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What’s Not?.


Produce coming from Spain at the moment is fairly expensive. Peppers, Iceberg and Tomatoes seem to be the worst affected. This is mainly due to it being the end of their season so supply is struggling to meet with demand. On the plus side the start of the English salad season is now in sight.


As you are all aware we are now offering English Rhubarb. Although it is of the highest quality the price is also high. Towards the end of March though our local Rhubarb grower should have the first of his crop creeping through our doors, watch this space!


Finally, a quick reminder to you all that it is Mother’s Day on the 18th of March. Don’t forget to order  any special produce that you may require with 24 hours.  Daffodils are  readily available now in bunches of ten. No Mothering Sunday would be complete without them!!


Enjoy the wonderful Spring Sunshine.








What’s Hot?


Throw away the woolly jumpers from last month because Spring is definitely here! The sun has started to break through the dreary cloud of February and that means the beginning of some exciting produce from home and abroad. 


As the name would suggest now is the time for the best in home grown Spring Greens. This beautiful Cabbage has a wonderfully fragrant nutty flavor combined with a crisp shiny leaf, making it a superb accompaniment to hot dishes as well as a welcome change to a fresh salad. It’s also amazingly good value for money, an all-round winner! New Mid Potatoes are now in stock with Charlotte and Baby Mids being a particular favorite of Chef’s and shops alike. These super little potatoes are a real treat whether roasted with a few herbs or boiled and smothered with warm butter. 


Moving further afield there are some fantastic deals on foreign berries right now. We are offering sweet Spanish Strawberry at under a pound a punnet, as well as the super fruit the Blueberry, also under a pound! Grab them whilst they last!!


Looking forward towards the end of the month we will be running our Local Organic Watercress again. John Churchward and his family have been growing Watercress for 3 generations & the natural fresh water springs that feed his crop give his Watercress the most superb peppery flavor.
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