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Very nice English Fruit and Veg coming through. 
 

Fruit 
We have a late influx of nice English Blueberries that are sweet and 

succulent. 
English Apples are superb now; Cox’s, Royal Gala & Russets, Bramley 

Apples still around for your Crumbles as the weather has delayed the 
growing season. Coming to an end are English Strawberries and the 

Melon seasons a bit tricky, Spanish melons coming to an end. Everyone 
awaiting New Crop Brazilian. Spanish citrus season starting soon with 

lovely Clems, Satsuma’s, oranges and blood oranges. 
 

Vegetables 
English Vegetables are all very nice Broccoli, Beetroot, Cabbage, 

Cauliflower, Carrots, Cucumber, Kale, Leeks, Spinach, Sweetcorn, 
English Spring onions, Rainbow chard and Swiss chard, spring green, 

Marrows, Swede and Turnips. 
We can recommend Romenesco at the moment; Romanesco is part of the 
Brassica family also known as the Roman Cauliflower. Crossed between 
a Cauliflower and Broccoli it can be boiled or roasted or even added to a 

warm salad, guaranteed to bring some excitement to the plate. 
Don’t forget to add some fresh Horseradish to your orders for your Roast 
beef Sunday lunches. Please note Runner beans at the end of the Season. 
Pumpkins are now at their best from October to December. Pumpkins 
are the most famous of all the winter squashes, and are most associated 

with Halloween lanterns. Inside the hard orange or yellow skin, the bright 
orange flesh is sweet. They are a particularly good source of fibre, as well 
as a range of vitamins and minerals. Used to make soups, add to stews or 

mash as a side dish. 
We can recommend all squashes at the moment, Butternut Squash, 

Spaghetti Squash as well as all types of Gourde’s.  
 
 
 
 



 
 
What a delight all the variety of Squashes 
available! Gem Squashes, Spaghetti Squash, Onion Squash. 

                       
 
Butternut Squash, Sweet Potatoes and Pumpkins 
Reliable Favourites for Soups, roasting, mashing. 
 

                    
 
                                                             

 
 
 
 



Wild Mushrooms 
 
 
Chanterelles                                 Cep or also known as Porcini             
 

          
 
Morells                                          Pied Bleu   
 

                                          
                          

 
All the lovely coloured Chards 

Rainbow Chard, Yellow Chard, Red Chard and White Chard 
 

 
 
 
 
 
 
 



 
Seasonal Recipes 

Stuffed dumpling squash with tomatoes and 
basil 
Stuffed dumpling squash with tomatoes and basil Photograph: Jonathan Lovekin 

Light, fresh tasting yet deeply sustaining. 

Serves 4 
dumpling or other small squash 4 
small or cherry tomatoes 350g 
olive oil 3 tbsp and a little more 
dried chilli 1 
haricot beans 400g can 
large basil leaves 10-12 

Set the oven at 180C/gas mark 4. 

Slice a lid from each dumpling squash and set aside. Using a 
teaspoon, scoop out and discard the seeds and fibres from the centre 
of each squash. 

Chop the tomatoes, put them in a shallow pan and let them soften 
with the olive oil over a moderate heat. When they are soft enough to 
crush with a fork, add the chilli, finely crumbled (remove the seeds 
for a less spicy filling), the drained and rinsed haricot beans and a 
little salt and black pepper. Mix well then add the whole basil leaves. 

Fill each hollowed-out squash with the tomato and bean stuffing, 
packing them into a baking dish or roasting tin. Trickle lightly with 
olive oil and bake for about 1 hour till the squash is soft. 

By Nigel Slater 

 
 



Glorious roasted pumpkin 
soup 

 

Roasted pumpkin soup recipe 
• 1.5kg edible pumpkin 
• Olive oil 
• 1 teaspoon dried chilli 
• 1 tablespoon coriander seeds 
• 1 large onion 
• 3 cloves garlic 
• 1 carrot 
• 1 stick of celery 
• 1 litre hot vegetable stock 

Preheat the oven to 170°C/340°F. Half the pumpkin and remove the seeds (you can keep 
these for roasting), then chop into wedges. Place the pumpkin on two large baking trays 
and drizzle over a little olive oil. In a pestle and mortar, grind the chilli and coriander 
seeds with a pinch of salt until finely ground. Sprinkle the spices over the pumpkin with 
some black pepper. Roast the pumpkin for 1 hour, or until soft and slightly caramalised at 
the edges. 

Meanwhile, roughly chop the onion, garlic, carrot and celery. Heat a lug of olive oil over a 
medium heat in a large saucepan then add the vegetables and cook for 15 minutes, or 
until soft and sweet but not coloured. 

When the squash is ready, add to the pan with the hot stock. Blend with a stick blender, 
adding a little more water if you like a thinner consistency. 

Ladle into bowls and add you favourite toppings. 

 
Read more at http://www.jamieoliver.com/news-and-features/features/glorious-roasted-
pumpkin-soup/#1oElsGHAl71LptUf.99 
 
 
 
 
 

http://www.jamieoliver.com/news-and-features/features/glorious-roasted-pumpkin-soup/
http://www.jamieoliver.com/news-and-features/features/glorious-roasted-pumpkin-soup/


 
 
Squash Tips 
 
The wonderful thing about any squash is that, once roasted, it becomes soft, sweet and 
rich. That means there aren’t many dishes that wouldn’t benefit from some, and they can 
be used in a variety of dishes from salads to stews, and more besides. 

Try, for example, tossing goat’s cheese, rocket, toasted pine nuts and diced roasted 
pumpkin through al dente pasta with a lug of olive oil – you might not have thought the 
combination of pasta and squash would work but it’s a firm favourite. 

It’s also a great way of fleshing out a vegetarian chilli or stew – simply roast in chunks 
and stir through before serving. 

And don’t forget to make the most of your pumpkin by roasting the seeds – they make a 
great topping for soup. 

                                     

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.jamieoliver.com/news-and-features/features/how-to-roast-pumpkin-seeds/


 
 
 
 
 

Some of Peter Thomas’s colourful Displays showing our top quality seasonal produce 
 

 
 



 
 

 
Please don’t hesitate to call our dedicated telesales team for more info 02085589550 

 
Many Thanks and Kind Regards 

Vikki Thomas 
Sales Executive 


