
S E A S O N H I G H L I G H T S 

• Wild Garlic*
• Yorkshire Forced Rhubarb
• Blood Oranges
• Monks Beard/Agretti
• Asparagus -Green/Purple/Wild (English/

Italian*)
• Fennel
• Variegated Grumolo* (Italy)
• Finger Limes
• Jordanian Cucumber
• Baby Lebanese Courgette
• Tropea Red Spring Onion*(Italy)
• Morel Mushroom
• Aritchokes – Globe (France), Spiky, Tema, 

Mammole* (Italy)
• Winter tomatoes – Marinda*, Camone*, 

Costoluto*, Iberiko (Italy, Spain)
• Radicchios: Tardivo*, Castelfranco, Rosa /

Pink*, Treviso* (Italy)
• Puntarelle* and Cime di Rapa* (Italy)

S E A S O N E N D I N G

• Purple Sprouting Broccoli
• Leafy Clementines
• Winter Truffle
• Jerusalem Artichoke

• Jersey Royal Potatoes
• Fresh Peas
• Fresh Almond

C O M I N G  S O O N

M A R K E T REPORT 

MARCH 2 0 2 6

• Oakleaf Lettuce
• Fresh Dates
• Broad Beans (Early)
*= special order/preorder



PRODUCT OF THE M ON T H 

Wild Garlic!
Wild garlic season has landed, and it is one of the most 
exciting signs that spring is on its way. Foraged across 
British woodlands from late winter into early spring, wild 
garlic brings a fresh, vibrant flavour that is punchy but 
more delicate than bulb garlic.

With its bright green leaves and subtle heat, it is perfect 
for pestos, butters, soups, risottos and simple pasta 
dishes. It pairs beautifully with lamb, new season 
vegetables and rich dairy, adding colour and depth 
without overpowering a plate.

Available for a limited window only, wild garlic is a true 
seasonal hero. Once it is gone, it is gone.

D A I R Y | DRY GOODS | P R E  - P R E P A R E D  

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. Best sellers 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 

Photos by Tristan Benhamou (tristanbenhamou.com) 

S P O T L I G H T  O N : 

This month, we were invited into Chef Giuliano's kitchen in Oren 
Restaurant on Shacklewell Lane. A proper nod to British 
seasonality, this forced rhubarb and custard tart balances sharp, 
blush pink rhubarb with silky vanilla custard, all set in a crisp, 
buttery pastry shell. The sweetness is gentle, the acidity bright, and 
the texture perfectly smooth against the tender fruit. The recipe is 
currently on our website here!

Chef Giulianos Rhubarb and Custard Tart @ Oren
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