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New fresh products for your menus Spring 2024




ur expert food team would

like to recommend a special

selection of new and exciting
products, perfect for your spring and
summer menus. We have launched
even more great British products in
direct response to customer requests,
enabling you to continue to showcase
the freshest produce on your menus
while supporting British farmers.

From our innovative new
CauliShoots®, with no prep and

no waste, to our vibrant tomatoes
grown on the Isle of Wight and vegan
foraged mushroom meat, there are
products to refresh every menu.

Our new products not only look and
taste great, but many support local
suppliers and farmers, giving you
and your customers something to
enjoy and talk about. We're all about
sourcing responsibly and celebrating
the flavours of the season.

To find out more, get in touch
info@freshdirect.co.uk
0344 873 0868



Now

available

in large
size

107912 | Large Lemon | 1x5lemons

All-year-round | Sourced from Spain and South Africa | Westfalia

Our hand-selected lemons are an essential component of the latest cocktail trends. With
their impressive size and vibrant flavour, they are available year-round.

in large
size
1078451
Piel de Sapo Melon
1x8

All-year-round | Sourced from Spain
and Brazil | VIDAfresh

With a thick, green outer rind and pale green
to white flesh, it offers a mild, honeydew-like
flavour. Popular in Spain, you can now enjoy
this refreshing fruit year-round.

QOur chef’s comments

One of the best-flavoured melons
around, piel de sapo (frog skin)
melon, sometimes known as Christmas
or Santa Claus melon, is fantastic
simply served with prosciutto di
Parma (particularly if compressed to
intensify texture and taste), in fruit
salads, or frozen and blended for a
melon granita.

available

107829
Large Easy Peelers
10kg

January - October | Sourced
from Morrocco, Egypt and South
Africa | de Groot

Enjoy the juicy and tangy
sweetness of our large easy
peelers, available from January
to October and carefully chosen
for their large size.




Driscolls

Only the Finest

Blueberries

Only the Finest Barries™

Blueberries
80ge

weww.driscolls.eu
Driscoll's, Kent, ME17 4BA, UK

weww_driscoliseu
Driscall's, Kent, ME

N 107970

Blueberry Snack Pot

20x 80g

Sourced from UK, Spain, Poland

and South Africa | Driscoll's Baby Cucumbers
5kg

Each plump and juicy blueberry
is bursting with just the right
balance of sweetness and
tartness, making it the perfect
healthy snack.

All-year-round | QPI

Available from May

beaultf

A smaller version of the classic
cucumber, featuring a tender skin. Ideal
for health-conscious snacking, these
cucumbers also make a good addition
to salads or children’s menus.

QOur chef’s comments

Great for home-made ‘dill
pickles’, they also work well
split in half and char-grilled
as a hot garnish or side dish
or used in fish dishes.

3106701
Sweetbite Peppers
20 x190g

All-year-round | Available
with notice | MDIE

Colourful baby peppers with a sweet
taste and crisp texture, making them
a perfect addition to your kitchen,

whether enjoyed raw or cooked. .
Available from May

107971
Strawberry Snack Pot
20 x 80g

Our chef’s comments

300018 | British Green Chilli | 3kg

Vibrant baby peppers, . I
iy 300019 | British Red Chilli | 3kg

can be treated as Padron
peppers or stuffed with
cheese then grilled and
marinaded for starters

Sourced from UK | Driscoll's

Packed with sweet, juicy flavours in every May - October | Barfoots
bite. Each strawberry is hand-picked
at peak ripeness, ensuring a fresh and
delightful snacking experience.

and sides or as a

These vibrant peppers offer a fresh and spicy
salad component.

Available from May
flavour that adds depth to any dish.



