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� Mixed heirloom tomatoes UK�

� Bulls heart tomatoes, France 

SALAD

� UK kale – but Spanish kale 

will replace

DEPARTING

� Pineberries, Holland�

� Strasberries, Holland�

� Cherries, Spain�

� Strawberries, UK�

� Raspberries, UK

ARRIVING

ARRIVING AND DEPARTING

� Charentais melons, Morocco - France�

� Peaches, Spain�

� Nectarines, Spain�

� Watermelons, Italy�

� Gariguette strawberries, France

FRUIT

� Borlotti beans, Campania Italy�

� Cepes, South Africa�

� Jersey mids, Jersey �

� Garffiti aubergines, Holland�

� Asparagus, UK 

VEGETABLES

BEST OF

Hello,



We’re excited about inside dining re-opening on 17th May and it is great to see 

events being scheduled again. 



If you haven’t been in touch already, we’re open 24/7, 6 days a week and we’re 

ready to take your order. With a fully stocked warehouse, it’s perfect timing to 

sample May’s seasonal fresh produce.
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� British salad season has arrived so we will be switching over this 

month from Spanish to UK supply from now through until October�

� French spinach moves from Southern to Northern France due to 

temperatures getting too hot to grow �

� Bad weather has affected the supply of passion fruits but it’s slowly 

returning to normal �

� Avocado supply was affected by the Suez Canal situation however, 

supply is getting better

MAY top insights

� Wild fennel, �

� Wild Garlic�

� Hedge garlic

� Douglas fir �

� Sea Aster

Wild Foods

Fiveways Farm berries

PRODUCE SPOTLIGHT :

We’re delighted to be supplying Fiveways Farm berries this Summer.


Fiveways is a family-owned British farm who have been growing apples since the 1930’s 

and strawberries from the 1970’s. They grow the very best British berries. How do we 

know? Well, it was a shame not to visit in person and sample them for ourselves.
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C O U N T Y S U P P L I E S . C o m

We source locally to keep food miles low and maintain the right temperature for our 

products to preserve their flavour and delicate quality for longer.  

No matter the season, we’ve got the right produce for your kitchen. From exotic fruits and 

vegetables to the essentials, our consistent quality is what brings our clients back again and again. 

Produce 

sourced from the best


british and european growers


