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Total Produce Local Market Report  // January 2020

Happy New Year from 
everyone at Total Produce!

FRUIT

www.totalproducelocal.co.uk

JANUARY UPDATE

This month we see the much 
anticipated and always welcome 
Blood Oranges. 

In order to achieve their unique sweet 
flavour and the trademark red blush, 
Blood Oranges thrive on warmer 
days and cooler nights. This delightful 
product arrives initially from Sicily 
then swiftly followed by the Spanish 
varieties. 
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First off we would like to wish all our 
customers a Happy New Year and a big 
thank you for your custom throughout 
2019. We are truly grateful and 
consider it an absolute privilege to 
supply fresh produce and foodservice 
products to every one of you. January 
can be the ideal month to add a bit of 
freshness and zing into your menu 
planning with some iconic delights 
heading down the seasonal highway.

VEGETABLE

We will see South African Peaches, 
Nectarines and Apricots although due 
to the distance they are traveling expect 
to pay premium prices.

British Apples will continue 
throughout the month mainly in the 
form of the flavour packed Braeburn.

They can add such a real understated 
touch of class to many dishes from 
salads, marmalades and baking. 
Alternatively try with savoury offerings 
or add to any cocktail for a touch of 
splendour. 

This is mainly affecting washed 
potatoes, bakers, mids and 
prepared products rather than our 
25kilo ware potatoes (Maris Piper) so 
please keep this in mind when planning 
out menu costs. 

On a more joyous note look out for the 
glorious Yorkshire Forced 
Rhubarb, we did see small quantities 
arriving in late December but January 
is the time real volumes will start to 
appear. 

It is a given that you should always buy 
fruit or veg in their natural season to 
get the best quality and flavour. 
Rhubarb is the exception; it’s the 
‘forced’ out of season variety that will 
give your menu a real lift. 

Depriving rhubarb of light and 
forcing the stems to shoot upwards 
makes for a more delicate stalk that will 
require less cooking, although unlike 
the sturdier outdoor varieties it has 
more of an elegant sourness which will 
require a bit of sweetness to temper it. 

As we highlighted last month, Potato 
stocks on a national scale, continue to 
get tighter. 

We are already seeing signs of product 
commanding a higher price across the 
UK and also in the export market. 



Be sure to check out our website & sign up to your local depots mailing list
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Yorkshire Forced Rhubarb

Blood Oranges

Beetroots

Hispi Cabbage

Braeburn Apples

AT THEIR BEST

Other highlights to look out for are 
Purple Sprouting Broccoli although 
beware if any hint of frost this product 
will go short.  For something a bit 
different, try  baby beetroots all 
through January. Roasted whole these 
can add not only a touch of class to your 
plate but a real depth of flavour to the 
dish.

SALADS

In general there have been few supply 
issues with salad product over the last 
couple of months.  Prices have been 
firm but stable which looks set to 
continue. In addition to Spanish 
product we will also see tomatoes 
arriving from the Canary Islands and 
Morocco. 
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One product that remains a concern is 
Spanish Endive, traditionally the 
preferred choice of the chef due to the 
leaves being predominantly white.

This lettuce is mainly grown in the 
Almeria and Murcia regions of Spain 
which was badly affected by floods and 
high winds last September causing 
devastating crop losses with the 
remaining heads that did survive 
suffering from brown tip. 

All reports would suggest this will 
continue into January and beyond. 
There are no obvious alternatives other 
than using exotic leaves currently on 
offer such as Cos, Little gem, lollo, 
Oakleaf etc.

One salad product sometimes 
overlooked is Mache Lettuce or more 
commonly known as Lambs Lettuce. 
This splendid salad leaf which has a 
very similar look and texture to 
Watercress can be an ideal way of 
bulking up your salad dish in a very cost 
effective way. Despite its very ornate 
look it is very robust which again is 
ideal for adding body to your dish 
without the expense.


