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H I G H L I G H T S
NOTE: Blood oranges have begun but 
quality and colour will improve over the 
course of January. We recommend 
holding off for a few weeks. 

• Seville oranges (Spain / Italy)
• Other citrus: clementines, satsumas, 

bergamots*, cedro*, yuzu* etc. (S Eu-
rope)

• Comice and Conference pears (UK)
• Passe Crassane pears (France) 
• Cox, Braeburn, Bramley, Spartan ap-

ples (UK)
• Pomegranates (Turkey)
• Winter tomatoes - Marinda, Camone, 

Raf (Italy, Spain)
• Radicchios: Tardivo, Castelfranco, rosa 

/ pink, Precoce (Italy)

• Puntarelle and Cime di Rapa (Italy) 
• January King cabbage (UK)
• Other brassicas: Brussel sprouts and 

tops, kales, Cavolo Nero, cauliflowers, 
broccoli, tenderstem, turnip tops (UK)

• Roots: Jerusalem artichokes, beet-
roots, parsnips, carrots, salsify. 

• Kaki fruit / persimmon (Spain)
• Quince (Turkey)
• Squashes
• Lychees
• Wild mushrooms: trompette, girolles, 

ceps, pied de mouton 
 
* = special order  

C O M I N G  S O O N
• Blood oranges
• Yorkshire forced rhubarb



P R O D U C T  O F  T H E  M O N T H

A grett i 
 
The season for agretti runs from January to 
around May. The plant is cultivated in 
coastal regions of Italy - both outdoor and in 
greenhouses - and is also known as monk’s 
beard. 

If you’ve not tried it, this wonderful ingredient 
is similar to samphire, which grows wild here 
in the UK. In Italy it is typically briefly steamed 
or wilted in a pan and served with fish.  

Don’t forget that All Greens also sells a wide range of 
other products for your kitchen, including dry goods, dairy 
and staples such as blue roll. Bestsellers include cooking 
oil, Maldon salt, nuts, Heinz ketchup and Hellmann’s 
mayonnaise. The range extends to specialist lines such 
as agave syrup, Turkish red pepper flakes and kimchi. 
Contact us to find out more.

All Greens Ltd 

Unit 431- 433 

New Covent Garden Markets

Nine Elms Lane 

London SW8 5EQ

T 020 7286 5060

wholesale@allgreens.co.uk

allgreens.co.uk
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M E E T  T H E  T E A M :  

David Krakowiak ,  Warehouse Manager
“Every day is different. I really enjoy working with fresh produce. It’s interesting 
as new products come and go from different countries around the world. I have 
been at All Greens for nearly four years now. I am a warehouse manager and 
also do some buying. To be good this job you need to be quick and have good 
eyes to check the products.”


