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Westlands has develope.d"
into the UK’s largest .~
commercial growers _o'f [
micro leaf and speg;l'ality
produce. With a range of
produce unrivall.e'd in quality,

consistency and diversity. challenge and all the pFOdUCtS
) e We grow are produced with

Our philosophy is simple; “innovation, |nsp|ra,t'|on

to grow spegiality fresh < amazing tastes and flavours.

produce using methods % o

that continbially enhance & Working closely with quality

quality whilst surprising  + focused chefs, food service

and delighting Bhsumees busmesses,.'retalxustoﬂler

: : - who allﬁ,qnan ovel, o
Growing this way allows : original ap modern freshi.:
us to d somethlng new.: ! rproduoe products, o*sol_e' 4
*and différent every da'y, . aim is to Fowde.grea‘t

am&zmgr customers V\,llth ’ . tast g i no__ atio);i"



[ @WwestlandsWow
Kl /westlandswow
www.westlandswow.co.uk

Grown by Westland Nurseries
(Offenham) Ltd,

Ferry Lane, Offenham, Evesham,
Worcestershire, WR11 8RT

Please ask your fruit & vegetable
supplier for Westlands!
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4/ Speciality
Tomatoes

Incorporating our very popular
Westlands Heritage collection
this is our range of heirloom,
speciality and classic tomatoes,

all grown in the UK.

Our guest to rediscover the
taste and aroma sought
by many Chefs and their
customers has led us to revisit
some great tasting tomato
varieties. The range and depth
of eye catching colours, visually
appeals but it is the wonderful
flavour and aroma that sets this .-"
.."UK grown range apart. :

o The Heritage range is typified
o by the array of variety types,

. shapes, colours, sizes and
flavours. Whilst looking quite
different to commercially
grown varieties their unusual
appearance is more than made
up for in flavour, taste and

aroma.

n HERITAGE TOMATOES .

B cLassic TomaToEs

HE \ine tomaToEs

A/ Taste of the sea

Our Taste of the Sea collection are
products specially selected and grown
for their unique flavour and saline

n SPECIALITY TOMATOES

cesevescceseccctsas,,,

: qualities.

Sea vegetables are a rich source

of both nutrients and vitamins and
they are typically high in calcium,
magnesium and iodine. There are
many varieties of sea vegetables
(and seaweeds) with each one having
their own benefits and flavours.

Delightful to eat with a light,

delicate flavour that enhances

the foods they are added to, they

only take a few minutes to steam

cook or sauté. Usually served with

fish, seafood or salt-marsh lamb.

SEA ASTER

SEA FENNEL / ROCK SAMPHIRE

ICE LETTUCE

OKAHUJIKI

SAMPHIRE

SEA BEET

SALTY FINGERS

SEA BUCKSHORN

SEA ROSEMARY

SEA PURSLANE

OYSTER LEAF
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#/Micro Veg
‘e, One of our innovative
*e new ranges, the team at

Westlands are delighted
“e..to introduce Micro Veg.

This collection is receiving
such-a warm welcome by

our discerning customers,
look out for more to come!

n MICRO BEETROOT

MICRO CARROTS

MICRO GOLDEN BEETROOT
MICRO FENNEL

MICRO TURNIPS

MICRO LEEKS

MICRO RADISH

Inspired is our more unusual collection of distinctive
leaves and flowers, some of which started out life as o
foraged products. o

We select and grow the Inspired range for uniqueness .."
and visual or flavour impact. Inspired really does take e

everyone out of their comfort zone and introduces .." “ @."

taste sensations such as Edible flowers, or Specials®®
like Micro Melons and Popcorn Shoots. These products .."
can add a zesty flavour or an impressive dash of
colour to any menu. Whilst their origins may be from .
traditional foraged products or from pure innovation

we now grow them seasonally right here in the UK
as commercial speciality growers.

AT A n PEA FLOWERS

ALASKAN NASTURTIUM

BLUE PEPE NASTURTIUM

BORAGE FLOWERS 12
BUCKLER SORREL
TAGETE FLOWERS

POPCORN SHOOTS

HORSE RADISH SHOOTS y
BUTTERFLY SORREL

APPLE BLOSSOM
VIOLAS

GOLDEN PEASHOOTS .

?
anﬂannn;unnn

NASTURTIUM FLOWERS



