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Bennett (Billingsgate) Ltd is one of the UK’s 
leading � sh wholesalers specialising in 
salmon, exotics, farmed � sh, freshwater � sh 
and indigenous prime species.

J.Bennett has been established over one hundred
years and is a leader in it’s � eld, sourcing product
worldwide with a reputation second to none.

The company supplies the majority of caterers, retailers, 
processors and salmon smokers in the UK, and can supply 
products anywhere in the UK in perfect chilled condition.

We are one of the country’s largest suppliers of fresh 
salmon, supplying throughout the British Isles and Europe. 
We deal in farmed, organic and wild salmon.

The company was founded by John Bennett and remained 
a family business until going public and becoming 
Associated Fisheries in the late 1950s. Associated Fisheries 
became a leading force in the � sh industry owning such 
companies as Eskimo, Grimsby Cold stores, B&A, Caley, WG 
White, Northern Trawlers and many more.

Associated Fisheries was taken over by Linton Park 
in the 1990s ad in 1998 J.Bennett was bought by the 
management from Linton Park. The company remains a 
privately owned business and has increased its turnover 
each year since the management buyout. Once again, 

the quality of our product, the e�  ciency of our deliveries 
and the customer care provided by our sta� , has ensured 
that J.Bennett continues to thrive in an ever-competitive 
market.

The company has a sta�  of 30 dedicated to supplying 
excellent quality and good service. They are proud of 
J. Bennett’s 100-plus year tradition and are happy to work
hard to maintain the standards that have taken J.Bennetts
to the top of the fresh � sh wholesale business. We plan to
stay there for another 100 years at least.

J.Bennett Ltd
Office 10
Billingsgate Market 
Trafalgar Way 
Poplar
London
England
E14 5ST

Phone: (+44) 020 75156007

Fax: (+44) 020 79878957

Email: sales@jbennetts.co.uk

Email: accounts@jbennetts.co.uk

www.jbennetts.co.uk
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Our 
business 

is Your 
business
To fi nd out more about the difference we can make to your 

business, call 0800 328 9001 or visit fl exerent.co.uk

Whether you transport food, fl owers, pharmaceuticals or anything else that needs to 
be kept at a specifi c temperature, you need a partner who understands the direct link 
between the reliability of your vehicles and your company’s profi tability.

At Enterprise Flex-E-Rent, we believe this means taking the time to understand how 
your business operates, what’s important to you right now, and how this might change 
in the future. 

Then, by combining our specialist knowledge with a clear understanding of your 
business needs, we can deliver a service that’s based on fl exibility, expertise and a 
total commitment to customer service at every level.
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150 Minories, London, EC3N 1LS
Frita Insurance Services Ltd trading as

LRO Insurance Consultants. 
Authorised and regulated by the Financial 

Conduct Authority under registration 311136

MARKET TRADERS

Contact us today to �nd out more:

T: 0207 347 5160 
E: info@lroinsurance.co.uk 

B!G & SMALL ... 
We insure them all
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Welcome
To the new edition of the London Wholesale Markets Magazine.
The magazine is posted to every tenant company on the five 
London Markets and is  published to raise awareness of the markets 
and all Tenant Companies operating at each site. 

The publication also showcases the ranges of fresh produce, flowers, 
meat and poultry and seafood produce and specialist imported food 
products available on-site to buy at the London Markets. The London 
Wholesale Markets magazine will be published annually each year 
and In this issue we have features on Taste for London, BBC Good 
Food Festival and the opening of the new Flower Market at New 
Covent Garden.

The new edition also includes signature recipes from Michelin starred 
chefs Michel Roux Jr and a profile of David Moore, owner of Michelin 
starred restaurant Pied-A-Terre and detailed information, site maps 
and listings for the five London Markets. We have also developed a 
dedicated website for the London Markets and to view please visit: 
www.londonwholesalemarkets.com. The site includes sections 
for each market with site information, videos, images and editorial 
information, as well as full listings and contacts details for the Markets. 

We welcome any input from either tenant companies on the 
markets or companies who sell products into the London markets. 
For editorial submissions or advertising for the next issue and to 
discuss any aspect of the publication or if you require details on 
circulation, editorial opportunities please contact us on: 
(01253) 319882 / 3  or e-mail: sales@mmcmedia.com
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RENTAL  |   CONTRACT HIRE  |   MAINTENANCE
FOR NEW VEHICLES CALL: 0800 100 200

Speak to our experts, request a sales list or go online.

 usedapproved.ryder.com

3.5t MERCEDES/FORD/IVECO
Panel vans and Lutons
Choice of medium and long wheel base
Refrigerated or dry freight

7.5t DAF/IVECO/MERCEDES
Choice of body sizes
With and without tail-lift
Fridge, Box, Curtainside

18t MERCEDES/IVECO/DAF
Choice of body sizes
With and without tail-lift
Fridge, Box, Curtainside

Mid-range Mileage
Ryder Verified

Wholesale value,
local to you
Full service history  |  One owner from new  |  OEM parts

• Nationwide availability
• Finance options
• Vehicles for all budgets

Low Mileage
Ryder Certified

Your local Used Approved centre
Fairview Industrial Estate, Barlow Way, 
Rainham, Essex, RM13 8UH

0344 892 2145

Hunter Todd
07831 516160
hunter_todd@ryder.com

James Green
07584 594284 
james_m_green@ryder.com
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Theresa May and husband Philip kicked off the final day of election campaigning 
with an early morning visit to London’s biggest meat market. Dropping in at 

Smithfield in the heart of the city at 5.30am, the Prime Minister chatted to stall 
holders and posed for selfies with butchers on site.

11

2017 London Markets.indd   11 29/08/2017   12:31



Each event is packed with inspiring 
ideas and fresh new flavours, as 
well as regional, seasonal and 
artisan producers. Join some of the 
biggest names in food and drink 
as the likes of James Martin, Tom 
Kerridge, Michel Roux Jr and Mary 
Berry share their expertise with you, 
live at the Show. Whether you’re a 
first-time visitor or have been to a 
Show before, there are plenty of 
new things in store for 2017. Find 
out more about what you can 
enjoy at our upcoming Shows, and 
get ready for a delicious day out 
this season. 

IT’S TIME TO BRING YOUR LOVE OF GOOD FOOD TO 
LIFE WITH A VISIT TO A BBC GOOD FOOD SHOW.

BBC GOOD FOOD SHOW, 
HARROGATE HIC

This year, the BBC Good Food 
Show returns to the beautiful 
spa town of Harrogate with even 
more inspiration, live cooking 
demonstrations, and a bigger 
range of local food and drink 
producers. Join Michelin masters 
Tom Kerridge and Michel Roux 
Jr, plus Antonio Carluccio and 
Lorraine Pascale all cooking LIVE 
in the beautiful Edwardian theatre. 
NEW this year, hear more from the 
experts on the BBC Good Food 

Stage, plus we’ll be showcasing 
more of Yorkshire’s chefs, experts, 
delicacies and producers, so 
come along and meet the best in 
the business.  
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www.bbcgoodfoodfestival.com

For three fabulous days, Hampton 
Court Palace will host the second 
BBC Good Food Festival. Discover a 
great selection of delicious artisan 
producers, a stellar line up of cooks 
and chefs, fabulous entertainment, 
family fun and great, live music. 
All set within the backdrop and 
grounds of the stunning Hampton 
Court Palace.

“

“

BBC GOOD FOOD SHOW,
BIRMINGHAM NEC 

Get set for summer as our flagship Show 
returns to Birmingham NEC this June, packed 
with more live food inspiration than ever 
before. We’re excited to announce that James 
Martin has joined the line-up of top chefs and 
experts cooking LIVE, including Tom Kerridge, 
Michel Roux Jr, Mary Berry, Joe Wicks and more. 
Pick up top tips at the NEW Healthy Kitchen 
stage, get involved in hands on masterclasses, 
plus meet and shop from a huge range of the 
UK’s top food and drink producers. 

13
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The Icelandic fishing industry produces 
remarkably low carbon emissions. If we 
compare Icelandic cod with the same product 
from neighbouring countries, our emissions 
per kilogram of product before export are 
considerably lower. Moreover, oil consumption 
per catch in Iceland is a mere fifth of the 
global average and when compared to other 
animal proteins, Icelandic fish is an excellent 
environment-friendly option.

