
  

 

SEASONAL PRODUCE LIST  
(Week commencing 27th May 2019) 

To place orders: Tel: 0207 498 4520 or email: sales@natureschoice.london  

Strawberries 

We are pleased to announce that we have a new partner. Oaklands farm in Bricklehampton, 
Worcestershire. They are growing bespoke strawberries for us, grown for flavour, aroma and 
colour. They are growing three unique varieties, Ava Star, Ava Blush and Ava Rosa. These 

varieties will last for the whole of the British strawberry season. 

David Griffiths has been growing and propagating strawberries for over 50 years and we are 
delighted and honoured to be working with him and his incredible team. They start picking at 5.30 
in the morning and grade by sight, selecting our particular specification for size, shape and colour. 

These are then despatched and arrive at Nature’s Choice at midnight, ready for delivery to your 
kitchen in the morning. Field to kitchen in 24 hours. 

There are two main species of strawberries; 

June bearer (typicaly, Elsanta, Sonata and Malling Centenary) These varieties produce fruit in 
flushes. These flushes are engineered by supermarkets to peak at various times of the season, ie 
Wimbledon, bank holidays and promotional periods. This is why you can buy strawberries in 
supermarkets at ridicules prices at certain times of the year. 

Day neutral (Ava Star, Blush and Rosa) These are the varieties which Oaklands grow. They 
produce fruit for the whole season which are naturally resistant to disease. The fruit stays on the 
plant for longer enabling the flavour to develop. 

 

Look out for 

English peas, broad beans, new season purple sprouting broccoli, bunch baby fennel, turnips, 
beetroot and leeks,(grown by Eileen and her family on their farm Remfresh in Colchester) 

Peaches, apricots, cherries and nectarines, all from Spain. We can get French varieties, but they 
are extremely expensive and we need two days notice, as they are coming from the South of 

France.  

 

Coming to an end 

Over winter brassicas, old season potatoes(watch out if you are chipping your own fries, the starch 
in the potato will be turning in to sugar and therefore caramelizing too quickly in the fryer) 

Starting soon English Raspberries 

 


