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Coopers Produce merges with Fresh Direct UK Ltd.
We are thrilled to announce that Sarah Cooper joined us on 1st July 2010

Sarah joins our excellent team of senior managers as Managing
Director at our new depot in Wigan. Sarah has a vast wealth of
experience in the fresh produce industry. Along with this exciting
new introduction we would also like to welcome Sarah’s senior
business partner David Simmons as Head of Procurement %
North/West. Likewise David is bringing with him a wealth of knowledge and
experience, with over 30 years of involvement in fresh produce and chilled foods.

Sarah Cooper can be contacted on: David Simmons can be contacted on:
t.01942 407 300 t. 01942 407 300
m. 07876 142 565 m. 07870 596880
e. sarah.cooper@freshdirect.co.uk e. david.simmons@freshdirect.co.uk

Keep a look out for more news updates! http://www.freshdirect.co.uk/newsblog.aspx

Cooking wine
Olive ol & Chillies
Mayonnaise
Cooking ol

Palm Sugar

Onion Marmalade
Lovdy of wet salads
Greek Yoquat
Maldon Sea salt
Charmowla spice
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NOT so good

Parsnip

Swede

Plums @
Lemon

5 Carrots

6 Asparagus

7 Celeriac

8 Artichoke

9 Apples
10 Oranges
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Dear Customer,

Now that the World Cup has come and gone we will have to wait another four years for 32
hopeful nations to congregate in Brazil to repeat the much-hyped spectacle, but what has always
fascinated me Ls the way people in this country reduce thelr culinary standards for the duration of Bngland’s participation
inthe event. From a survey of almost 2000 people in 17 citles acvoss the UK taken prior to the World Cup it was caleulated
that Brits would eat 47 million extra takeaways while downing an extra 211 million pints of beer during the towrnament.
An amazing 42% of the adult population would eat wmore junk food such as pizza, crisps and burgers while 4 7% woulol
consunme more aleohol. Perhaps this veflects a desive on the part of the greater population to eat products of a quality
commensurate with the slop belng served up by the national team on the piteh.

ow the {lip stde of the coln there is a decline in the consumption of healthter foods, particularly frult and vegetables, up to
elght pleces of fruit less per capita during the competition and this is quite noticeable in the dip of sales that suppliers such
as ourselves experience every four years. Fewer people Visit restaurants, and there is also an bnerease in tobaceo use during
the towrmament. So, if wayne Rooney was upset whew the fags and booze turned to slags and boos after his team's dismal
showing against Algeria he needwn't have worried as, unlike his team-mates he was not destined to leave South Africa
empty-handed. wayne pieked up the award for the tournament’s ugliest player in an online poll; quite an achlevement
when Yyou consider he was up against the likes of Dirk Kuyt, Carlos Tevez and Franck =ibery!

Among the 17 citles tncluded tn the eating habits survey was Edinburgh. If vesearchers were puzzled by the fact that
predictions for that city's conswmption were stmilar to those for cities south of the Border maybe the best explanation came
from o menber of the tartan army who explained that, after Scotland’s fatlure to qualify, his countrymen now had 31
teams to support...

Anyway, now that we have all had our {ill of overpaid footballers underperforming, Let's hope that the
greater part of the population will get back to thinking about their five-a-day. Until the olympies at
least...
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David Burns, Managing dDirector @ @ @@ ’

Leaves, then deep fry HUL golden and crisp, serve witiv apple puree to-
Mp: Blackherries are also- good friends witiv gome, especially pigeow,
served as o stowrter of rovsted breasts, bitter leanves, walnnty and cruply
Frieod leeks.
Kholrabi- Alwayy e poor cowsin to- otiver membpery
of the brassica fomily, bt well wortiv a shot:

Try shuredding one a mandolin and sweet piuckling to- accompany :
fotty meaty and terrines. i

Cooked Hill tender Kiholrabi has o wonderful taste reminiscent of
broceol, try tossing witiv toosted garlic clabatta crumbs, ano
crvwmpleds crispy poncetta.

Samphire — Deliciows ay a late siwmmer alternatve to- Uy landdlunbber
' relative, sumply boued i plain woter and served witihv hollandaise
- saunce. Great withv capers, AL, lemon and fi (of covrsel).
Use witiv poacihed eggsy on sourdouglh toost as a vegetanrian brunciv
s, or ay a fantastic garnisiv to- salt marshv lamdp:
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We are continually looking for better ways to operate, to improve service, reduce
costs and our impact on the environment. We have just completed a lighting @
replacement exercise in our Inspiration depot, lighting will be better for checking
quality of produce, and we are forecasting a 42% reduction in energy bills for the ff@Sh
lighting over the next three years including capital expenditure. d i rect
Every little helps! That’s got a ring to it hasn’t it!?

Contact. Mike Hirons | Commercial Director | Fresh Direct | Bicester | t. +44 1869 365600 | e. mike.hirons@freshdirect.co.uk

With the Asparagus season finishing in June, Fresh Kitchens
production has increased further on seasonal lines such as
Roasted Onions and Butternut Squash, Courgettes

and Peppers.