A WILD AND SUSTAINABLE CATCH

Because time flies
www.timinnflygur.is

TIME FOR FRESHNESS

   Proximity to rich fishing grounds.

   Renewable hydroelectric and geothermal power. The 
energy used in processing is clean and renewable. 

   Environmentally-friendly tackle. Over 50% of Icelandic 
cod is caught using hook-and-line vessels, which use 
less than half the energy of trawlers.

   Modern fishing fleet with advanced techniques  
and technology. 

   Sustainable and transparent. All Icelandic seafood 
comes from sustainable, certified stocks. Consumers 
can enjoy our fish with a clear conscience, sure of its 
origin and quality.
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When you buy fish in Iceland, you can be sure you’ve bought a fresh quality 
product. We want consumers around the world to enjoy the same luxury as 

Icelanders do. Fresh fish transported with Icelandair Cargo can be on your dinner 
plate within hours after being caught in the clean waters around Iceland.

Tel: +354 50 50 435 I cargo@icelandaircargo.is

 PAX
 Cargo
 Greenland
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T
he Market rights of the City 
of London were based on a 
charter granted by Edward 
III in 1327 which prohibited 

the setting up of rival markets 
within 6.6 miles of the City, (six 
and two thirds miles being the 
distance a person could be 
expected to walk to market, sell 
his produce and return in a day).

In 1400 King Henry IV granted to 
the citizens the right, by charter, 
to collect tolls and customs at 
�illin�s�ate, �heap and �mithfield�

Since then, the Billingsgate 
Market Acts of 1846 and 1871 
and the City of London (Various 
Powers) Acts of 1973, 1979, 1987 
and ����, ha�e confirmed the 
City’s role as the Market Authority 
and laid down its responsibilities 
and rights, including the making 
of regulations, the collection of 
tolls, rents and other charges.

Billingsgate was known as 
Blynesgate and Byllynsgate 
before the name settled into its 
present form.

The origin of the name is unclear 
and could refer to a watergate 
at the south side of the City where 
goods were landed - perhaps 
owned by a man named ‘Biling’ 
- or it may have originated with 
Belin (400BC) an ancient King of 
the period.

Billingsgate was originally a general 
market for corn, coal, iron, wine, 
salt, pottery, fish and miscellaneous 
goods and does not seem to have 
become associated exclusively 
with the fish trade until the sixteenth 
century. 

In 1699 an Act of Parliament was 
passed making it “a free and 
open market for all sorts of fish 
whatsoever”.

The only exception to this was the 
sale of eels which was restricted 
to �utch fishermen whose �oats 
were moored in the Thames. This 
was because they had helped 
feed the people of London 
during the Great Fire.

Until the mid-nineteenth century, 
fish and seafood were sold from 
stalls and sheds around the 
‘hythe’ or dock at Billingsgate. 
As the amount of fish handled 
increased, a purpose-built 
market became essential. 

�n ���� the first �illin�s�ate �arket 
building was constructed on Lower 
Thames Street but it proved to be 
inadequate and was demolished 
in 1873 to make way for the 
building which still stands in Lower 
Thames Street today. 

This was designed by the City 
Architect, Sir Horace Jones, 
and built by John Mowlem. It 
was opened in 1876 and is now 
a listed building.  In 1982 the 
Market relocated to Docklands. 

FISHMARKET

BILLINGSGATE
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SEAFOOD
LOGISTICS SOLUTIONS 

Fresh thinking inside the box

DFDS.COM
DFDS Logistics T: 01698 552500
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SEAFOOD
LOGISTICS SOLUTIONS 

Fresh thinking inside the box

DFDS.COM
DFDS Logistics T: 01698 552500

 B I LL INGSGATE TODAY

The Market complex covers an area of 13 acres 
and is entirely self-contained. The ground floor of 
the building comprises a large trading hall with 
98 stands and 30 shops, including two cafes; a 
number of individual cold rooms; an 800 tonne 
freezer store (maintained at a temperature 
of -26°C); an ice making plant and 14 lock-up 
shops used by processors, catering suppliers and 
merchants dealing primarily in trade sundries, 
non-perishables, poultry and potatoes.

The first floor of the building consists of offices 
for use by the Superintendent and his staff;  the 
London Fish Merchants’ Association, the Trade 
Union, the Fishmongers’ Company’s Inspectorate, 
the Sea Food School Training Association and for 
individual traders.

The Market is policed by Market Constables, 
appointed by the Superintendent and Head of 
Security, who are supervised by a Market Sergeant.

Day-to-day cleaning and maintenance of the 
site and facilities is carried out by a team of City 
of London staff under the direction of the Market 
Head of Maintenance.
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Cool Cargo UK | MetEx House | 496a Great West Road | Heathrow | Hounslow | TW5 0TE, UK
  T: 0845 270 7186 | E: Info@coolcargo.co.uk | www.coolcargo.co.uk

Cool Cargo UK o�er chilled transport logistics 
for shipping chilled or temperature
controlled air freight, chilled road freight 
and frozen sea freight services from London, 
Heathrow Airport. Cool Cargo UK is a specialist 
logistics service provider focusedon air, sea 
and road transportation of pharmaceuticals, 
foods stu�s and temperature  control cargo 
and ambient air freight.

Cool Cargo logistics ship chilled, temperature 
controlled, life sciences, pharmaceuticals, 
perishable products and frozen foods to 
and from the UK to global destinations. As a 
company we can assist you in the movement 
of your chilled Foods stu�s, temperature 
controlled pharmaceuticals, ambient air 
cargo and cold or frozen freight from the 
United Kingdom.

Cool Cargo HP.indd   1 23/06/2017   10:56
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Atlantic 
Seafoods
78

sales@ceylonfisheries.com

Afikala Afrikana 
Int. Food

Stand G10 Exotic frozen 07956 884 391 020 7249 
0497 Mr Kuku

Asian Fresh Stands A6-A8 
& B1/B2

Fresh exotic 07961 426 012 asianfresh@hotmail.co.uk 
Vasee

Bards Shellfish

Stand F12, I6-
I8

Shellfish 020 7538 2835

01708 867 279

020 7538 
2835

bardshell@yahoo.co.uk 
Simon Chilcott

Bennett J. 
(B'gate) Ltd
8-12,17

Shop 23-25 & 
Stands F10/
F11

Wet, prime, 
exotic

020   7515 
6007

sales@jbennetts.co.uk 
andy@jbennetts.co.uk 
Andy Smith

Bennett J. Jnr
51

Stand D3 Wet, smoked 020 7987 2848 020 7987 
2848

j.bennettjnrlondonltd@gmail.com 
Don Tyler

Billingsgate 
Cold Store

LFMA 020 7515 3075 fishmerchants@aol.com 
Neil Staples

Billingsgate 
Exotic Fish Ltd

Shop 7 & 
Stands G1- 
G4

Exotic 020 7987 4333 020 7519 
3639

billingsgateexoticfish@gmail.com
Mohammed Ayub

Billingsgate 
Overalls

Portacabin 
East 1

Laundry 
Services

020 7515 1032 Alfie Butler

Billingsgate 
Seafood 
Training School
28-32

Training 
School

020 7517 3548 020 7538 
0174

admin@seafoodtraining.org 
CJ Jackson

Billingsgate 
(Crissy's) Cafe

Shop 28 Market Cafe 020 7531 6671 Ali Candan

Bobbie's Fish
82

Stands F1/F2 Smoked, wet 020 7515 0404

07926 701 719

01708 
556 991

scott@bobbysfish.com 
Robert Unwin

British Exotics 
(Britex Foods 
Ltd)

