Ing iIs peaking around the
orner, the days are getting
onger and the promise of new
season is here. We hope
that the weather iIs set to
mprove and hopefully certain

products that have been
affected by the wet weather
around Europe will get better

this month as the
temperatures improve.

DAYS FOR THE CALENDAR

Daylight Saving
St. Patrick’s Day
Mothering Sunday

he main events for March are

ersey Mids, Wild Garlic and
the first of English

Asparagus, see our “Special
Guests” page for more
information on these

delicious newcomers to the

season.

In This Edition

1. Six of the Best

A selection of some of the best vegetables this
autumn.

2. Golden Triangle

A Forced rhubarb and the history of this Brit classic

3. Luck of the Irish & Mum’s the Word

Celebrations this month and their history

4. Cool as a.& pick of the bunch
Goff's Oak cucumbers and EXSA grapes this season

5. All Hail Asparagus

At last English Grass is here for 2017

6. Magic Mushrooms

Everything you need to know about mushrooms.

7. Rooting For You

Root vegetables at their best this season.

8. Out of the Ground

A classic rundown of our heritage potatoes and chips

9. Nurtured in Norfolk

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

10. Store Cupboard

Some examples of what we offer for dry produce
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Celebrations of mothers and motherhood can be
traced back to the ancient Greeks and Romans, ,
but the clearest modern precedent for Mother"s
Day is the early Christian festival known as
“Mothering Sunday.”

Mothering Sunday is the fourth Sunday of Lent.
Although it"s often called Mothers® Day it has no
connection with the American festival of that
name. Traditionally, it was a day when children,
mainly daughters, who had gone to work as domestic
servants were given a day off to visit their
mother and family.

People from Ireland and the UK started

celebrating Mother®s Day on the same daythat
Mothering Sunday was celebrated, the fourth Sunday
in Lent. The two celebrations have now been mixed
up, and many people think that they are the same
thing.



HERE* AT _LASI~= .

The 2017 British asparagus season is back again and in no
time at all this buttery spears of spring deliciousness
will be adorning the plates of your lucky diners. The
official start, is actually usually in a few weeks time,
but we are nice and early this year. The news from the
field is that the end of last summer was nice and warm,
and we"ve had a good amount of chilly weather over the
winter so now all we need Is a nice warm start to spring

and those spears will know to get growing!

Growing British asparagus is a labour of love. Each
spear is harvested by hand when it reaches just the
right height. A cool, crisp spring, not too wet, not
too dry means that we should be on course for a great
crop. Our fantastic asparagus_growers are behlnd the
delicious spears wé’ve'come to expeét S
The young shoots of the asparagus- plant are cooked and
eaten and when the harvesting-season is over the
asparagus shoots are left to grow into “ferns Planted
as a crown, the Asparagus take two years to establish,
but once in production, the-asparagus crowns can be
productive for ten years or more.

While French asparagus is purple, the British and American

varieties are green. In contrast, Spanish_and. much Dutch -

asparagus is white, as it’s grown beneath the soil and cut
Just as the tips emerge.
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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
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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



Chlppies Vitelotte

ROOsters

. ards
JaZZY red King EdwW

Next Page:

Store Cupboard




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.

micry {/gj
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micro shoofs
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Eleusi Oil comes from a
family run farm on the South
tip of Italy. The farm’s
- operations began in the 1960s
~ when Giuseppe Giovazzini
planted the first 150 olive
trees. The main business was

~ local olive oil cultivation, ©

‘production and marketing. k
During the 1980s, Giuseppe’s
son, Pietro, increased



