
M CL AYS  M O N T H LY  
I S S U E  6  -  F E B R U A R Y  2 0 2 6   



V E G E T A B L E S

Brussel  Sprouts

Red Cabbage  

Carrots

Celer iac

Chard

Kale

Leeks

Mushrooms

Onions

Parsnips

Radicchio

Daikon (Mool i ) ,  

Romanesco

Spinach

Winter  Squash

Swede

Turnips

ROOT VEGETABLES 

Root  vegetables  are  st i l l  our  choice this
February and we recommend making the most
of  the last  fresh harvest  of  the season.  

They don’ t  require  long distances
transportat ion or  heated growing condit ions,
they are  quite  happy here,  in  our  soi l .  They
love our  weather  and require  minimum
intervent ion in  terms of  fert i l i zer.  They ’re  one
of  the most  c l imate fr iendly  crops we can eat .  

They are  great  for  our  soi l ,  and support
regenerat ive  farming,  by digging their  roots  in
and breaking up compacted soi l ,  d igging their
roots  in  and drawing nutr ients  from below.  

They support  local  growers,  whi le  reminding
us how sat isf y ing and comfort ing  our  local ly
grown food can be.   



Apples
Pears
Quince

FRUIT 

SLIM PICKINGS 

Scott ish fruit  is  sparse at  th is  t ime of  year  and we
are l imited to  stored products  such as  apples,
pears  and quince.  
 
Forced rhubarb,  the tender,  sweeter,  in- season,
“out- of- season”  rhubarb is  st i l l  avai lable  and we
recommend introducing i t  to  your  menu as  i t ’s  one
of  the only  UK grown fruits  avai lable  at  the
moment .  



For  sustainabi l i ty  enquir ies ,  contact
Matthew,  our  Net  Zero Coordinator :

matthew.harkins@mclaysfoods.co.uk
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