Stand E2/E3 Fresh exotic 07729 620 868 sales.britex@gmail.com 
Mathew Antony

Bush T. (B'gate) 
Ltd
44

Stand D7 Wet 020 7515 1345 tbush1@hotmail.co.uk 
Joe Suett / Bob Suett

Capital Fish 
Limited

Stands A9/
A10

Wet fish 07739 386 541 capitalfish@outlook.com 
Terry Wright

Chamberlain & 
Thelwell Ltd 
53-55, 59

Wet, prime, 
shell

020 7987 2506

020 7987 2639

020 7538 
4723

jeff@chamberlainthelwell.co.uk 
Jeff Steadman

C&A Seafoods
66

Stands F5/F6 Shellfish 020 7515 9192 020 7538 
0012

Peter Seagrave

Cold Cargo (UK) 
Ltd –
(formerly Chill 
Serve)
85

Collection / 
delivery

020 7515 3123

City Music 
Services
73

Music School 020 7515 5199

07932 630 581

mark@citymusicservices.co.uk 
Mark Luther

Coster 
(Metalwork) Ltd
67

Metalworks 07768 393 199

020 7515 5599

jccoster@btconnect.com 
John Coster

Cox A.H. Ltd
27

Shop 1 & 
Stands H2-H5

Wet, smoked, 
frozen

0207 987 2846

020 7515 0708

020 7538 
3872

Steve Garaty

Crystal 
Amusements T/
A Asian Pearl

Stands E8/E9 02088508989; 
07736325821

info@asianpearlseafoods.comRadhika

Cyprus Fisheries 
83

Stands G6- 
G9

Wet fish 0207 537 9945 020 7537 
7587

office@cyprusfisheries.com 
Kenny Tsindides

Dodi Seafood 
Ltd 
63

Stand H1 Wet, Frozen 07850 029 851 dodiseafood@gmail.com 
Zaheer Ahmed

Eames A. Ltd Potatoes, 
trade sundries

07810 458 700 a.eames@hotmail.co.uk 
Tim Eames

Feng Sushi Unit Q9 07779 643 557 silla@fengsushi.co.uk 
Silla Bjerrum

J.P & L. Exotics 
Ltd

Shop 5 and 6 Exotic, frozen 020 7538 5500

07958 676 080

J8pexotics@aol.com 
Paul Hollick

Fishmongers 
Company 
37-38

020 7515 4425

020 7626 3531

barry.otoole@fishhall.org.uk 
Barry O'Toolearry O'Toole

Hart S & A Ltd Shop 20 & 
Stands F7-F9

Shell 020 7515 9118 matthewhart1@btinternet.com 
Matthew Hart

Holmes C. T. and 
Co Ltd
18, 45-47

Shop 16 & 17 Frozen, 
shellfish, fish & 
shellfish

020 7515 1255 020 7538 
1143

chris@holmesseafood.co.uk 
Chris Holmes

Lobo Seafood 
Ltd

Shop 29, 30
Stands B6/B7/
I9/I10

Exotic, frozen 0207 7320911 loboseafood@googlemail.com 
Aloysius Lobo

Lawrence Bros
58

Stand E1/E7 Wet 020 7515 1349 Ian Patten

Le Lien Ltd T/A 
Fawsitt Fish Ltd
3-5

Stands D4/5 & 
Q Shop 13 & 
14

Wet, prime, 
shellfish

020 7987 9933 020 7987 
5415

paul@fawsittfish.co.uk;
leeb@fawsittfish.co.uk
Paul Fawsitt & Lee Barr

Leleu & Morris 
Ltd
16 & 48

Stand D10-
D12

Wet, shell, 
exotic, smoked

020 7987 2268 020 7538 
3200

markm@leleumorris.com 
Mark Morris

Learn Assist Ltd
86-88

Security 020 7515 7111 info@learnassist.co.uk 
Verity / Harry Panter

London Fish 
Merchants 
Association
35 - 36

Trade 
Association

020 7515 2655 020 7517 
3535

fishmerchants@aol.com 
Mike Foulger

Lyons A.A.
6-7

Stands I1-I5 Wet, exotic 020 7537 3263 Anthony Lyons

Masters & Co 
Ltd

Units Q3/Q11 Potatoes, 
trade sundries

020 7987 7890

020 7987 8456

David Masters

Micks Eel 
Supply Ltd
56

Shop 18 & 
Stand C6

Live, smoked 
&jellied eels, 
shellfish

020 7515 2249 020 7538 
9936

admin@mickseelsupply.co.uk 
Mr R D Jenick

Milegate Ltd
52

Shops 8 & 9 020 7733 
7049

David Nourani

Nash J. & Sons 
Ltd
22-23

Stands E10- 
E12, F3/F4

Wet 020 7515 3806

020 7538 1428

020 7987 
7027

jamesnash@btconnect.com 
Mike Eglin

Newnes C.J. & 
Partners

Shop 10 Wet, prime, 
exotic

020 7515 0793 020 7538 
4614

bevansfish@aol.com 
Mr Brian Evans

Ocean Fleet 
Seafood Ltd
77

Unit Q12 Scallops 07763 665 717 kbruzas@oceanfleetseafood.com
Dmitrijus Nikitinas & Kestutis Bruzas

Piggy's Cafe

Shop 4 Market cafe 07593 081 287

020 888 85708

020 
88026165

polydor.seafoods@yahoo.co.uk 
Anwar

R & G Shellfish 
Ltd
57

Shops 2 - 3 & 
Stand G5

Shellfish 020 7515 9419 01708 
472 092

Mr Ray Brand

R.A.O 
Fishmerchants 
London Ltd
84

Shop 15 & 
Stands C9/10

Frozen, 
shellfish, fish 
processor

020 7515 4848 Alan Oliver

Roger Spencer 
T/A Sole Trader
19

Stands A4/A5/
D1/D2

Wet, prime, 
frozen

020 7987 4545 01268 
747 546

Roger Spencer

Seafood Choice 
London Ltd
76

Wet 0203 4172770 0203 
41185070

joseph@seafoodchoice.co.uk 
Joseph Vaxhakkoottam

Seahawk Marine 
Foods (London) 
Ltd
71

Shop 11, 12 & 
19 Stand A3

Wet, prime, 
frozen, shell, 
smoked

020 7538 1520 020 7531 
6430

kjohnmaguire@yahoo.co.uk 
Keith Maguire

Selsea 
(Billingsgate) 
Ltd
60-61

Stands B3-B5 
& B8-B10

Lobster, crab, 
wet, shellfish

020 7515 5252 020 7515 
5256

sales@selsea.com 
Fred Freije & Simon Taylor

Simmo's 
(Billingsgate) 
Ltd
2

Stands D8/D9 Wet, shellfish 020 7538 9604 020 7537 
7556

stevesimmo@btconnect.com 
David/Steven Simpson

Skyscale 
Systems Ltd
75

Computer 020 7515 0790 info@skyscalesystems.com 
Sabjan Sama

Stockwell John 
Ltd
69

Shop 13 & 14 
Stands A1/A2

Shellfish 0207 987 7776

020 7987 2929

020 7538 
8711

j.stockwells@btconnect.com 
Steven Monaghan

The Upper Scale 1 East Quay Fish 
processors

020 7005 0999 020 700 
50899

theupperscale@aol.com 
Adrian Nunn

Viviers (UK) Ltd Shop 26 Shellfish, fresh 07802 645 890 0239 874 
444

viviersuk@btconnect.com 
Charlie Weekes

Wicker L. G. & 
Co. Ltd

Shop 27 Wet, frozen 0207 515 3920

0208 986 
9213/4

 
John Wicker

Williams, J & 
Son

Container 
South 1

Pallet Truck & 
Trolley 
Rental / Repair

07771 761 626 louisachilvers@mac.com 
Seb Chilvers

West & Sun 
Foods Ltd
11

Stands E2-E4 
& C3-C5

Fresh & 
Frozen Exotic

020 7537 0181

07536 262 433

Abin Toms

Wren & Hines 
Ltd
49

Stands E5/E6 Wet, smoked 020 7538 5565 01923 
286 590

scott@fishtraders.co.uk 
Scott Hitchcock

Wright Bros Ltd Units Q13 & 
Q14

Oysters 0207 4039559 www.thewrightbrothers.co.uk 
Gary Hooberman

Zed Exotics Ltd

Shop 15 & 
Stand C7 – C8

Exotic Frozen 020 7681 1785

07940 526 066
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NATIONAL  

COVERAGE

LOCAL SERVICE

Our vehicles lead the way in rented refrigeration:

Call today on 01892 779 779
enquiries@sunrent.org
sunrent.uk.com

•  Specialists in refrigerated vehicles

•   Contract hire of Light Commercial Vehicles  
through to specialist HGVs

•  Short to long-term rental

•  Compliance and Fleet Management

•  Accident Management

•  Local service on a national scale

•   Consultative approach to vehicle and  
contract specifications

3.5t Box Fridge

7.5t Box Fridge

3.5t Fridge Panel Van

18t Box Fridge

Leading the Way
G r o u p  o f  C o m p a n i e s

Pa r t  o f  t h e
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STEEN Worldwide
ANNO 1960

LEADING SPECIALIST
IN FISH PROCESSING

EQUIPMENT

STEEN UK : mail@steenuk.co.uk - tel.: 0044 14 74 87 37 73 - www.steen.be

+ 50 years of creative innovation in machinery
Steen is driven by the search for excellence for 50 years. The focus to achieve goals and challenges set 

by clients and the determination to strengthen long lasting relationships in confidentiality with customers. 
That is why we introduced the new ST700T table top skinner. A range of different versions is available 

for skinning a variety  of whole fish and big fillets and also for fine and rough work.

