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

• Datterini Tomatoes, Cuore di Vesuvio



PR OD U C T OF THE M ON T H 

STONEFRUITS

Summer is peak stonefruit season, bringing 
sweet, juicy peaches, nectarines, apricots, 
cherries and more to the market.

Packed with flavour and perfect for desserts, 
salads, or simply enjoyed on their own, 
they're a true taste of the season.

British varieties won't be around for long, so 
make the most of them while they're at their 
best!

D AIRY | DRY GOODS | PRE - P R E P AR ED 

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

Michael Bagnall & Dylan Walters @ Auguste

This month we visited Auguste in London Fields, where chef 
Michael Bagnall and Dylan Walters have created one of London's 
most exciting new Italian restaurants. Inspired by the Abruzzo 
region of central Italy, the menu celebrates charcoal-grilled 
cooking, exceptional seasonal produce, and traditional arrosticini 
skewers, all paired with thoughtfully selected wines. With a focus 
on simple, ingredient-led dishes and warm hospitality, it's easy to 
see why Auguste has quickly become one of the city's standout 
openings. They are also, just a lot of fun to be around!
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