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

• English apples (Discovery, Red 
Windsor, Bramley)

• English berries (Strawberries, 
Raspberries, Blackberries)

• Muscat grapes
• Plums
• Quince
• Figs
• Savoy cabbage
• Kale, Purple kale
• Rainbow chard
• Celeriac
• Borlotti beans
• Sweet potato
• Treviso (early)
• Scottish girolles, Pied bleu
• Pomegranates
• English Pears

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

• Greengage
• Loquat
• Mirabelle plum
• Nectarines, peaches, flat

peaches
• Courgette flowers
• Damsons
• Corn on the cob
• Cobnut

C O M I N G  S O O N

• Brussels sprouts
• Kaki
• Jerusalem artichoke (new French

season)
• Mixed chantenay carrots

M A R K E T REPORT 

SEPTEMBER 2 0 2 6



PRODUCT OF THE MONTH

English Apples 

These apples are crisp, aromatic, and full of 
character, sourced this month through 
Brogdale Farm, home of the National Fruit 
Collection.

Alongside firm favourites like Bramley for 
baking, we're bringing in rarer heritage 
varieties including Adam's Pearmain, Kidd's 
Orange Red, and Ananas Reinette, each with 
its own distinct flavour and centuries of English 
growing history behind it.

D AI RY | DRY GOODS | PRE - P R E P ARED 

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 

Photos by Tristan Benhamou (tristanbenhamou.com) 

S PO T L I G H T O N: 

Cured And Raw

This month we're shining a light on Cured & Raw, our go-to for authentic 
Italian cheeses and charcuterie. From Squacquerone di Romagna D.O.P. 
to Sopressa Raffinata and Ventricina del Vastese, everything they source 
comes straight from small, traditional Italian producers, prioritising quality 
and provenance over shortcuts.

We love working with them because every product tells a story, whether 
it's a centuries-old curing method or a family-run dairy. If you haven't tried 
their range yet, it's well worth a taste. Click here to read the full interview!
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https://allgreens.co.uk/blog/interview-with-mary-and-franco-of-cured-and-raw/
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