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Time for a Make-KEOGHver!
Keogh’s Farm draws inspiration from family heritage for new look packaging 
Keogh’s Farm, producer of Ireland’s favourite home-grown and hand-cooked crisps, is delighted to reveal that its much-loved crisp range has had a make-Keoghver! The new-look packaging, which will be on shelves nationwide from May 2017, puts home at the heart of the family business. 
The Keogh family enlisted local illustrator Peter Donnelly to give their crisp packaging a fresh new design, whilst also paying a respectful homage to the many Irish suppliers, family members and iconic landmarks that have shaped the Keogh’s brand over the years. 
Whilst each crisp flavour remains exactly the same, as tasty as ever, the new packaging draws on unique elements to tell the Keogh’s Farm story, from crop to crisp.   
Keogh’s Irish Cheese & Onion features Peter Keogh, family father, escaping from the city with his wedge of farmhouse cheese and a big white onion tied to the back of his red pick-up truck. Irish Cheese and Onion is Peter’s favourite flavour and the red pick-up truck has pride of place in the yard at Keogh’s Farm in North County Dublin. 

[bookmark: _GoBack]Another of Peter’s favourite vehicles appears on the new Atlantic Sea Salt & Irish Cider Vinegar packaging. His boat, The Mermaid 132 is depicted sailing towards the lighthouse at Skerries, Co. Dublin, where the vessel is currently moored. Peter Keogh and his sons spent many of their summer holidays sailing around the Irish coastline, in years gone by.

The Keogh’s Sweet Chilli & Irish Red Pepper design gives a playful nod to the Keeling’s bell peppers which give the crisps their distinctive flavour. Illustrator Peter Donnelly turned the wheels of Tom Keogh’s vintage John Deere tractor into cuts of pepper whilst a red chilli forms the exhaust. Tom’s beloved tractor takes pride of place at local shows and events during the spring and summer.

Another favourite holiday destination of the Keogh family is the Skelligs in Co. Kerry. The famous peaks are seen in the background of the Irish Atlantic Sea Salt packaging with the Mermaid 132 also making an appearance! Tom, Ross and Derek Keogh have such fond childhood memories of the area that they now like to bring their own kids to visit too.

The new Keogh’s Shamrock & Sour Cream crisp packaging sees a return to the family farm with a dairy cow, speckled with Ballingskelligs shamrocks, chowing down on three-leaved stems. The Skerries windmill can also be spotted on the horizon as North County Dublin has such a special place in the Keogh family’s heart.

The latest addition to the Keogh’s flavour family, Irish Chorizo & Cherry Tomato, features a little piggy trotting home to the farm, carrying ripe and juicy cherry tomatoes. Ballyboughal Church can be spotted in the background, a nod to the area where the Keogh’s all grew up. 
 
And finally, even the special edition Christmas crisp will get its own new look and feel.  Keogh’s Roast Turkey & Secret Stuffing illustrates the herb boxes from mother Denise Keogh’s back garden. Denise’s home-grown herbs are used to create the secret stuffing flavour, whilst the pitch fork is a favourite tool from Peter Keogh’s garden. 

Speaking about the rebranded packaging, Tom Keogh, Managing Director at Keogh’s Farm, said, “We are privileged to say that Keogh’s is a very well-loved and recognised brand in Ireland and as we grow, we began to feel that it was time to freshen up our look. Working with a local illustrator was of paramount important to us and Peter Donnelly has absolutely perfected the essence of Keogh’s in his designs. Each crisp packet now tells a story and truly puts home at the heart of it. We couldn’t be happier with our makeover and are confident that Irish consumers will love it as much as we do.”
All Keogh’s crisps are hand-cooked on the family farm in North County Dublin and are certified gluten-free. 
For further information on Keogh’s Farm, visit www.keoghs.ie
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Notes to Editor
About Keogh’s Farm
Keogh's Farm is a family owned and run potato growing and crisping business based in North County Dublin, an area famous for producing Ireland’s finest potatoes.
The Keogh Family has been farming the rich fertile lands in this area for over 200 years and now produce Ireland’s only “hand cooked on the farm” artisan potato crisps since 2011. Special crisping potato varieties are chosen, grown in fertile soils and harvested with extra care and a lot of love - from crop to crisp!
Keogh’s use only the finest, carefully selected authentic Irish food ingredients to create their delicious flavours: Atlantic Sea Salt & Irish Cider Vinegar, Shamrock & Sour Cream, Irish Cheese & Onion, Irish Atlantic Sea Salt, Sweet Chilli & Irish Red Pepper, Irish Chorizo and Cherry Tomato and the seasonal Roast Turkey and Secret Stuffing. All varieties are gluten free.
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Grown with love in Ireland