1079181 | Baby Watercress 10795151 | The Shoot Mix | 8 x100g

4 x 250g
All-year-round | Westlands

All-year-round | Westlands
The Shoot Mix is a blend of sunflower shoots, golden pea shoots, broccoli
Experience the classic peppery and spicy taste of shoots and micro-red amaranth. This combination offers a spectrum of

British indoor-grown watercress. This watercress is flavours, from aromatic, bold and peppery to citrussy, earthy, floral and sweet.

unwashed for a longer shelf life, so you can enjoy its
benefits for longer.

QOur chef’s comments

Our chef's comments A nice alternative to traditional leaf mixes, bringing more
texture and variety to the plate and adding height to
Great flavour and a 100% yield. dishes. Can be used to top off salad bowls or as a garnish for

Paby watercress doesn’t have the a host of recipes.

‘leggy’ stalks that often end up
in the bin with regular watercress.
Excellent for garnishing steaks and

grills as well as in burgers. 1079131 | Petite Leaf Mix | 4 x 250g

All-year-round | Westlands

1079161 | Micro Rocket Wasabi Our new Br1t%sh—sourced mlxed.salad is ayaﬂable year—rOL'md and has a
longer shelf life for your convenience. This colourful mix includes four
8x20g or more tender salad leaves: chicory, kale, komatsuna, land cress, red

amaranth, red mustard and red vine sorrel.
All-year-round | Westlands

Tender and peppery, this microgreen will elevate

your dishes with its distinctive wasabi kick. ,
Qur chef’s comments

A really delicate, refined salad mix packed with flavour,
for use on more premium and refined dishes as a side salad

Qur chef’s comments or garnish.

Brilliantly intense and punchy mustard/
wasabi/horseradish flavour. Great for
finishing sushi, to add punch to salads
or as a garnish for steak, beef, mackerel

and other oily fish. Elevate
your dish

1079171 | Sunflower Shoots
8x100g

All-year-round | Westlands

Packed with a crunch and refreshing crispness, these 1079191

micro shoots boast a nutty flavour, adding texture . N . . .

e taste to ang salad Asian-Inspired Micro Leaf Mix
16 x 20g

All-year-round | Westlands
Qur chef’s comments
Our Asian-Inspired Micro Leaf Mix, sourced from British
farms, consists of three or more of the following micro
leaves: mizuna, red pak choi, Thai basil and coriander.
Create vibrant and fresh dishes inspired by Asia, all
year round.

Excellent ingredient to add height,
texture and taste to salads
and garnishes.

b o ‘. o

€ o

Qur chef’s comments

Great little micro leaf mix which saves chefs

: . having to buy multiple packs of micro greens. To find out more, get in touch
3 Z Punchy Asian flavours great for finishing bao info@freshdirect.co.uk
: buns, Asian-inspired salads and fish dishes.
P 0344 873 0868




3100831
British Isle of Wight Padr6n Pepper
250g

April - October | IOW
Small green peppers, also known as Herbdn
peppers, sustainably grown on the Isle of Wight.

Typically mild in flavour, these peppers offer a
slight kick for those who prefer a bit of spice.

Qur chef’s comments

. . ] . Classic tapas pepper great for sharers
Available from April N and sides, deep-fried or char-grilled and

‘ e N sprinkled with smoked sea salt.

Available from April

1079421
British Isle of Wight Striped Aubergine
1x15

Produce from

The Isle of Wight

April - October | IOW

Renowned for their vibrant, striped pink skin, these aubergines are
also known as graffiti aubergines, offering a uniquely sweeter flesh.

3000121 i
British Isle of Wight Piccolo Tomato ‘ Our chef’s comments

250g 4 i Premium-quality aubergine with a creamier,

sweeter flesh than regular. Can be used just

April - October | IOW ! like a standard aubergine.

The ultimate cherry tomato, bursting with flavour and
aroma, is organically grown. Perfect for salads and ;
cooking with, it adds sweetness to any dish. Isle of Wight ' E. T e 107941

Tomatoes lead the way in growing the finest Piccolo British Isle of Wight Premium Beef Tomato
tomatoes, renowned for their superior flavour. 3kg

April - October | IOW

This mixed box features a combination of Fuji, Marsillia and

' ,_ Beorange beef tomatoes, each renowned for their premium . . 4 i
Available from April . 1 . flavour and quality. Carefully grown on the Isle of Wight, . < i y: Available from April
il ; - these tomatoes offer a rich and meaty texture.