• STEEN 700T SERIES TABLE TOP SKINNER •

WHY CHOOSE FOR THE STEEN 700T SERIES TABLE TOP SKINNER?

Safety: electronically monitored guards and foot pedal help for controlled use

Technology: the knife holder can be taken out without any tools

Efficiency: the knife can be set and locked at different heights

Easy: the in-feed plate can be opened without any tools, as well as the rear side 

New: a brand new concept, already proven itself in the skinning industry
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Supplying London With The Finest Fish For 4 Generations
Tel: 020 7987 2260   Fax: 020 7538 3200   markm@leleumorris.com

Leleu & Morris Ltd
Billingsgate Market

BILLINGSGATE’S OLDEST FAMILY FIRM CONTINUE TO OFFER THE BEST QUALITY COMBINED 
WITH THE HIGHEST LEVELS OF SERVICE THAT CAN ONLY COME FROM OUR MANY YEARS AS A 

CORNERSTONE OF THE LONDON FISH TRADE.

New customers and enquiries always welcome.
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Atlantic 
Seafoods
78

sales@ceylonfisheries.com

Afikala Afrikana 
Int. Food

Stand G10 Exotic frozen 07956 884 391 020 7249 
0497 Mr Kuku

Asian Fresh Stands A6-A8 
& B1/B2

Fresh exotic 07961 426 012 asianfresh@hotmail.co.uk 
Vasee

Bards Shellfish

Stand F12, I6-
I8

Shellfish 020 7538 2835

01708 867 279

020 7538 
2835

bardshell@yahoo.co.uk 
Simon Chilcott

Bennett J. 
(B'gate) Ltd
8-12,17

Shop 23-25 & 
Stands F10/
F11

Wet, prime, 
exotic

020   7515 
6007

sales@jbennetts.co.uk 
andy@jbennetts.co.uk 
Andy Smith

Bennett J. Jnr
51

Stand D3 Wet, smoked 020 7987 2848 020 7987 
2848

j.bennettjnrlondonltd@gmail.com 
Don Tyler

Billingsgate 
Cold Store

LFMA 020 7515 3075 fishmerchants@aol.com 
Neil Staples

Billingsgate 
Exotic Fish Ltd

Shop 7 & 
Stands G1- 
G4

Exotic 020 7987 4333 020 7519 
3639

billingsgateexoticfish@gmail.com
Mohammed Ayub

Billingsgate 
Overalls

Portacabin 
East 1

Laundry 
Services

020 7515 1032 Alfie Butler

Billingsgate 
Seafood 
Training School
28-32

Training 
School

020 7517 3548 020 7538 
0174

admin@seafoodtraining.org 
CJ Jackson

Billingsgate 
(Crissy's) Cafe

Shop 28 Market Cafe 020 7531 6671 Ali Candan

Bobbie's Fish
82

Stands F1/F2 Smoked, wet 020 7515 0404

07926 701 719

01708 
556 991

scott@bobbysfish.com 
Robert Unwin

British Exotics 
(Britex Foods 
Ltd)

Stand E2/E3 Fresh exotic 07729 620 868 sales.britex@gmail.com 
Mathew Antony

Bush T. (B'gate) 
Ltd
44

Stand D7 Wet 020 7515 1345 tbush1@hotmail.co.uk 
Joe Suett / Bob Suett

Capital Fish 
Limited

Stands A9/
A10

Wet fish 07739 386 541 capitalfish@outlook.com 
Terry Wright

Chamberlain & 
Thelwell Ltd 
53-55, 59

Wet, prime, 
shell

020 7987 2506

020 7987 2639

020 7538 
4723

jeff@chamberlainthelwell.co.uk 
Jeff Steadman

C&A Seafoods
66

Stands F5/F6 Shellfish 020 7515 9192 020 7538 
0012

Peter Seagrave

Cold Cargo (UK) 
Ltd –
(formerly Chill 
Serve)
85

Collection / 
delivery

020 7515 3123

City Music 
Services
73

Music School 020 7515 5199

07932 630 581

mark@citymusicservices.co.uk 
Mark Luther

Coster 
(Metalwork) Ltd
67

Metalworks 07768 393 199

020 7515 5599

jccoster@btconnect.com 
John Coster

Cox A.H. Ltd
27

Shop 1 & 
Stands H2-H5

Wet, smoked, 
frozen

0207 987 2846

020 7515 0708

020 7538 
3872

Steve Garaty

Crystal 
Amusements T/
A Asian Pearl

Stands E8/E9 02088508989; 
07736325821

info@asianpearlseafoods.comRadhika

Cyprus Fisheries 
83

Stands G6- 
G9

Wet fish 0207 537 9945 020 7537 
7587

office@cyprusfisheries.com 
Kenny Tsindides

Dodi Seafood 
Ltd 
63

Stand H1 Wet, Frozen 07850 029 851 dodiseafood@gmail.com 
Zaheer Ahmed

Eames A. Ltd Potatoes, 
trade sundries

07810 458 700 a.eames@hotmail.co.uk 
Tim Eames

Feng Sushi Unit Q9 07779 643 557 silla@fengsushi.co.uk 
Silla Bjerrum

J.P & L. Exotics 
Ltd

Shop 5 and 6 Exotic, frozen 020 7538 5500

07958 676 080

J8pexotics@aol.com 
Paul Hollick

Fishmongers 
Company 
37-38

020 7515 4425

020 7626 3531

barry.otoole@fishhall.org.uk 
Barry O'Toolearry O'Toole

Hart S & A Ltd Shop 20 & 
Stands F7-F9

Shell 020 7515 9118 matthewhart1@btinternet.com 
Matthew Hart

Holmes C. T. and 
Co Ltd
18, 45-47

Shop 16 & 17 Frozen, 
shellfish, fish & 
shellfish

020 7515 1255 020 7538 
1143

chris@holmesseafood.co.uk 
Chris Holmes

Lobo Seafood 
Ltd

Shop 29, 30
Stands B6/B7/
I9/I10

Exotic, frozen 0207 7320911 loboseafood@googlemail.com 
Aloysius Lobo

Lawrence Bros
58

Stand E1/E7 Wet 020 7515 1349 Ian Patten

Le Lien Ltd T/A 
Fawsitt Fish Ltd
3-5

Stands D4/5 & 
Q Shop 13 & 
14

Wet, prime, 
shellfish

020 7987 9933 020 7987 
5415

paul@fawsittfish.co.uk;
leeb@fawsittfish.co.uk
Paul Fawsitt & Lee Barr

Leleu & Morris 
Ltd
16 & 48

Stand D10-
D12

Wet, shell, 
exotic, smoked

020 7987 2268 020 7538 
3200

markm@leleumorris.com 
Mark Morris

Learn Assist Ltd
86-88

Security 020 7515 7111 info@learnassist.co.uk 
Verity / Harry Panter

London Fish 
Merchants 
Association
35 - 36

Trade 
Association

020 7515 2655 020 7517 
3535

fishmerchants@aol.com 
Mike Foulger

Lyons A.A.
6-7

Stands I1-I5 Wet, exotic 020 7537 3263 Anthony Lyons

Masters & Co 
Ltd

Units Q3/Q11 Potatoes, 
trade sundries

020 7987 7890

020 7987 8456

David Masters

Micks Eel 
Supply Ltd
56

Shop 18 & 
Stand C6

Live, smoked 
&jellied eels, 
shellfish

020 7515 2249 020 7538 
9936

admin@mickseelsupply.co.uk 
Mr R D Jenick

Milegate Ltd
52

Shops 8 & 9 020 7733 
7049

David Nourani

Nash J. & Sons 
Ltd
22-23

Stands E10- 
E12, F3/F4

Wet 020 7515 3806

020 7538 1428

020 7987 
7027

jamesnash@btconnect.com 
Mike Eglin

Newnes C.J. & 
Partners

Shop 10 Wet, prime, 
exotic

020 7515 0793 020 7538 
4614

bevansfish@aol.com 
Mr Brian Evans

Ocean Fleet 
Seafood Ltd
77

Unit Q12 Scallops 07763 665 717 kbruzas@oceanfleetseafood.com
Dmitrijus Nikitinas & Kestutis Bruzas