We really are at the peak of Peachiness right now with Yellow,
white flesh, flat and blood flesh all available. Baby coloured :
carrots are tender and young. ‘ O'LL
Baby Golden and Candy beetroot are sweet and cuddly. ' \ o.u//’/""l/f,
Golden on Branch dates. Freeze them for a day and defrost for

instant ripeness - yes they are magic dates.

Yellow Date

Contact. Martin Levy | Director of Sales — Gourmet | Bicester | t. +44 1869 365797 | e. martin.levy@freshdirect.co.uk

Fresh Direct Local Scotland recently supplied the Scottish Open at St. Andrews, and

even the players themselves were eating our product! On a different note, we also g gaks

have two new dry goods available now, Fennel Pollen and Dill Pollen. Two great M
products that have loads of uses. Please ask if you would like some recipe ideas. fresh direct

[oCﬁ[

Contact. James Mackie | Head of Scotland | Fresh Direct Local | t. +44 141 552 3424 | e. james.mackie@freshdirect.co.uk

Manning and Sons local Plums started the last week of July and will last for about 6
weeks, following on with Local Apples at the end of August. Blueberries coming in
from the leading regional growers at Lutton Farm. Local Leeks and Celery from 3
Nightlayer Farm. On the more delectable side we have Marsh Samphire, Crab fresh dl
Apples, and Wild Blackberries. Plus our usual full range of cheese, dairy products
etc.
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Contact. Kamal Dhariwal | Head of Cambridge | Fresh Direct Local | t. +44 1480 225990 | e. kamal@freshdirect.co.uk

We have direct supply of the best English cherries, straight out of Kent. Beautifully
dark red and full of flavour. Also from Kent we are sourcing excellent Fraise Du Bois.
The market is full of fantastic European stone fruit at the moment. French apricots

being my personal favourite or possibly a French flat peach? English peas, broad pcc -
beans and runner beans are bang in season. While the hot weather is with us there is b

no better combination than charantais melons direct out of Rungis and a few slices of

the finest Parma ham!

Contact. Nick Fowler | Managing Director | Fresh Direct Local | London | t. +44 207 498 4000 | e. nick.fowler@personalcatering.co.uk

e Prrsonal Catering Compary Ltd

www.freshdirect.co.uk



meet the growers

Strawsberries, raspherries, blueberries

Lutton Farm is a 175ha soft fruit farm situated on the border between
Cambridgeshire and Northamptonshire. They aim to produce roughly 1000
tonnes of strawberries, raspberries and blueberries in 2010.

Strawberries: Driscoll Jubilee,Elsanta , Driscoll Eldorado, Driscoll Camarillo,
Sonata. Raspberries: Driscoll Maravilla. Blueberries: Various varieties inc.
Ozark Blue, Blue Crop, Duke, Nui, Liberty and Aurora

Peas, stick beans M broad. beans

DADGE are a family run business Est 1989. Contract grown crops using growers
in the Pershore, Evesham & Worcester local areas. The stick beans, broad
beans and the peas are all grown in the Stourport area. Season June until End
of September, although the UK stick beans will be grown using a late variety to
extends the season into November.

Pat Choi Cherry Farms

Cherry Farms has been producing oriental vegetables since 1987 with a

produce portfolio that includes over 20 different varieties, the most popular

being Pak Choi (Bok Choy). Other leading vegetables include Choi Sum, Kai
| Choi (Chinese mustard), Kai Lan (Chinese Broccoli), Chinese Celery and Tong

Ho.

David Lam, Bedfordshire - www.cherryfarms.co.uk

Stories

Meet owr cihhef Duncan Parsonage

Fresh Direct helped sponsor

|| Mitchell Roberts who won 1 Silver &
medal and his sister Hollie won

an amazing

Congratulations and good luck, as they

now head off to Romania at the end of

September to represent England in the European Cup.

Spwds! Leanves! Herbs! [n addition to

these produict recognition sessions withv

owr sedes team, we're uv tihe indtial stages |88
of preporing o premivan range of hot/ colol [&5F
serve Mediterraneon rim/ mezze style -
Adisihes.

*
sodexo Golf day - Fresh Direct were the winning team!
For example: Who would of thought operations, sales and transport could pull it
o Tuwnisian style cous cous withv chick peas anol off? Congratulationsto Nick, Nick, James & James (Jim)
spices ( If you’re names not Nick or James, you’re not allowed to play!)

Greek/Cypriot style chargrided veg min withv Fresh Academy & Cooper School, Bicester

Hollowmd and mint ¥ Robert (Bob) Lacy enjoyed a week’s work experience with
Holion fernel, lemons and pasta withe pine nuts Our chef Duncan, to start him on his pathway to become
S . style rice with [ oo reds the next Michelin star chef!
peppers, red ondony oand sherry vinegon Fringford Pre-school Fun Day!

Grilled mushurooms with aubergine, garlic and Fresh Direct support local Oxfordshire
. Apressi ’ school - Donating easy peeler oranges
tadiine essng and apples — all gratefully received and

Roasted rototounidle nigoise finished withv fruity eaten by the children and their families!
olive ol For further news visit www.freshdirect.co.uk




