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Lemon S u dhéastiful Amalfi lemons!

. {1 have recently returned frol

‘ Amalficoast, which morphed rat h#
—but our experience was richer for it and my word do we have a

l ot to learn from the 1 taldi

Having got so in tune to our supermarket culture, where you waltz in to a huge environment

stacked high with every conceivable product, catering for vast, globally inspired cuisine, the

Il talian’s approach to “‘local’ i's both refr
coast simply consists of a myriad of fish, pastrami, salad leaves, tomatoes and aubergine, hand-

made pasta, olive oil, mozzarella and lemons —lemons with everything! Just honest, healthy,

straight from the ocean/groves/kitchen grub. Halleluiah!

The fresh produce available is limited, but sold as it should be everywhere —straight off the vine or
plucked from the soil and given that 1t’'s
They embrace what nature gives them, what is ideal for their climate and this humbleness means
there are no questions beyond what is available to them.

The I talian’s passion for food is simply i
family is a joyful tradition, rather than another chore to get out of the way.

Now | love talking fruit and veg and this is more than a job to me, but it made me smile listening to
the locals regaling tales of how they have to trudge daily up hundreds of stone steps cut into the
coastal hill lines to reach their lemon groves in order to harvestthem—and t hen you
huge gesticulations as they throw their arms around suggesting how you can incorporate lemons
into countless dishes. You get a real sense of their Roman/Classic roots, because the lemon is as

) adored as any mythical god was generations before!

We stock Lemon S u cbéastiful Amalfi lemons (the ones with the pinch of leaf still attached)

courtesy of Nigel Harris CEO

www.lemonsud.it

‘ mid-summer recipes

Apricots Aubergines
Another excellent partner Imam Bayildi- heard of it??
= ‘for rich foie gras when quickly Simply steamed or boiled, A fantastic Turkish braise of
: ‘seared with icing sugar on the anitesser withtoasted aubergines, tomatoes, olive oil and
| cut edges. hazelnuts and olive oil finish with Plenty of garlic. Cook until meltingly
tender and serve with yoghurt as
part of a mezze.

Runner beans

a few shavings of a hard English
goats cheese.

Char-grill and serve with hams
or gammon steak, and also an Have a go at cutting thumb size

" interesting accompaniment with
pork terrines or pates. Slow
. bake with vanilla in foil and
"serve with crushed Amaretti
biscuits and sweetened
mascarpone.

R 3
o TEemeaas

pieces and tossing in flour, eggand
crumbs enhanced with grated
parmesan cheese, fry till golden and
serve with pesto
mayonnaise as a starter
or side order

oS

Stir fry-with lengths of
crunchy spring onion, ginger
matchsticks and chillies,
finish with a drizzle of
toasted sesame oil and shredded
__omelete.




round up for mid-summer

The New- Fresiv Diurect site ot Wigan has now- beew operational for

3 monthy The 40,000 square foot warehouwse on a 5 acre plot h \ %
cupplies all of e Novin of England. frow o mew faciity that that  17€S
has been designed. to- give an efficient operation that can provide dlrect

the maximumm that U possiple U terms of guality and freshuness.

Boyd Park | Head of North | Fresh Direct | Wigan t:.++44 1942 407 300 | e. boyd.park@freshdirect.co.uk
Mike Hirons | Commercial Director | Fresh Direct |Bicester t:.++44 1869 365600 e. mike.hirons@freshdirect.co.uk

PARAGUS '.:,uc"-:‘-.‘s'-"M
ARKHA
F°‘§;,’:‘§3$E The end of a successful seasont FreshGro- asporagus harvest from the el
D(;ESHGRO MarkhamUs farm in Newton Purcell, grows |-\~
FARM! have 30 for harvested 11 tonnes of Hie product: Roots food. market

brawnd set np o roadside stall next to- tihe farm so- passers by cowdd buy the
osporagus fresiv and straight from e fleld, wiried has proved to- be
very popular!

FreshGro | Bicester| t:.+44 1869 365600

Owr muwscatel grapes are world classy right nows wivy every grape connot agif
taste Uke Huy | dont kinows Mava de boly strawbherries fantastically 0[{//’1;\5,,'
aromotic, larger than a wild strawberry but wit an alimost Ldentical /
toste. New- season garlic strings are fobp. Red flesiv prickly peor abpount

stort from lsrael. Donlt forget ouwr wonderfully aromatic Amalfi coast lemons!