1079251

Foraged Shredded
Mushroom Meat

4 x500g

All-year-round | Northern Ireland
Umi Foods

Our vegan meat alternative is made
from locally sourced mushrooms grown
in Northern Ireland. Offering versatility
all year round, it is perfect for elevating
dishes like bao buns and wraps.

Qur chef’s comments

Meeting the need for ‘cleaner’ vegan
menu options this pulled mushroom
meat is neutral in flavour, allowing
chefs to add their own twist, e.g.
adding sesame oil, 5-spice, soy and
garlic to create a vegan Chinese
crispy duck, or combining with
barbecue sauce for a plant-based
version of pulled pork.

1079261
Foraged Mushroom Meat
4 x500g

All-year-round | Northern Ireland
Umi Foods

Crafted from locally sourced mushrooms
grown in Northern Ireland, with year-round
availability, this natural vegan product
offers versatile use as a meat alternative.

Qur chef’s comments

These chunky nuggets of shredded
mushroom are ideal for vegan

menu options such as ragus and
casseroles, or can be broken down to
replicate pulled beef in texture for
barbecoas, shawarma or stir-fries.

107927

Large Portobello
Mushroom 110-140mm
1.5kg

All-year-round | Northern Ireland
Gold Circle

A reflection of the latest mushroom trend,
grown in Northern Ireland. This natural
product serves as a versatile ingredient for
creating vegan dishes, adding depth and
savoury richness to your dish.

1074871 | Maitake Mushroom | 2x500g

All-year-round | Livesey Brothers

Grown in clusters, the name of these mushrooms comes from
Japanese and means ‘dancing mushroom’. They offer a meaty texture
and flavour and are available year-round, making them versatile for
any menu. Maitake mushrooms are often referred to as hen-of-the-
wood, or by their scientific name, Grifola frondosa.

Qur chef’s comments

The new ‘darling’ of the mushroom world and favoured by many
Michelin-starred chefs. This umami rich mushroom barbecues
brilliantly and can be brushed with any number of marinades’
from teriyaki to barbecue. Great as a steak or burger
alternative, a vegetable side, or broken up and sautéed to be
added to other dishes as a component. If you haven't tried it
before, you must give it a go!



1079241
Tenderstem® Broccoli Tips
4 x500g

3102281 I Caun.ShOOts@ I 15 X 250g : Al i S g " S Aﬂ»year-round | Available from the UK

and import | Barfoots

All-year-round | Small volume | Barfoots b |

] 1 ’ - SN < Selected for their tenderness, and with year-round
CauliShoots® are a new variety of cauliflower with sweet, nutty curds on ; : 2 R o R Oy o . A

. y 3 N Y b, 5 = availability, these fresh broccoli tips are trimmed and
succulent stems. They are a blank canvas for your cooking and are edible e : TNy s 1 . .
, ; - . 4 . ! ] : ready to use, providing a hassle-free cooking experience.

from tip to toe, so there’s no prep and no waste, saving time for the chef. ' .

Our chef’s comments

Our chef’s comments ’“ A Great for when you want a more refined
G tenderstem with less stalk and more

The cauliflower equivalent to tenderstem. Really versatile veg ﬂowerin.glhead, perfect for steaming or

that can be steamed, char-grilled, roasted or tempura’d. char-grilling.

Multiple applications as a side dish, starter, sharer or vegan

platter. Takes flavours and marinades really well.

To find out more, get in touch
info@freshdirect.co.uk
0344 873 0868
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107774
Chefs Choice Chipping and Roasting Potato
20kg

All-year-round | Linwoods

Our premium British potatoes are chosen by chefs and are specially selected for chipping and
roasting. They are hand-selected, tested, and stored to ensure only the finest potatoes make the cut.

