
CROP REPORT
Spring 2022

OVERVIEW...

The lovely Spring weather here in the UK has helped our farmers, enabling 
them to get ground preparation underway ahead of UK summer growing 
season. Many are nervous, however, about planting without covering their crops, with 
frosts forecast that would impact on open grown produce.

as we documented across our social media channels recently, our Head of Buying 
– Lee, and his team, continue to work closely with our supply partners to ensure the 
minimal disruption possible to our supplies of produce currently coming from this area. 
The types of produce we are currently reliant on Spain for include greenhouse grown 
peppers, cherry tomatoes, cucumbers and courgette. To learn more about the protests 
including video footage, please check out our social media post from 17th March. 

For any enquiries, or to order any of the items mentioned in our Crop Report, please 
contact your Account Manager or call the office on 01204 385463. Alternatively, you can 

order online by visitng www.oliverkayproduce.co.uk

In addition to this, Spain have also experienced heavy rainfall which has impacted on outdoor 
grown crops such as Iceberg, Gem, Cos, Fancy leaf, broccoli and Tenderstem, with difficulties 
in harvesting these products.

Tomatoes are currently impacted by the news last weekend that the Moroccan government 
have stopped issuing export licences for tomatoes in order to retain the stocks for the people 
of Morocco. This may impact on supplies – with Spain usually acting as backup. As always, 
we continue to work closely with our suppliers to avoid distruption to our supplies. 

Spain is now coming to an end of over-winter products and we will turn to Holland where 
the season begins in a few weeks time. 

Read on for more information about key produce lines and recipe ideas.

UK cabbage has now come to 
an end but carrots, parsnips 
and potatoes continue to come 
through well, as do wonderful 
Spring greens and kales from 
our friend Chris Molyneux in 
Lancashire. Pictured right.

Despite the continued strikes 
and protests causing wide-
spread disruption across 
Spain (at the time of writing)



GROWING CONDITIONS
The Meteorological spring began on 20th March and we’re already seeing improved 
conditions. Despite heavy rainfall in early March, ground preparation across the UK is 
underway and planting has begun. 

Spain saw good production through winter but this does mean plants are exhausted and 
some crops may end earlier than planned.

Hard salad from Spain will move back to the UK and Netherlands as we move through 
April into May.

LOOKING FORWARD
• European peach and nectarine and Spanish cherries are due to start mid-April so should be readily available by May.
• The official start of British asparagus is St Georges Day - 23rd April. There is always a small amount of glasshouse production early April but 
demands eye watering values. We plan on moving to fully UK in May until in finishes in June.
• New season Dutch cucumbers are due in April.

AT AN END
• Chilean cherry just about to finish
• UK Braeburn ending in March, German Braeburn will take over
• Cucumber Spanish class 1 is now drawing to an end, Class 2 still 
coming through, with Dutch to follow.
• Spanish/ Moroccan beef tomato ending soon, Belgian/Dutch will 
take over.
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CHALLENGES
• Spain is experiencing national strikes by lorry drivers in response to 
high fuel costs.  This is causing shortages on the shelves across Spain 
and is now affecting supply to the UK.

• Spanish onion will finish mid-April. Chilean is usually the natural 
successor but due to shipping and availably they are double the price 
normally seen in April/May.

• Moroccan government stopped issuing export licences from last weekend. 
This has caused major supply issues for round tomatoes. Spain is usually 
the contingency and The Netherlands crop isn’t ready yet, so although 
we have secured the volumes for now, there may be some variation in the 
sizing you normally see.

• Southern hemisphere produce such as oranges and apples, have been 
impacted by high sea freight, packaging & UK road haulage from sea 
ports. Shipping was already struggling and has not been helped by 
Atlantic storms, and now due to Russian invasion of Ukraine containers 
and vessels are being diverted. Shortages of containers is likely.

• European & UK product has been impacted by a number of issues in 
road haulage, packaging, fertiliser and energy for heating glass house 
grown products. 
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IN SEASON
• Jersey Royals are available via stock – order code 04005 x 6kg but as 
usual are expensive at the start of the season. 
• Wild garlic is now available via order code 99877 x 1kg.
• UK purple sprouting broccoli is still good.
• Spring greens & kale from Lancashire have been very good through 
winter and continue into spring.

Heavy rainfall in Spain affecting crops such as Iceberg, Gem, 
Cos, Fancy leaf, broccoli and Tenderstem.
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DID YOU KNOW?.....  

The UK are one of the top producers and consumers of potatoes 

in the world, and one of the 9th largest consumers, with the 

average Brit eating about 100kg or 220lb of potatoes every year!

VEGETABLES
Potato – There is sufficient supply for UK consumption in stores. 
Chipping material is still in high demand as out of home eating 
increases. Ground preparation and planting are underway. 

Carrot – English quality remains good, Scottish supply will follow into 
May/June, any shortfalls will be made up with imports in June.

Parsnip – Similar to carrot but imports will be required in July to 
maintain supply.

Swede – UK quality remains good with no availability issues expected.

Cauliflower – UK over-winter cauliflower has improved. French may be 
required due to a mild winter and a warm spring.

