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W.J. SEPPINGS MODERNISE

W.J. Seppings Butchers was established in 1919 and
continues as a family business today supplying quality
meat from the original shop. It is the oldest established
butchers in Hungate, Beccles with highly trained butchers
cutting and preparing the meat on the premises — they
make over a ton and a half of sausages a week. The
kitchens at the Hungate premises also make fresh pastry Heat Hog
products daily: a wide range of savoury and fruit pies,
quiches and hundreds of sausage rolls. Whenever
possible all meat is sourced locally and Robert Sepping is
keen to ensure his business promotes low food miles.
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In April 2011 during a major re-fit at the eat Flog

Hungate shop. We completely stripped out the tired
fixtures and fittings and replaced the shop front, flooring,
ceiling & wall tiling to give the shop a new lease of life.
New, modern Arneg Sydney chilled display counters for Heat
meat and Delicatessen items has changed the way Hog
product is displayed & has increased sales.
As part of these works the refrigeration engineer
suggested that Robert Sepping replace his
numerous old refrigeration motors with a multi-compressor
pack system & remote condenser which would be far more
efficient to run. The one system would run his walk-in
chillers & freezers as well as the display cabinets on the
shop floor. Robert, keen benefit from year on year
financial saving and to keep his impact on the environment
to a minimum, welcomed the proposal. This decision alone
reduced their carbon emissions by nearly 40%.
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