cold 
Eat Dessert production, offering 
both Chilled and Frozen options 
for Private Label and Foodservice 
sectors. Our extensive product 
range features a wide selection of 
desserts across various serving sizes, 
pack formats, and market tiers. 

Offerings include Cheesecakes 
(including Protein variants), 
Trifles, Sticky Toffee Pudding, 
Chocolate Sponge and 
Brownie Puddings, 
Bread & Butter 
Pudding, Rice 

Chocolate Mousse, Cherry Bakewell 
and Sticky Toffee Pudding

Pudding, Fruit Crumbles, Ganache 
Centrepiece Desserts, Semifreddo, 
Food-to-Go Porridge Pots, and more.

Innovation is at the heart of 
Davison’s – Simply Puddings’ success. 
Known for bringing some of the 
most creative and exciting new 
products to market — especially 
in the ‘Seasonal Showstopper’ 
category — their passionate team 
is ready to collaborate with you in 
crafting bespoke dessert solutions  
tailored to your unique needs.

Our Company



BRCGS AA* Accredited Factories
 
Hot and Cold Eat 
Manufacturing Facilities
 
10,000 m2 of processing 
and chilled storage on an 11 
acre manufacturing site
 
Located in Northern Ireland, 
we benefit from unique trading 
arrangements that allow for 
seamless, unhindered supply 
to customers across the EU
 
120 acre Fruit Farm where we grow 
and harvest fruit for use in our 
compotes and finished desserts
 
£12M investment over the last 
7 years in our facilities

Our Facilities

Rice Pudding 
Available in family and twin packs





Bread and Butter Pudding 
Available in family and twin packs

Our versatile range of hot-eat 
desserts is available in both frozen 
and chilled formats, with a choice of 
packaging solutions and pack sizes 
tailored for the retail environment. 

The line-up features proven consumer 
favourites including sticky toffee 
pudding, fruit crumbles, rice pudding, 
and bread & butter pudding, alongside 
indulgent options like melting 
middle puddings, rich brownie 
desserts, and warm cookie treats 
— all designed to deliver quality, 
convenience, and strong shelf appeal.

Hot Eat Desserts





Our indulgent range of chilled cold-
eat desserts are crafted to meet 
the growing consumer demand for 
premium, ready-to-enjoy treats. 
Perfect for the retail environment, 
this collection includes best-
selling favourites such as individual 
cheesecakes, tiered trifles, and light 
mousses — all designed for maximum 
shelf appeal and convenience. 

With high-quality ingredients and 
eye-catching presentation, these 
desserts offer a luxurious finish to 
any meal, driving repeat purchase 
and customer satisfaction.

Cold Eat Desserts

Raspberry Trifle  
Also available in mango & passionfruit





Our range of innovative, seasonal 
showstopping desserts are designed 
to deliver standout centrepieces for 
key retail occasions. Developed by our 
dedicated NPD team, these trend-led 
desserts are crafted to create impact 
and drive shopper excitement during 
peak events including Christmas, 
Halloween, Valentine’s Day, Easter, 
and summer.  
 
From dramatic melting Belgian 
chocolate domes to intricately 
crafted pinecone ganache bites, 
the range is designed to surprise 
and delight. We also offer a fully 
bespoke development service, 
working closely with our retail 
partners to create exclusive 
centrepiece desserts tailored 
to their brand, customer base, 
and seasonal strategy.

Seasonal Desserts





To find out more about our products or to request a sample, please 
don’t hesitate to get in touch or connect with us on LinkedIn.

107 Summerisland Rd, Portadown, Co Armagh, BT62 1SJ, Northern Ireland
E: info@davisoncanners.com   P: +44 (0) 28 3885 1661