Why are they so good? It’s all about careful variety management throughout the year to ensure
the right balance of starch and sugars, offering an unbeatable taste in every bite. Each pack also
comes with expert cooking and storage tips from the chefs themselves. Plus, our commitment to
sustainability means they come in fully recyclable packaging.

Qur chef’s comments

A fabulous, consistent product that will guarantee you the perect chip or roastie every
time. Also works brilliantly for mash, rostis, sauté and purée.

Prepped solutions

107838 | Shredded Red
Cabbage 3mm | 2.5kg

All-year-round | Live just-in-time line | TCK

Our ready-to-eat red cabbage is a versatile
ingredient, offering a hassle-free way to
incorporate a burst of colour and flavour to
slaws and salads.

107839 | Shredded White
Cabbage 3mm | 2.5kg

All-year-round | Live just-in-time line | TCK

Our ready-to-eat white cabbage is a versatile
ingredient, offering a simple way to incorporate
a crisp, mild flavour to your menus.

107834 | Shredded Kale
3mm | 2.5kg

All-year-round | Live just-in-time
line | TCK

Carefully prepared to 3mm,
washed and ready to eat. Enjoy
this versatile ingredient in stir-fries
or salads.

107789 | Diced Root
Vegetable Mix, 5mm (Leeks,
Carrots & Onions) | 5kg

All-year-round | Live just-in-time
line | TCK

Save time in the kitchen while
elevating your dishes with a
blend of leeks, carrots and onions,
perfectly diced to 5mm.

107837 | Shredded Savoy
Cabbage 3mm | 2.5kg

All-year-round | Live just-in-time
line | TCK

Washed and prepared for
immediate consumption. This
versatile ingredient is perfect
for an array of recipes, offering
a straightforward way to add a
crisp texture and mild flavour to
your dishes.

1079431
FreshLock® Jacket Potato
1x 3 pack

Barfoots

Jacket potatoes that are fully cooked, prepared
and come in Freshlock® packaging for an extended
shelf life. They're quick, easy and help reduce
waste. With 100% natural ingredients and no
artificial preservatives or additives, simply heat up
and serve.

107796 | Diced Shallot 5mm | 1kg
All-year-round | Live just-in-time line | TCK
Our fresh shallots are expertly cut into small

5mm dice, offering convenience and saving you
time in the kitchen.

107841 | Sliced Spring Onion
3-5mm | 2.5kg

All-year-round | TCK
Enjoy the effortless preparation of fully sliced

spring onions; simply wash and they’re ready
to use.



Supp Orting Isle of Wight Tomatoes

Location
Isle of Wight

I I I Tomatoes, aubergines, Padrén peppers

Where it began
Many Of our new fresh products have been Formerly ‘The Tomato Stall, founded in 2007, Isle of Wight Tomatoes grows

tomatoes renowned for their excellent flavour and innovation, on the island with

sourced from British farmers ] the most hours of sunshine in the UK.

Innovation
‘Zero waste, maximum taste. Fruit is fully developed on the vine, providing
maximum ripeness, higher sugar content and fuller flavour.

1. Barfoots

2. TCK

The company works alongside seed companies globally to create and trial over
200 new varieties and seek out the best varieties for the future.

3. Driscoll’s
Sustainability spotlight

Isle of Wight Tomatoes encourages native bumblebees to pollinate 40 varieties
of tomato across 27 hectares of glasshouses, using a closed-loop biodegradable
system. This means all crop waste is recycled to enrich the organic soil.

4. Gold Circle
5. Isle of Wight Tomatoes

Rainwater is stored and used in the growing process, with excess heat and CO2
from local power generators used to heat glasshouses and reduce emissions.