Piggy's Cafe

Shop 4 Market cafe 07593 081 287

020 888 85708

020 
88026165

polydor.seafoods@yahoo.co.uk 
Anwar

R & G Shellfish 
Ltd
57

Shops 2 - 3 & 
Stand G5

Shellfish 020 7515 9419 01708 
472 092

Mr Ray Brand

R.A.O 
Fishmerchants 
London Ltd
84

Shop 15 & 
Stands C9/10

Frozen, 
shellfish, fish 
processor

020 7515 4848 Alan Oliver

Roger Spencer 
T/A Sole Trader
19

Stands A4/A5/
D1/D2

Wet, prime, 
frozen

020 7987 4545 01268 
747 546

Roger Spencer

Seafood Choice 
London Ltd
76

Wet 0203 4172770 0203 
41185070

joseph@seafoodchoice.co.uk 
Joseph Vaxhakkoottam

Seahawk Marine 
Foods (London) 
Ltd
71

Shop 11, 12 & 
19 Stand A3

Wet, prime, 
frozen, shell, 
smoked

020 7538 1520 020 7531 
6430

kjohnmaguire@yahoo.co.uk 
Keith Maguire

Selsea 
(Billingsgate) 
Ltd
60-61

Stands B3-B5 
& B8-B10

Lobster, crab, 
wet, shellfish

020 7515 5252 020 7515 
5256

sales@selsea.com 
Fred Freije & Simon Taylor

Simmo's 
(Billingsgate) 
Ltd
2

Stands D8/D9 Wet, shellfish 020 7538 9604 020 7537 
7556

stevesimmo@btconnect.com 
David/Steven Simpson

Skyscale 
Systems Ltd
75

Computer 020 7515 0790 info@skyscalesystems.com 
Sabjan Sama

Stockwell John 
Ltd
69

Shop 13 & 14 
Stands A1/A2

Shellfish 0207 987 7776

020 7987 2929

020 7538 
8711

j.stockwells@btconnect.com 
Steven Monaghan

The Upper Scale 1 East Quay Fish 
processors

020 7005 0999 020 700 
50899

theupperscale@aol.com 
Adrian Nunn

Viviers (UK) Ltd Shop 26 Shellfish, fresh 07802 645 890 0239 874 
444

viviersuk@btconnect.com 
Charlie Weekes

Wicker L. G. & 
Co. Ltd

Shop 27 Wet, frozen 0207 515 3920

0208 986 
9213/4

 
John Wicker

Williams, J & 
Son

Container 
South 1

Pallet Truck & 
Trolley 
Rental / Repair

07771 761 626 louisachilvers@mac.com 
Seb Chilvers

West & Sun 
Foods Ltd
11

Stands E2-E4 
& C3-C5

Fresh & 
Frozen Exotic

020 7537 0181

07536 262 433

Abin Toms

Wren & Hines 
Ltd
49

Stands E5/E6 Wet, smoked 020 7538 5565 01923 
286 590

scott@fishtraders.co.uk 
Scott Hitchcock

Wright Bros Ltd Units Q13 & 
Q14

Oysters 0207 4039559 www.thewrightbrothers.co.uk 
Gary Hooberman

Zed Exotics Ltd

Shop 15 & 
Stand C7 – C8

Exotic Frozen 020 7681 1785

07940 526 066
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The best 
customer 
service & some 

pretty �ne 
boxes, too…

At Styropack, 
we pride 
ourselves  
in putting our 
customers �rst

Styropack scored 88.8% in 
an independent customer 
satisfaction survey placing us 
in the top �ve of a league table 
of 200+ UK manufacturers

We are working 
to improve our 
service to be 
the best every 
time. 

How can 
Styropack  
serve your 
business?

Mike Pocock
07785 623958
mike.pocock@styropack.co.uk

Alan Grosvenor 
07785 623962
alan.grosvenor@styropack.co.uk
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�e British 
Fish Craft
Championships® 
2017

Billingsgate Market
Trafalgar Way, Poplar London
Saturday 26th - Sunday 27th August
www.fishmongers.info       fishmongersfederation       @NFF_fishmongers
or give us a call on 01234 841676

There’s something
fishy going on!
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WALKING TOURS  &  V IS I TS

Billingsgate Market does not offer regular escorted tours for groups of visitors, but these can 
be arranged. If you wish to visit we will make every effort to accommodate you.

The Market is open to the general public.

Please note that children under the age of 12 are not permitted on the Market floor.
It is advised that suitable non-slip footwear is worn. 

HOW TO F IND US

Billingsgate Market
Trafalgar Way

Poplar
London
E14 5ST

Tel: 020 7987 1118
Fax: 020 7987 0258

Email: billingsgatemarket@cityoflondon.gov.uk
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JSL

John Stockwell Ltd.

��fice 69. Shops �� � ��,
Stands �� � �2

�illingsgate �arket,
�ra�algar �a�

Poplar, London
��� �S�

e�mail: �.stock�ells��tconnect.com
phone: 020 7987 2929

020 7987 7776
�a�: 020 7��8 87��  

2�hour ans�erphone
�o�ile: 07�8� 90��0�

�ather and son �usiness esta�lished in �992 under an 
original �illingsgate trading name. �ntroducing �uture son 
in la� to the �usiness to continue into a third generation 
�amil� compan�.

Staff members:
Shop. Ste�e, �ddie, �a�e, �ennis, �igel,

�o�ert, �le�, Peter � �hris.
��fice. L�nn � �oanna. 

Suppliers o� �resh��ro�en shellfish �ased in  �illingsgate 
market main hall. Suppliers to the catering trade, fish 
mongers, restaurants, market stalls, coastal resorts 
and traditional shellfish stalls. �e pride oursel�es on 
the �ualit� o� our products, product kno�ledge and 
a�ilit� to source products �ar and �ide.
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�ra�algar �a�

Poplar, London
��� �S�

e�mail: �.stock�ells��tconnect.com
phone: 020 7987 2929

020 7987 7776
�a�: 020 7��8 87��  

2�hour ans�erphone
�o�ile: 07�8� 90��0�

�ather and son �usiness esta�lished in �992 under an 
original �illingsgate trading name. �ntroducing �uture son 
in la� to the �usiness to continue into a third generation 
�amil� compan�.

Staff members:
Shop. Ste�e, �ddie, �a�e, �ennis, �igel,

�o�ert, �le�, Peter � �hris.
��fice. L�nn � �oanna. 

Suppliers o� �resh��ro�en shellfish �ased in  �illingsgate 
market main hall. Suppliers to the catering trade, fish 
mongers, restaurants, market stalls, coastal resorts 
and traditional shellfish stalls. �e pride oursel�es on 
the �ualit� o� our products, product kno�ledge and 
a�ilit� to source products �ar and �ide.
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Located above Billingsgate 
Market in London's Docklands

The Seafood School at Billingsgate is one of the leading food schools in the 
UK. Based above the market floor at Billingsgate, we are a charity focused 
on encouraging all to enjoy more seafood as part of a healthy diet.

At 4Am, tuesday to saturday, 
Billingsgate Fish market opens its 
trading hall for business. Hustling, 
bustling and brightly lit, the heart 
of the 13-acre complex in east 
London (the UK’s largest inland 
fish market) is home to around 40 
traders as well as shops and cafés 
– not to mention a seafood training 
centre that teaches everything from 
sourcing and descaling to gutting 
and cooking. the seafood school at 

Billingsgate (newly named after a 
rebranding last week) is legendary 
in the industry: fishmongers, sellers, 
culinary students and chefs are 
tutored here. But it serves the 
rest of us, too, and at a (slightly) 
more acceptable time of the day. 
If you can manage a 7am start, the 
special saturday Breakfast, for 
example, begins with a trip round 
the market before a morning feast 
and a fish-prep session. In this, as 
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Quality,
Sustainability

& Service

Rainbow
 SeafoodPremium    ProductsPremium   ProductsSeafood

Rainbow Seafood is an international seafood business with factories, o�ces 
and partnerships throughout the world.   We have packaging, distribution 
and sales centres in the UK, China and the United States but we owe our 
heritage to our origins in the Faroe Islands, which are home to our �shing 
�eet, farms and state-of-the-art processing plants.

