
Now available:

 SecureIt™ Tamper-Evident 
Labels for Date Code Genie.

Universal labelling, made simple. 

0 18291 01054 7

MUST SELL BY: WED 09/13/18 3:00PM 

CHICKEN SALADChicken Salad ingredients:
diced chicken, celery, scallions, sweet onion, 

fresh tarragon, chopped parsley, and mayonnaise.

Salad MixEmployee: Jaime Meyer
Prepared on: Sat 29/1/23 3:20pm

MUST USE BYMonday31/01/23 3:20PM
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The Date Code Genie® is an innovative system that 
streamlines food packaging and prep labelling processes, and 
dramatically increases efficiency and accuracy in kitchens.

Legibility – no more deciphering poorly-written day labels.

Consistency – every label is produced to the same standard, use by dates are uniform, 
pre-determined by you and consistently reproduced for every label.
The two points above are key for all EHO inspections – the DateCodeGenie® will help you to achieve 
better compliance in this critical area.

Legal compliance – DateCodeGenie® is a complete solution to stay ahead of changes to legislation on allergen 
compliance for pre-packed for direct sale food (PPDS).

Ease of use – the app-based system is easy to navigate and use.  There are a range of FAQs, videos and webinars in the support section on the website, 
plus we provide aftersales support, all which all allows you to spend more time doing what you do best.

Flexibility  – create new labels for all food prep and retail requirements, without any additional set up costs.  Generate barcodes and QR codes from 
within the system.

Connected technology – your DCG data is stored in the cloud, connected over Wi-Fi and available to access from any computer via the 
www.datecodegenie.com website. Integrating with third-party recipe and menu management systems, DateCodeGenie® works seamlessly to bring 
your full menu data into an easy-to-use labelling system.

Cost saving & Less waste – produce labels in a fraction of the time it takes to handwrite, saving hours per day and €1,000s per year. 
Good practice in food rotation labelling leads to better management of fresh food, meaning less waste and better cost control.

Built for use in commercial kitchens – the X2/X22’s heavy-duty stainless-steel housing ensures the system is durable and compatible 
with a busy commercial kitchen environment. While the DateCodeGenie® Lite  offers the same app and tablet interface, but in a separate 
tablet and printer bundle – ideal for smaller kitchens or where greater flexibility is needed.

Short ROI – with a low purchase price and no ongoing fees, the DateCodeGenie® can deliver a positive return on investment in a matter of months.

Ongoing support – every DateCodeGenie® comes with a two-year parts & labour warranty and includes ongoing access to software updates and 
dedicated after sales customer support.  We provide full support in set-up, installation and staff training on the day of install. 

Saves time – allowing you to spend more time doing what you do best and focusing on the things that matter.