6. Linwoods
7. Livesey Brothers
8. Umi Foods

9. Westlands

Barfoots

Location
Bognor Regis

Produce
Caulishoots®, green beans, Tenderstem® broccoli, sweetcorn, chillies

Their story

Barfoots has operated as a family-owned business since it began in 1976.
As growers, they believe in improving their impact on the world while
producing delicious, nutritious vegetables and putting sustainability at the
core of their business.

Sustainability spotlight

Barfoots’ founder, Peter Barfoot, has a CBE for Services to Sustainable
Farming, highlighting their expertise in sustainable agriculture and a desire
to ‘do better’.

They are self-sufficient, investing in sustainable waste management with
anaerobic digestion at the heart of this commitment. They actually produce
much more energy than they need for their factories and fields!

Recent technology that extends the shelf life of their FreshL.ock® sweetcorn
which in turn reduces waste is one of multiple successful initiatives they
operate. Not only this, but they also contribute to a number of schemes to
relieve food poverty and reduce food waste.




Driscoll’s

Location
Kent and Staffordshire

Produce
Strawberries, raspberries, blackberries, blueberries, cranberries, cherries, plums

Behind the berries

Driscoll's began in the early 1900’s and grew into the global brand it is today,
providing the freshest, best quality berries on the market, from multiple
locations all over Britain.

Since 2020, Driscoll's have partnered with Fresh Direct, with all packaging co-
branded to further strengthen the partnership

Only the Finest Berries™

Sustainability spotlight
Driscoll's are on a journey to reduce the use of single-use plastic, via new
punnets made of recyclable paper packaging.

The new paper packs use around 90 per cent less plastic, compared to previous
plastic packaging.

This represents a plastic saving for Fresh Direct’s customers totalling 47.5
tonnes per year.

Westlands

Location
Evesham

Produce
Speciality tomatoes, leaves, edible flowers, micro leaf, tender leaf, samphire
& other sea vegetables

Their story

With over 150 product lines to boast about and 80 years of expertise
behind them, Westlands Nurseries bring market-leading innovation and
world-class produce into foodservice kitchens nationwide.

All Westland products are UK grown and they are proud to be the only
commercial grower of samphire in the UK.

Sustainability spotlight

Westlands pride themselves in investing time into the planet, and the
community. This is backed by Red Tractor, LEAF and BRC accreditations.
The nurseries benefit from renewable energy, combining heat and power to
generate electricity around the Evesham site and to heat the greenhouses,
saving unnecessary burning of gases. Rainwater is collected from the roofs
of the glasshouses and stored in an open reservoir. This is then treated to
be used in the irrigation of crops. Water management systems are a high
priority for Westlands. All water that has been recycled gets nutrients
added for optimal crop growth.

Westfalia

Produce
Avocados, limes, lemons

Their story

Westfalia Fruit is a leading multinational supplier of fresh fruit and related
products to international markets. Through their vertically-integrated supply
chain they grow, source and ripen, pack, process and market quality avocados
and other produce — across the year and across the globe.

It has strong supply partnerships that help it source avocados from Africa and
South America. With the largest avocado-growing footprint in the world, they are
recognised as the #avoexperts.

Sustainability spotlight
Accreditations ranging from GlobalGAP, IFS and Sedex to BRC and HACCP.
assure customers of their commitment to producing safe, high-quality food while
ensuring the sustainable and responsible management of their bio-resources
and the communities and environment in which they operate.

TCK

Location
London

Produce
Prepared fruit and vegetables

Their story
With over 35 years’ experience in the fruit and vegetable industry, TCK delivers
freshly prepared produce, seven days a week, 24 hours a day and has built a
reputation for fresh food, innovation and a personal approach. Accredited to
BRC AA standard, they are committed to producing top-quality produce, whilst
remaining competitive in price and flexible in nature.