Our heritage is important because it a�ects every facet of our service to 
the customer. We use the most modern technologies to maximise product 
quality and shelf life, but we are also commited to maintaining an ancient 
tradition that places enormous emphasis on sustainability. It’s a successful 
fusion of the old and the new; a methodology that is accountable, 
responsible and proven to yield seafood of truly outstanding quality.

Having our own long-liners, processing and packaging plants helps us to 
keep our prices extremely competitive and means that we maintain strict 
quality control at every stage. It also enables us to adapt our operations 
to suit changing market demand. From the initial catch to packaging and 
delivery schedules, every element can be �ne tuned to give you and your 
customers exactly what you want.

We can supply fresh and frozen seafood including: Salmon, trout, Cod, 
Haddock, Plaice, Coley, Skate, Halibut, Monk�sh, Lemon Soles,  Langoustines, 
Scallops and many more. The plants operate �fteen long liners, which are 
the �rst day boats in the Faroese �eet only to use combined washing and 
slush-ice systems on board. The slush-ice chills the �sh down to 0 Celcius 
which improves shelf life considerably. Good practice and experienced 
workmanship on board, ensures a superior quality �sh for production.

All our plants produce to the highest standard employing HACCP systems 
as well as internal quality assurance systems. These systems insure that 
all products we produce in our plants are of the highest quality. Rainbow 
Seafood’s logo guarantees quality control from catch to distribution and 
only the superior quality �sh which ful�lls the highest standards is packed 
into Rainbow.

Rainbow Seafood P/F - UK Branch - 8 Riversway Business Village, - Navigation Way, - Preston, - Lancashire. PR2 2YP 

Tel: +44 (0)1772 561 888  -  Fax: +44 (0)1772 561 999  -  www.rainbowseafood.co.uk
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Billingsgate Seafood School
Office 30, Billingsgate Market,

Trafalgar Way
London E14 5ST UK

 CJ Jackson, CEO

Tel: 0207 517 3548

Email: admin@seafoodtraining.org

www.seafoodtraining.org

Contact us
If you would like to learn more about us or book a certificate 

or class, Want us to visit a school or catering college:

in all their classes, ‘we try to make it as uncomplicated 
as possible’, says the school’s CEO and principal, CJ 
Jackson. ‘We focus on sustainability and talk a lot about 
fishing methods, but even chefs’ eyes can glaze over by 
the time we get on to hook-and-line.’ the practical skills 
(how to purchase from market, as well as how Bryantto 
skin, pin-bone and fillet) are invaluable, but Jackson has 
an eye on food trends, too.

English winemakers and microbreweries have been involved 
with the school’s seafood-matching classes (hake and hops? 
yes, please), and guest-chef days will soon be rolled out. 
‘Last year our class lists passed the 100,000-person mark,’ 
Jackson tells me. And I bet most of those are now dab hands 
at shucking and cutting. We deliver courses to schools, 
colleges, chefs, fishmongers, major retailers and a extensive 
range of courses for food lovers.

“Last year our class lists passed 
the 100,000-person mark.”
- CJ Jackson - Billingsgate Seafood School CEO

Yearly we work with over 10,000 people from all walks of 
life.  Our team is made up of chef and fishmonger trainers 
all able to deliver a course on seafood with an impressive 
level of expertise. We are all hands to the wheel to deliver a new 
range of courses and send out the ‘Eat 2 a week’ message with our 
partner Seafish.

Celebrating 16 years on the market, 2015/16 were busy years 
for us as we continue to develop new programmes for all 
areas of activity. The last 18 months of the school has seen 
new funding, new staffing and a refurbishment – with smart 
hobs and ovens – thanks to the generosity of the Worshipful 
Company of Fishmongers’.

We have also extended our workstations, enabling us to 
take a great number of students on a day’s course. Our 
facilities enable us to deliver cutting and fishmongering 
courses. We also plan and develop bespoke courses for 
team building and corporate entertaining, which prove 
particularly popular.

Please see our website: www.seafoodtraining.org for further 
ideas and courses. If you would like to join one of our days, 
please contact Kirsty on 0207 517 3548 for more information.
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The Fishmongers’ Company to launch a 
Fishmonger Certificate

 
One of the Great Twelve Livery Companies of the City of London, the 
Fishmongers’ Company has been closely linked to London’s Fish and Fisheries 
Trade for well over 700 years. To this day, the Company employs two 
fisheries inspectors at Billingsgate Market who check the quality of the Market’s 
produce, carrying on a tradition established by Royal Charter in 1604 under 
James the First.

 This year brings a new initiative from this ancient Company in 
announcing the launch of the ‘Master Fishmonger Scheme’ - a 
certification programme specifically for fishmongers working in the UK 
industry. The programme will recognise good practice across the trade, 
allowing the UK’s best fishmongers to showcase their high standards 
and commitment to quality, craftsmanship and sustainability.
 
As the first of its kind for the seafood trade, the Scheme will pull together 
all relevant courses into a single nationally-recognised framework, with 
a grading system to reflect levels of attainment within the profession. 
Individual fishmongers who have been working in the industry for at 
least two years will be able to receive recognition through one of three 
tiers: MFS Recognised Fishmonger; MFS Advanced Fishmonger; and 
MFS Master Fishmonger. By providing a ‘ladder’ of three sequential 
awards, the Scheme hopes to empower and encourage fishmongers 
to progress in their careers.
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 Small and medium sized enterprises can gain certification 
as an MFS Approved Enterprise – SME after undergoing 
an extensive inspection and assessment by the Fishmongers’ 
Company, whilst individuals who are not fishmongers, but who 
have made a sizeable contribution to the trade, will be able to 
receive recognition as an MFS Companion. 
 
As an ancient Guild, the Fishmongers’ Company is well placed to 
uphold and govern the Scheme’s standards and foster fellowship 
among members for the greater good of the industry. Key 
members from the trade, including: Seafish, National Federation 
of Fishmongers, Seafood School at Billingsgate, FDQ, National 
Skills Academy for Food & Drink, small independent retailers, as 
well as large suppliers, such as M&J Seafood and Dawnfresh, 
have also been helping to develop the Scheme’s cross-sector 
standards and criteria, ensuring that the skills, qualifications and 
standards of the fishmongers in the UK are relevant, both now 
and for the future.
 
A large, national marketing campaign will support the Scheme, 
providing ample opportunity for certified fishmongers and 
independent businesses to showcase their craftsmanship and 
commitment to social and environmental responsibility. The full 
potential of the Scheme lies in its capacity to make sustainability 
and profitable practices one and the same.
 
The Scheme is aiming to launch the first three tiers for individual 
fishmongers (Recognised, Advanced and Master) in the autumn 
of 2017, whilst applications will open for the Approved 
Enterprise – SME and Companion tiers later in the year. For 
further details about the Scheme please check the MFS website: 

www.masterfishmonger.co.uk
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T: +44 (0) 161 765 3300  |  F: +44 (0) 161 765 3309 | E: admin@jsmarketing.co.uk |  W: www.jsmarketingservices.co.uk

Reinhartsen Shellfish, sourced and produced by a well respected,
family owned manufacturer in Denmark.

International Food Standard (IFS) awarded. Providing high quality
products from catch to table.

Cold water Prawns - fully cooked ready to eat with a firm
 texture and fresh taste.

Crayfish Tails - wild caught in rivers, hand peeled and ready
 cooked - a delicacy.

Ideal in salads, starters, sandwiches or served with pasta dishes.

products from catch to table.

 texture and fresh taste.

 cooked

 texture and fresh taste.

T: +44 (0) 161 765 3300  |  F: +44 (0) 161 765 3309 | E: admin@jsmarketing.co.uk |

Proud to have supplied  J. Bennett (Billingsgate) Ltd for 25 years

THE COLD CONSORTIUM LIMITED
 When only the best conversion is good enough.

