ove February here at Ye
hef, it’s a month full of

foody goodness. With
Valentines Day and Shrove

Tuesday being the main
celebrations this month.

ee page 3 or the history of
hese days and how fruit and
veg play a part in them.
Including the history of
aphrodisiacs!

Another celebration we are
very proud of is that Yes
Chef is 3 years old on
February 10th!

A big thank you to all our
ustomers for making it such
a successful few years.

nfortunately there are still
issues with products from
Spain due to the terrible
rains earlier in the year,
see the next page for
details.

In This Edition

1. IMPORTANT INFORMATION

Heavy rains in Spain still affect crops this winter.

2. Six of the Best

A selection of some of the best vegetables this
autumn.

3. Love Actually

Aphrodisiacs from across the world

4. Valentine’s & Shrove Tues
A rundown of February’s famous feast days

5. Expensive vs Value
Snapshot of what's the best for your budget this season

6. How d’you like them Apples?

A history of UK apples and a selection of the best
available this season.

7. Magic Mushrooms

Everything you need to know about mushrooms.

8. Rooting For You

Root vegetables at their best this season.

9. Out of the Ground

A classic rundown of our heritage potatoes and chips

10. Nurtured i1n Norfolk

Introducing our wonderful source of all things micro like
flowers, herbs and vegetables.

11. Store Cupboard

Some examples of what we offer for dry produce
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/ Pink Kis?

Pink radish









Expensive &
Value

a rundown of the best
value this month

Cos
Rocket
Pousse
Peppers
Iceberg
Tomatoes
Littlegem
Aubergines
French Salad
French Spinach

EXPENSIVE

Hispi
Savoy
Carrots
Parsnips
Beetroot
Curly Kale
Cauliflower
Spring Green
Chantenay Carrots
Jerusalem Artichoke

VALUE



Russets are very
distinctive apples both in
terms of appearance and
taste. This variety is by
far the most important
russet grown commercially in
UK . The variety represents
about 6% of the total volume

of the production

of eating

apples grown in UK.

Bramley Regarded as the
finest apple for cooking due
to its unrivalled taste and
texture after cooking, Bramley
has a unique ability to retain
its tangy taste during cooking
and when cooked its texture
becomes wonderfully light,
airy and moist. First grown
from an apple pip planted by a
young girl in Nottinghamshire
in 1809.

Gala Trial plantings took
place in England in the
1980’s but it was not until
ten years later that
commercial planting began to
develop in UK. Today, Gala
is the largest single
variety of eating apple

Coxs are widely produced in England. The

regarded as the apple has an attractive red

finest of all eating striped skin and the flavour

apples, the variety is predominantly sweet.

EE raised by

Richard Cox, a

retired brewer, in

1825. Originally

named Cox"s Orange

Pippin, improved

strains combining

greater colour and

size with the

variety"s unique

taste have been

in modern

Braeburn 1t was first grown
in UK in the 1990s in limited
volumes but it was not until
the early 2000s that
production began to increase
following the planting of
selections suited to English
conditions. The texture is
very crisp and juicy. The
overall flavour is tangy with
a good balance of sweetnhess
and a hint of pear-drops.
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Also known as a Chanterelle, it
is probably the best known
species of mushroom: A
beautiful sunset yellow with 2
meaty taste.

cap and gill—like ridges that
run almost all the way down its
stipe-
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All root vegetables are of excellent quality at
he moment. This time of year is excellent for
aking healthy hearty soups or matching with

OUT OF THE
PT0 GROUND



Chippies Vitelotte
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Jazzy Red Kind E
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Nurtured In Norfolk are specialist
growers of edible flowers and
leaves as well as micro shoots and
vegetables. Used by chefs around
the country including Michelin

starred chefs in some of the UK’s
most famous restaurants. Nurtured
in Norfolk believes in delivering
the highest quality and consistency
in their products.
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micro shoofs
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