Quality

TCK’s dedication to providing healthy, fresh cut produce is of utmost importance.
They have an experienced technical team and quality assurance staff to ensure
their procedures follow the rigorous standards required for food production.
From procurement to storage to distribution, their team work hard to maintain a
high standard of quality and hygiene

To find out more, get in touch
info@freshdirect.co.uk
0344 873 0868



Everyone loves
Tenderstem?® broccoli,
either as a side dish
or in its own right, but
some prefer the tips
more than the stem!
So we have launched
a tighter trim version
with less stem for
more refined plates.

With the rise in popularity of clean-eating plant-
based dishes, we're proud to launch our foraged
mushroom ‘meat’ available in nuggets or pulled
versions. Produced utilising the waste stalks
from our flat mushroom growing process and
without using any artificial ingredients, this is a
great base for many dishes such as stews, stir-
fries, as a replacement for pulled meats in tacos,
burritos, and bao buns, as we have done in this
dish where we have used it alongside our own
Fresh Kitchen bulgogi sauce and paired with
kimchi and tempura fried shiso leaf.

b it
A

We have added a touch of luxury to the
humble potato. Here we've created a
rich, indulgent creamy mash using our
own Chef’s Choice potatoes with double
cream, butter, and truffle oil from the
Wild Harvest range, topped off with
shavings of fresh, black winter truffle.

Sesame CauliShoots® Bao Buns

Serves:2-3 | Preparation time: 10 minutes | Cooking time: 15 minutes

Yow’ll need:

For the pickled radish

100g radish, finely sliced
2 tbsp rice vinegar
2 tbsp caster sugar

For the sesame CauliShoots

250g CauliShoots

2 thsp soy sauce

2 thsp agave nectar

3 thsp rice vinegar

1 thsp toasted sesame oil

1 thbsp sriracha

1 thsp ginger paste

1 clove of garlic, finely chopped
1 tsp cornflour

1 thsp toasted sesame seeds,
mixture of black and white

For the gochujang mayonnaise

2 thsp vegan mayonnaise
1 tsp gochujang paste
Juice of %2 a lime

Salt

To serve

6 bao buns

1 carrot, peeled and julienned
Small handful of coriander
More sesame seeds to garnish

What to do:

1. Mix the radishes, rice vinegar and
caster sugar in a bowl and put to
one side.

2. Put alarge pan of water on to boil and
steam the CauliShoots for 3-4 minutes
until tender. Remove the CauliShoots and
then steam the bao buns according to the
packet instructions.

3. Meanwhile, add the soy sauce, agave
nectar, rice vinegar, sesame oil, sriracha,
ginger paste and garlic to a pan on a
medium heat. Whisk to combine and
bring to a slight simmer. In a small bowl
mix together the cornflour and 2 tsp of
water. Add to the pan and simmer until
slightly thickened and glossy.

4. Toss the CauliShoots with the
sauce and sprinkle with the toasted
sesame seeds.

5. In a small bowl, mix together the
vegan mayonnaise, gochujang paste and
lime juice with a little salt.

6. To assemble the bao, spread each
bun with a tsp of gochujang mayo, add

a couple of sesame CauliShoots, a little
carrot and pickled radish and finish with
some coriander leaves and more
sesame seeds.
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CauliShoots®
Tacos

Serves: 4
Preparation time: 10 minutes
Cooking time: 30 minutes

You’ll need:

500g CauliShoots

2 tbsp chipotle paste

1 thsp olive oil

3limes

1 tsp smoked paprika

Salt and pepper

8 small flour tortillas
Refried beans

2 avocados, thinly sliced
Small bunch of fresh coriander,
leaves picked

100g radishes, thinly sliced
1-2 green chillies, sliced

What to do:

1. Preheat the oven to 200 °C.In a
bowl toss together the CauliShoots
with the chipotle paste, olive oil, zest
and juice of 2 of the limes, smoked

paprika and salt and pepper to taste.

Spread out on a baking tray — or two
— and roast for 25-30 minutes.

2. When the CauliShoots are nearly
ready, heat through the tortillas in

a dry frying pan. Spread each taco
with a tablespoon of refried beans
and top with the CauliShoots.