Broccoli –Spanish affected by rainfall and transport problems due to 
protests across Spain.

Red and white cabbage – UK from store, reduced availability of smaller 
sizes, quality is good.

Savoy cabbage – UK over-winter is coming to an end, Irish Primo & 
Savoy will be used to bridge the gap,  Spanish may also be required 
towards the end of May. Planting is going very well due to good ground 
conditions.

Green cabbage – Over-winter Lincolnshire green cabbage is coming to 
an end, Irish will be supplied until summer crop is available.

Spring cabbage & kale – UK is still good and available.

Onion, yellow cooking - Prices are rising due to pressure from Spanish 
shortages along with increased transport and packaging costs, new 
crop will also be effected by these increases along with fertilisers costs. 
Spanish will end early, limited Chilean will be very expensive until late 
June when new season will start.

SALAD
Aubergine – Spanish is coming to an end Dutch production is now 
being seen in limited quantities. We move to all Dutch by mid-April.

Capsicums – Spanish supply is challenging, shelf life is reduced as crops 
end and there is disruption in supply, Dutch is behind as growers 
delayed planning due to high gas prices.  Main supply expected in May 
as volumes increase.

Tomato – Moroccan crop has seen some increased defect levels and 
delays in export also causing issues. New season Dutch Beef & G To-
mato will start to increases in availability through April and round 
into May.

Courgette – Spanish quality good but availability reduced due to supply 
disruption.

Cucumber –Spanish class 1 cucumbers are at an end and new season 
Dutch is just around the corner. Class 2’s will be supplied into May.

Celery – Spanish quality is good, new spring crop being supplied. UK 
planting underway ready for late June.
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Chris Molyneux from Molyneux Kale in Lancashire making the most 

of the Spring sunshine! 

We offer a full range of fresh, prepped vegetables and fruit to help save you time in the kitchen. Please contact our team for more info.
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SEASONAL MENU INSPIRATION: 

Pan fried hake, sorrel butter sauce, 
fresh UK asparagus & gremolata 
dressing
With delcious UK asparagus season on the horizon, 
here’s a dish to fully utilise it on your menus! 
Find this recipe and many more on our website 
oliverkayproduce.co.uk and follow us on Instagram to 
see our recipe videos!

GREMOLATA
Ingredients
100g Flat Leaf Parsley
2 Cloves Garlic Bulb
1 lemon Lemon Juice
1 lemon Lemon Zest
100 ml Cold Pressed Rapeseed Oil
0.5g Black Pepper
1g Sea Salt

Method
Place the parsley and garlic into a food blender and pulse until chopped, 
then add the juice and zest from 1 lemon and pour in the oil a little at 
a time. Finish with black pepper and sea salt.

SORREL BUTTER SAUCE
Ingredients
260ml White Wine
100ml White Wine Vinegar
1 Whole Banana Shallot
400g Jersey Butter
20g Sorrel
0.2g Black Pepper 

Method
1. Place the white wine, vinegar, and sliced shallot into a saucepan and 
reduce until you have approximately 2 tablespoons of liquid left.
2. Whisk in the diced butter a little at a time then pass the sauce 
through a fine sieve into a clean pan.
3. Finely slice the sorrel and add to the sauce.
4. Season with fresh ground black pepper. (Keep it warm).

PAN FRIED HAKE
Ingredients
5 x 170-200g Hake Supremes (Available to buy from Direct Seafoods)
20ml Olive oil
40g Jersey Butter
250g Asparagus
100g Gremolata Dressing
400ml Sorrel Butter Sauce
15g Micro Red Chard
0.5g Black Pepper

Method
1. Pan fry the Hake supremes in a little oil and then baste with butter 
- Allow to rest before serving.
2 Cook and dress the asparagus with gremolata.
3. Plate the Hake with asparagus, finish with the butter & sorrel 
sauce, micro red chardl and cracked black pepper.
3. Finely slice the sorrel and add to the sauce.
4. Season with fresh ground black pepper. (Keep it warm).

INTRODUCING...
Introducing Jo Rudkin!  Jo joined us last month as our new Business Development Manager, 
to help look after new and existing independent customers in the North.  Jo comes with great 
food experience, having worked in the foodservice industry for 18 years. She has worked for 
large foodservice companies, small family run businesses selling chilled goods and even had a 
stint in the world of fresh fish!

A self-proclaimed foody - originally from Manchester, Jo now resides in Liverpool and really 
enjoys the food scene in both the north and south, dining out as often as she can locally 
and often visiting the capital to explore what’s new in the food world!   To maintain the fast 
pace lifestyle (and always cheery disposition!) Jo prioritises her mental and physical health 
through plenty of time outdoors along with regular yoga sessions, and enjoys open water 
swimming – so keep your eye out for her in the river Mersey! 

Jo’s favourite fruit is Cantaloupe melon and her veg of choice would be wild mushrooms! Con-
tact Jo at:  JoRudkin@oliverkayproduce.co.uk

To order all your fresh ingredients call 01204 385463  
or order online at www.oliverkayproduce.co.uk 
or via the Oliver Kay app!
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