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Total Produce Local Market Report  // July 2019

Joyous July has arrived.

VEGETABLES

JOYOUS JULY
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JULY UPDATE

We are now in the eye of the storm in 
terms of Summertime (literally).  
Floods, cooler temperatures and just 
general dullness have had an adverse 
effect on many core produce lines 
throughout the last three or four 
weeks. 

Over the past three or four weeks, our 
poor procurement chaps have had a real 
challenge sourcing some key lines due 
to the floods in many growing regions. 
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Runner Beans are always a joy to see and 
shine on any seasonal menu; we will see 
pockets of  bunched heritage veg coming 
through.  With their vibrant colours, 
they will give any dish a bit of a summer 
lift. 

Other products to consider are 
Courgettes,  Kale, Beetroot and Rhubarb. 
Perhaps a bit of a curve ball; but why not 
consider Petit Violet Artichokes from 
Brittany. 

Each month Total Produce provides an 
update on what is happening in the 
market place.

The update explains which new lines 
we would expect to see in the following 
month, what products are causing us 
concern and those lines that are at their 
very best. 

The supply of New Potatoes is in good 
shape, no concerns here with product 
arriving in good volumes.  As supplies 
increases, prices are beginning to ease.

MUST HAVE

Summer can only mean 
Strawberries.  Perfect time to 
get some from your local depot 
with some Clotted or Double 
cream.  Delicious.  

So let’s grab our spades and dig a bit 
deeper to find some of those ‘jewels of 
July’ in order to sprinkle your menus 
with some mid-summer love!



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

Blueberries

Cherries

Strawberries

Raspberries

Spanish Stone Fruit 

Runner Beans

New Potatoes 

AT THEIR BESTIceberg has been incredibly 
challenging to source over last month 
or so due to the high level of rainfall. 

The lettuce is cut and packed within 
the field it is grown in, then taken back 
to a packing depot to be hydro-cooled. 
With the product basically filled with 
rainwater when the harvest takes place 
it has a detrimental effect on the 
overall life of the product. We would 
highly recommend not to overstock.

So when it comes to July there is an 
absolute plethora of choice where 
berries are concerned. Strawberries, 
Raspberries, Blackberries, Blueberries 
and Cherries will all be available 
throughout the month.  

FRUIT
Alternatives to consider are 
Watercress, Cos, Little Gem, Mache 
Lettuce and the sometimes forgotten 
but always dependable Radicchio. 

Tomatoes continue to arrive in a vast 
array of varieties bursting with many 
piquant flavours. 

Spanish stone fruit is good supply with 
Apricots, Peaches and Nectarines all 
eating really well as you would expect. 
If you are looking for something a bit 
more quirky consider the 
Peach/Nectarine doughnut varieties. 

SALAD

These sweet fruits are also known as 
‘Flat’ have grown in popularity over 
the last few years and tend to come 
into their own mid to late summer. 

TIP - Keep at room temperature for a 
couple of days, the taste will blow you 
away!     