3. Garnish with a few avocado
slices, coriander leaves, radishes and
slices of chilli. Serve with wedges of
the remaining lime.

4. Serve topped with the sesame
seeds, chilli and spring onions.

Well, perhaps a summaer fruit jelly with blood
orange sorbet? We've taken the classic flavours
of a summer cocktail and transferred them into
a dessert. To celebrate the start of our British
strawberry season, we have paired a summer
cocktail and British strawberry jelly with fresh
oranges, a cucumber and mint syrup, borage
flowers and leaves, and blood orange sorbet,
and finished with sosa strawberry krispies
and strawberry powder from Wild Harvest -
summer on a plate!

The new darling of the culinary world and much favoured by Michelin-starred chefs, the

maitake mushroom (also known as hen of the woods or dancing mushroom) is absolutely
delicious and packed with umami-rich flavour. It works brilliantly on the barbecue and
pairs really well with Asian flavours such as teriyaki and gochujang. If pan-seared, it

Everyone loves a good roastie.
Here we have taken our own

Chef’s Choice potatoes, parboiled

them, ruffled them up to get a
great crispy crust, and roasted

them in goose fat with fresh sage,
garlic and lots of sea salt. To add a
bit of finesse, we've finished with
deep-fried sage leaves and thinly

sliced garlic.

makes a great vegan burger to rival any manufactured plant-based alternative.

Portobello mushrooms have a great, rich,
meaty flavour and texture and make a great
alternative to meat replacers’ in a burger.
So we've gone large. These XL portobello
mushrooms have been allowed to grow for
a few extra days to achieve the size and

give the chef more plate coverage. Ideal for
main courses, they are incredibly versatile;
they can be used in a whole host of different

applications. Here we have topped a roasted

mushroom with a rich and creamy risotto.

We are very proud to be working
with Julienne Bruno; they create
fantastic vegan alternatives to
classic mozzarella varieties. Here
we've paired burella (a delicious
vegan alternative to burrata) with
our Fresh Kitchen balsamic pickled
strawberries, micro basil, rocket and
pink peppercorns for a delicious
summery starter.




UK availability - good

UK availability - varied

Imported

Not available

Alliums
Diced Shallots

Sliced Spring Onion

Brassicas

CauliShoots®

Shredded Kale

Shredded Savoy Cabbage
Shredded Red Cabbage
Shredded White Cabbage

Tenderstem® Broccoli Tips

Chillies

British Green and Red Chilli

Fruit

Blueberry Snack Pot
Large Easy Peelers
Large Lemon

Piel de Sapo Melon

Strawberry Snack Pot

Lettuce/Leaf

Asian-Inspired Micro Leaf Mix
Baby Watercress

Micro Rocket Wasabi

Petite Leaf Mix

Sunflower Shoots

The Shoot Mix

Mushrooms

Foraged Mushroom Meat

Foraged Shredded Mushroom Meat
Large Portobello Mushroom

Maitake Mushroom

Root vegetables
Chef’s Choice Chipping and Roasting Potato
Diced Root Vegetable Mix (Leeks, Carrots & Onions)

FreshLock® Baked Potato

Salad

Baby Cucumbers

British Isle of Wight Padrén Pepper
British Isle of Wight Piccolo Tomato
British Isle of Wight Premium Beef Tomato
British Isle of Wight Striped Aubergine

Sweetbite Peppers

M A M
M A M
M A M
M A M
M A M
M A M
M A M
M A M
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| am really pleased with and proud
of our new product launches for
the summer. From the innovative

to the classical, we've worked with
our trusted producers and suppliers
to curate the range, and we think
there's something for every chef.
As always, the quality is top-

notch, so we really hope you enjoy
experimenting with these great
ingredients. Happy cookingl!

- lan Nottage, Head of Food Development

fleshdirect

a Sysco company

freshdirect.co.uk | 0344 873 0868

Fresh Direct a Trading Division of Sysco GB Limited (registered in England No: 02035315)
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