Contact us on 01430 861373 or 
email sales@coldconsortium.co.uk

• The best advice for your business
• The best turn-around times
• The best payloads in the market
• The best conversion to look after your produce

Cold Consortium HP V1.indd   1 27/04/2017   12:20
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22 Billingsgate Market, Trafalgar Way, London E14 5ST

Tel: (24 hour answerphone) 020 7515 3806 & 020 7538 1428 Fax: 020 7987 7027

JAMES NASH
& SON LTD

James Nash has been trading since 

1858 specialising in white fish such 

as cod, haddock, skate, plaice and 

rock supplying fry and wet fish shops. 

More recently we have extended our 

range to include fish such as monk, 

soles, hake, bass, turbot, brill, salmon 

& bream as well as a new line of exotic 

fish which includes a variety of shells. 

In this ever changing market place 

we have now successfully moved 

into supplying some of the finest 

restaurants and hotels as well as 

established caterers with our finest 

and freshest of products.

Tel: (24 hour answerphone) 020 7515 3806 & 020 7538 1428 Fax: 020 7987 7027

James Nash NEW V1.indd   1 27/06/2017   12:48
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Supplying top quality fish to
Billingsgate for over 75 years

www.newlynfresh�sh.co.uk

W. Stevenson & Sons Ltd, Harbour Offices,
Newlyn, Cornwall TR18 5HB

@stevensonnewlyn

Please contact us for the highest quality fish, direct from Newlyn:

Head O�ce 
01736 362998

Commercial sales
01736 874707

@StevensonNewlyn

Stevenson Newlyn 1/4 Page.indd   1 09/03/2017   11:06
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Sushi Solution
One stop for global sources

 
True World Spain: Poligono Prado Concejil C/ Osso 
Nave 22, 28890 Lowces Madrid Spain 
www.trueworld.es 
 
True World Foods North America: HQ: 24 Link Drive 
Rockleigh New Jersey 07647 comprising 23 branches in 
USA and 4 bramches in Canada 
www.trueworldfoods.com 

True World Foods Asia:  
TWF Japan: Shinmei Bldg. 3F, 3-3 Akashi-Cho Chuo-Ku, 
Tokyo Japan 104-0044 
www.trueworld-jp.com 
 
TWF Korea: InterBulgo BD 5F 716, Amnam-dong 
Seo0gu Busan Korea 
www.trueworldfoodkorea.co.kr 

TWF China - IKKO Int’l Trading: Puding Avenue 1089, 
10F Suite E, Shanghai China  
 
>> MORE INFORMATION ONLINE AT WWW.TRUEWORLDFOODS.CO.UK

Our Global Network brings the finest seafoods to 
your business. One stop solution to global sourcing.
We are UK branch of True World Food Group 
HQ of TWF Europe: Unit 10B Beaver Industrial Park UB2 5FB UK 

Sushi Solution  
One stop for global sources

ej-1.indd   1 20/04/2017   10:24

Beaver Industrial Park | Unit 10b Brent Road | UB2 5FB | UK
T: +44(0)208 838 2603 | E: inquiry: info@trueworldfoods.co.uk

www.trueworldfoods.co.uk

We are the UK branch of internationally renowned TRUE WORLD FOODS Group.

We deliver sustainable Japanese premium seafood products, available from around the globe 
straight to your business everyday.
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TASTE OF LONDON
Beautiful sunshine, superb 

original pop-up features, 
incredible world-class chefs and 

the capital’s finest restaurants, 
the recipe for success as 

Taste of London delivered the 
best event in the festival’s 14-

year history!

As Taste of London drew to a 
close on Sunday, 50,000 foodies 
had converged on Regent’s 
Park to feast on mouth-watering 
dishes from London’s hottest best 
restaurants, be wowed by a line-
up of the world’s greatest chefs, 
take part in inspiring masterclasses 
and soak up the atmosphere as 
the sun beamed on the beautiful 
Regent’s Park.

Director of Taste Festivals Justin 
Clarke said “It's incredibly 
rewarding to see how Taste of 
London brings people together, puts 
a smile on their face and offers up 
an unparalleled feast of London's 
finest restaurants, and food and 
drink producers. For us it was 
definitely the best Taste to date, 
packed full of brilliant content, 
excellent food and top restaurants, 
and we’re pretty confident our 
visitors echo this sentiment!” 

Over the festival’s five-days, 
passionate foodies sampled 
gastronomic greatness in the form 
of an incredible spelt risotto lobster 
bisque from Les 110 de Taillevent 
which was awarded Best Dish in 
Taste, whole smoked goat taco from 
Temper, tandoori spiced octopus 
from Cinnamon Club and fettuccine 
cacio (served with fresh truffle) 
from Sartoria. New restaurants for 
2017 that wowed the crowds were 
Kricket; a modern memoir tantalised 
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• Panel Vans, large or small, most makes and models
• Box body Vehicles, 3.5 to 26 tonne
• Road only systems or with mains standby
• Models for Chill, Freeze or Heat/Cool
•	 Dual	evaporator	models	for	Multi-temperature	vehicles
• Simultaneous Heat/Cool models
• All maintenance carried out on your premises
• All GAH systems designed and Built in Britain

To	find	out	more,	contact	GAH	and	speak	to	the	specialists

Tel: 01394 421140 Fax: 01394 421151

Mail: info@gah.co.uk 

Web: www.gah.co.uk 
(Or simply scan the QR)

Setting the Standards….
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memoir of Mumbai, where queues of 
hungry Londoners waited patiently for 
their mouth-watering KFC (Kerelan Fried 
Chicken), Jamavar took the simple lamb 
chop to new heights with subtle but 
delicious spices and Duck & Waffle 
Local made their signature duck burger 
the must eat dish of the festival. Over 
25,000 dishes were served from top 
eateries including; Portland, Aster, Club 
Gascon, Chai Wu, Ember Yard and 
Roka. Taste of London’s charity partner 
Action Against Hunger raised tens of 
thousands of pounds again for their 
causes by serving up tasty tacos from the 
likes of Rick Stein, and Yotam Ottolenghi.  

Taste Festivals strive to bring new and 
exciting content to each and every one 
of their events, and this year outdid 
themselves with The Taste Residence 
and The Taste Makers of London 
Restaurant features.

At The Taste Residence small groups 
were treated to one in a lifetime 
intimate fine-dining experiences 
where they were able got up close 
and personal with some of the most 

revered chefs in the world including 
Alex Atala, Ana Roš and Ollie 
Dabbous.  The feature was a huge 
success and looked as beautiful as 
the food tasted. One of the most 
popular restaurant stands was the 
brand new Taste Makers of London 
which was curated by Instagram 
sensation Clerkenwellboy. Joining him 
were supperclub star Laura Jackson, 
pioneer of modern healthy home 
cooking Melissa Hemsley and food 
stylist and journalist Rosie Birkett.  
Other new and improved features 
included the revamped interactive 
AEG Taste Theatre in association with 
Etihad Airways hosted by Andi Oliver 
and Rosie Birkettt, where food fans 
were able to get hands-on and in the 

kitchen for live cooking demonstrations 
with culinary greats such as Tom 
Kerridge, Nathan Outlaw, Theo 
Randall, Thomasina Miers and Alex 
Atala. There was a veritable feast of 
inspiring participatory experiences for 
visitors to get involved with.

At the Laurent-Perrier Materclasses 
champagne aficionados were 
expertly guided through a sample of 
the houses’ entire range (including 
the brand new La Cuvee), whisky 
brand The Balvenie held Craftsmen’s 
Dinner Masterclasses and at The DS 
Automobiles Avant-Garde Experience 
foodies tasted a daring sample menu 
created by vivacious Michelin-starred 

“Taste Festivals strive to bring new and exciting content 
to each and every one of their events, and this year 
outdid themselves with The Taste Residence and The 

Taste Makers of London Restaurant features.”

chef Pascal Aussignac, complete with 
insects! Celebrity Cruises brought 
the dining experience from their 
impressible vessels to the festival 
where attendees’ tastebuds were 
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• Road only systems or with mains standby
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•	 Dual	evaporator	models	for	Multi-temperature	vehicles
• Simultaneous Heat/Cool models
• All maintenance carried out on your premises
• All GAH systems designed and Built in Britain

To	find	out	more,	contact	GAH	and	speak	to	the	specialists

Tel: 01394 421140 Fax: 01394 421151

Mail: info@gah.co.uk 

Web: www.gah.co.uk 
(Or simply scan the QR)

Setting the Standards….
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Ticket prices start at £17

For more information, interview 
requests or images please contact 

Switched On:

taste@switchedoncomms.co.uk
01273 921312

with regional delicacies from top travel 
destinations including Tuscany, Japan 
and the Galapagos Islands, Prosecco 
DOC & Grana Padano brought a taste 
of Italy to Regent’s Park with cheese 
and wine matching classes and Pilsner 
Urquell mixed it up with dumpling and 
beer classes in partnership with Duck 
& Rice. Natoora partnered with top 
chefs such as Neil Rankin to showcase 
just how incredible BBQ-ing fruit and 
vegetables can be. 

