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Let’s Freshen Up For The New Year

www.totalproducelocal.co.uk

JANUARY UPDATE

FRUIT

After a month of rich food, 
overindulgence and the feeling your 
washing machine has shrunk all your 
clothes; January is the time to add a 
lighter feeling to your menu offerings. 

Expect to see some delightful Spanish 
citrus, a real seasonal sensation and a 
few alternative brassicas on the 
horizon.

All of which will add a refreshing lift to 
many dishes.  So let’s dig out the 
seasonal ‘must haves’ whilst ditching 
the cords and cardigans! 
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We will see the first arrivals of 
Moroccan Nadorcotts which will take 
over from the Spanish Clementine and 
Satsuma.

We should also see some southern 
hemisphere Nectarine & Peach, but 
please check with your local depot on 
availability and quality.

It has been a difficult time for 
Strawberries since the English season 
finished back at the end of October with 
pricing and quality.

But we should see the first of the 
Spanish arriving in the new year which 
will add some stability to the market.

January also sees Lychees arriving from 
Madagascar in volume and there will be 
a continuous supply of super Fresh Figs 
from Brazil.

We have three super seasonal fruits 
available for the month ahead, 
Rhubarb, Blood Oranges, and Seville 
Oranges.

Forced English Rhubarb from our 
grower E Oldroyd – a family farm of the 
5th generation.  They are one of a few 
farms that form part of the Rhubarb 
Triangle in Yorkshire.

This area gained a PDO ( Protected 
Designation of Origin ) back in 2010.

Italian & Spanish Blood Oranges will be 
in full flow. Beautiful and sweet, they 
are a must on any menu or just on their 
own.

Seville Oranges will be available 
throughout the month. These extra 
bitter oranges are perfect for sauces, 
sorbets, and of course Marmalade!
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Something a little bit different and 
excellent at this time of year is the 
Jerusalem Artichokes.

VEGETABLES
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Look Out For

SALADS

Fancy Lettuce from France is coming 
through in super condition as well as 
the loose large leaf Spinach.

The English Heritage Tomato came to 
an end midway through December and 
we have now moved over to either 
French or Spanish.

Blood Oranges 

Yorkshire Rhubarb 

Lychees

Jerusalem Artichokes 

Seville Oranges (Marma-

lades) 

UK Leeks  

Purple Sprouting Broccoli

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

Cauliflower should have better 
availability during January.

Brassicas are always very good with 
Cavallo Nero, Kale, Savoy, and Hispi all 
leading the way.

UK Purple Sprouting Broccoli can add a 
lighter almost spring-like feel to the 
plate and should be available 
throughout the month provided we 
don’t get any severe frost. 

Plenty of English and European Apple 
& Pear available but please note as 
mentioned last month, the traditional 
Bramley apple has had a mighty poor 
crop, which is resulting in higher prices 
and less volume.  (This was caused by 
the cold weather during April & May 
when the tree was flowering and 
followed by the heavy rain during June)

All varieties of Brazilian Melon are all 
coming through in good order.

Root Veg is where the value for money 
continues to be, with Celeriac, Parsnip, 
Swede, Chanteney Carrot & the three 
Beetroots all UK grown and of top 
quality.

All Salads at the moment are in full flow 
with no issues but having said that the 
weather always can create some bumps 
in the road.