Martin Levy | Director of Sales ¢ Gourmet | Fresh Direct |Bicester| t:.+44 1869 365797 | e. martin.levy@freshdirect.co.uk

We hawve some amazing strawberries and roaspherries, sourced from
the leading regional soft fruit form Lutton Farm, situnated ow tire

border between Cambridgesiive and. Northamptorsiviare. O a fomily
ruwn farm, speclalising i berries: (availaple wntil Och).

Kamal Dhariwal | Head of Cambridge | Fresh Direct Local | Cambridgeshire | t:.+44 1480225990 | e. kamal@freshdirect.co.uk

freshdlrect

Fresiv peas and Broad beans - nice! Apricoty are down U price anodd -
the witite peacihes toste great: The premiunm cherries are now- He prope <]
Edelweiss chherries, hunge and tosty. Gooseperries and wet alimondy have freshdlrect
staurted, blood peacihes expected any day now! Specialist produce,

conrgette flowery and yellow- dandelion leares are to- order.

James Mackie | Head of Scotland | Fresh Direct Local, |Scotland| t:.+ 0141 552 7711 e. James.mackie@freshdirect.co.uk

Freshv Kitehen specialise in tie highest guality funished value added
foodservice sector. Our team of chefs will design, with tive close é
co—operation of ouwr cwstomers, a range of produrcts unclunding fFQSh
chargrilled peppers, anbergines, artichokes, covurgettes and asporagus.  /Llolen

Adam Isted | Head of Fresh Kitchen |Bicester | t:.+44 1869 365790 | e. adam.istead @fresh-kitchen.co.uk




Swede, Strawberries and Raspberries
Established. in 1975, Stewarty of Tayside have steadily expanded
and today they are now one of the largest swede growers and
mewarWMmofﬁngwawaﬁfrw
growery un Scotland: In the early 19905, due to- nereased
competifveness within the wndwstry, a decsion was made to-
speclalise wn the cropy that were best suited to- their geograpiical
location O Hese were swede, strawberries and  roaspbervries.
Approximotely 80% of their crop Wy grownw locally i East and
Central Scotland. withv He remaining 20% grown v the Nortr
East of Scotland. AW cropsy are groww stricty to- Assured Produce
anodl EUREPGAFP standards. Stewontsy of Tayside harvest swede
fresiv each day from July to- Aprile During May and June tHrey
use their cold store facilities to- ensure o all yeor rovwnd supply.

www.stewartsoftayside.co.uk

Challies, chillices and more chollces!

Jovunna Plumdby grew- her flrst el peppersy uv
1994 wirlst living v Soutiv Texas, USA wiere
she developed a passion for Mexican fooodld
Since 2007, s h e been growing chillies at
Edible Ornamentals, Cherwood  Nwrsery,
Chawstow, Bedfordsivire

www.edibleornamentals.co.uk

Beetroot..a week away from picking!
Phil Russell has been growing, beetroot, broand
beans, runner beany and cowrgettes for the

past SO yeary, h e Ufre last of the fowrteen
growery i He Village of Roxton, Bedfordsiive

HUNDREDS more vulnerable people will
get fresh food every day after a charity
struck a deal with a fruit and vegetable
company. Now it has agreed a deal with
Bicester firm Fresh Direct, which will now
hand over food which is perfectly fresh,
but can no longer be sold.

- Fresh Direct commercial director Mike
PHOTO. Hirons said he approached the charity

Fresh Direct chairman John after looking at how we could better use
Harris, left, with the Lord our surplus food.

Lieutenant of Oxfordshire Tim

Stevenson and Oxford Food Bank G ¢ KSNB A a y2GKAyYy3
joint coordinator Robin Aitken just may not be exactly what the
customer is after. It is a win-win for

www.re-plenish.org SOSNE2YS 6A0GK (KAAZ
Alo-one the horizon s o new-
supplier offering ready cookeol An estimated 1.6 million tonnes of food is
apples and pears macerated, un dumped in landfill every year in the UK.

vanidla or ciunmnamon sngor



