
A rather belated 

Happy New Year! 

Citrus continues to 

dominate this section 

as it is very much at 

the height of the 

European season. 

Sanguinelli Blood 

Oranges are the 

choice of the bloods 

as the Moro seems to 

have very little colour. 

We are also offering 

lovely Newhall 

Oranges that are 

sweet and juicy, 

making them the 

choice of eating 

orange. Lemons 

continue to be good 

and the range has 

now grown with the 

addition of Moroccan 

Bergamote. The new 

season Finger Lime 

from Australia is in 

and looks good. It is 

larger than the 

American fruit we 

have been using and 

there is a great zing to 

the pearls when 

crushed in the mouth. 

Apples and pears 
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now offering a mixed 

box from a top, local 

grower. 

Wild mushrooms 

seems to be limited to 

four or five varieties 

but the quality seems 

constantly good at 

present. Truffles will 

rise a little next week 

as Italian and Spanish 

buyers head into 

France to purchase 

because their own 

crop is over. 

The Spanish 

artichokes are 

improving each week. 

Green round Calico 

and purple round 

Salambo are both 

good to use at the 

moment (the smaller 

the count, the larger 

the heads), and the 

baby bunched ones 

are also good being 

the same variety as 

the Brittany.  

Beans are a bit tricky 

at the moment with 

volumes and 

quantities reduced 

because of the poor 

weather in Kenya and 

Morocco. However 

we are offering some 

very nice extra fine 

beans from Senegal. 

Please note that 

Broad beans from 

Spain are already on 

the list and will be 

continuing to offer 

them until the end of 

July. 

Winter root 

vegetables are taking 

up a big part of our 

lists and are still very 

popular. Jerusalem 

artichoke is the main 

one followed by the 

various beetroots, 

coloured and sandy 

carrots, Salsify and all 

sorts of turnips. 

The tomato section is 

still very limited but 

we have managed to 

select some tasty 

ones, like the Sicilian 

cherry vine and 

Datterino and the 

French Juno Sweet 

Pearl which is 

basically a small 

round vine with a 

really good flavour. 

Also starting this 

week was the first tiny 

pepper-shaped San 

Marzano from 

Marmande in the 

South of France. By 

March our tomato list 

will be starting to 

expand! 



Beautiful Kent Mango 

from Peru - possibly 

the best origin of the 

year. 

Decana pears have a 

great taste when ripe 

and the wax the 

Italians put on the 

stalk helps to keep 

the fruit juicy. 

The first Moscatel 

grape from Chile 

tastes very nice but 

carries a hefty 

premium. 

Spanish strawberries 

are becoming more 

plentiful and the best 

graded 1kg trays are 

available again. 

The first of the really 

small Mini San 

Marzano and it tastes 

great already. 

 Very distinctive 

Sicilian Merinda 

tomatoes which come 

in a small calibre and 

have a fruity, acidic 

taste. 

This Lardo comes 

eqnl U`kkdx cƍ@nrs` hm

Italy and comes under 

the Bertolin marque. 
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product cured with 

fresh herbs. 

We now have a new 

supplier for Caviar 

from the famous 

house of Kaspia. (See 

our seafood list for 

more information.) 

With Valentines on 

the horizon why not 

surprise your guests 

with a little something 

special like these 

chocolate hearts? 

Our cheese sales are 

going from strength to 

strength - don't forget 

to check out our 

cheese board section 

where we offer 

smaller cuts of the  

French classics 

Globe Artichokes from Spain. Purple Salambo 

and green Calico are improving each week as 

they get larger and take on a better round 

shape. They have a good, large usable heart. 