One of the busiest features was the 
stunning Monkey Shoulder Whiskey 
Den – a large bar covered in flora 
and forna, orange and lemons where 
the only access to the delicious 

cocktails on offer was through a 
fridge door. The most beautiful on-site 
feature has to go to Mirabeau Wine 
who transported guests to a garden 
in Provence. Illy even blended a new 
coffee with top French chef Luigi 
Taglienti and Italian water Ferrarelle 
were joined by the best pizzeria 
in the world; L’Antica Pizzeria da 
Michele.

The brand new Start up Collective 
market area saw the launch of a 
range of exciting products. Set to 
follow in the footsteps of brands such 
as Fever Tree and Sipsmith that also 
launched at Taste were Ama Vida 
with their acai sorbet, LA Brewery 
with kombucha, there were air dried 
apple crisps Frux, raw pili nuts Raw & 
Wild, and much more.

 Watch this space!
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To discuss how we can support your business,
call 01438 731949 or visit www.vmsglobal.co.uk

VMS Global understands the importance of 
your goods arriving at the correct temperature.

 

and an absolute commitment to customer service.

Be Prepared for the Road Ahead...

VMS Global are specialists in refrigerated vehicles for the 
wholesale food service sector:

- Fleet management

- Accident management

- Rental from daily, weekly, monthly or longer

- Contract and spot hire

- Nationwide transport refrigeration maintenance

- Local service on a national scale
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3 SUCCULENT RECIPES FROM ACCLAIMED 
MICHELIN STAR CHEF MICHEL ROUX JR
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CHARDONNAY NAPA 2000 - ROBERT MONDAVI

The name Mondavi is synonymous with both the Napa Valley and excellence. This wine is a fat and juicy as the 
diver-caught Scottish scallops used in this dish, hence the pairing.

GRILLED SCALLOPS WITH CRAB AND HERB VELOUTÉ

SERVES 8
8 Scallops, 70g each
Salt and pepper
Olive oil
100g carrot
100g Leek
30ml Chartreuse Verte
200g white crab meat
Sauce
5 Shallots, peeled
7 or 8 button Mushrooms
1 tbsp butter
1 glass of Champagne
200ml fist stock
200ml double cream
1 tbsp each of chives, chervil,
Flat-leaf parsley, chopped
1 tbsp Chartreuse Verte
salt
Fish stock
1kg fish bones and heads
1 small onion, chopped
1 stick of celery, chopped
60g butter
100ml dry white wine
6 parsley stalks
1 bay leaf

Take the scallops out of their shells and trim and clean (see page 68).
Season them with salt, pepper and olive oil and cook on a grilling pan for 
3-4 minutes. Cut the carrot and leek into julienne strips and sweat in olive 
oil until cooked but still crunchy, then deglaze with the Chartreuse. Add 
the crab meat and season. Serve in deep plates or wide bowls. Arrange 
a bed of vegetables and crab meat on each plate, place a scallop on top 
and pour the sauce around.

Sauce:  Slice the shallots and mushrooms and sweat in butter, but 
don’t allow them to colour. Deglaze with the Champagne and reduce 
by two-thirds. Add the fish stock and reduce by half. Add the cream 
and cook for another 20 minutes. Pass through a fine sieve. Before 
blitz in food processor with the herbs and Chartreuse to a foamy, light 
consistency. Season.

Fish Stock: Remove any gills from the fish heads. Soak the heads and 
bones in cold water for 3-4 hours. Roughly chop the fish bones and 
heads. Sweat the onion and celery with the butter in a deep saucepan 
over low heat. When softened, add the fish bones and heads and cook 
for 2-3 minutes, stirring frequently. Pour in the wine, turn up the heat 
and reduce by half. Add 2 litres of water and the herbs and bring to the 
boil, skimming frequently. Lower the heat and simmer, uncovered, for 25 
minutes. Strain the stock through a sieve lined with muslin and leave to 
cool. This makes about 2 litres – more than you need for this recipe but 
the rest can be frozen.
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RED MULLET WITH CEPS AND RED WINE SAUCE

SERVES 6

600g veal marrow bones

3 red mullet, about 400g each

6 shallots , peeled

1 stick of celery, chopped

2 tbsp of caster sugar

1 tbsp red wine vinegar

125ml strong dark red wine

260ml veal stock

2 tbsp butter

20g extra bitter dark 

chocolate6 slices of baguette 

bread

1 garlic clove, cut in half

400g cep mushrooms (cèpes)

1 bunch of flat-leaf parsley, 

chopped

Olive oil

Salt and pepper

Crack the veal marrow bones open to reveal the marrow. This can be 
dangerous and if you’re not used to using a cleaver, ask your butcher 
to do this for you. Keep the marrow in large cylinder-like pieces and put 
in iced salted water to disgorge until needed. Scale, fillet and pin bone 
the fish, rinse and dry on a paper towel. Season the fillets, brush with oil 
and place on baking sheet ready to be cooked.

In a saucepan with a little oil, sweat 3 sliced shallots and the chopped 
until lightly coloured. Add the rinsed fish bones and continue to cook 
3-4 minutes. Add the sugar, vinegar and red wine, then simmer until 
reduced by half. Add the stock and simmer, skimming well for 20 
minutes. Pass the liquid through a very fine sieve. Just before serving, 
check seasoning, bring back to the boil and whisk in the butter and 
chocolate little at a time.

Pan fry the slices of baguette in olive oil until brown and crisp. Remove 
from the pan and when cool enough to handle, rub with the garlic. Trim, 
clean and slice the ceps. Pan fry them over high heat with a little oil until 
almost cooked, then finely chop the remaining shallots and add them 
to the pan. Continue to cook for 2-3 minutes and add the parsley. Slice 
the marrow into 1cm rounds, place in simmering salted water and poach 
for 5 minutes until tender. Gently drain and divide equally between the 
baguette slices. Cook the red mullet under a hot grill-  the skin should 
bubble and brown slightly. Place the fish on top of the ceps and the 
baguette slices on top of the fish.

WINES:  The meaty red mullet and red wine sauce need a wine with structure, but no so powerful that it 
overwhelms the fish. Otago produces some of the best Pinot Noir around, delicate yet assertive. Bourgueil,
a Cabernet Franc, is definitely brawny enough, as is a young red Bandol.

OTAGO NEW ZEALAND PINOT NOIR - BOURGUEIL - YOUNG BANDOL RED
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WARM OLIVE 
OIL CAKE WITH 
LAVENDER AND 
ROASTED FIGS

Serves 6

2 eggs

80g light brown sugar

80ml olive oil

30ml sweet Madeira

1 heaped tsp lavender 

flowers

152g plain flour

½ tsp baking powder

10-12 figs, purple variety 

from September crop

80g butter, plus extra for 

greasing the moulds

4tbsp clear honey, 

lavender scented

Juice of 2 lemons

This is Provence on a plate. Be sure to choose purple figs from September’s harvest, 
when they are at their sweetest and best. Preheat the oven to 180C, butter 6 little flan 
moulds, 5x2cm in size. Whisk the eggs and sugar until frothy. Add the olive oil, Madeira 
and lavender and continue whisking. Finally fold in the flour and baking powder. Pour 
into the moulds and bake for 12-15mins until golden and firm to the touch.

Turn the oven up to 220C cut a cross in each fig from the tip to halfway down. Open the 
figs up slightly and place a knob of butter in each. Put the figs in a roasting pan, drizzle 
with honey and bake for 6-8mins. Remove the figs and put them on top of the warm 
cakes. Put the roasting pan on the stove and pour in the lemon juice. Bring to the boil, 
stir and spoon the juices over the figs before serving.

WINES: 

VIEUX RIVESALTES – DOMAINE GERARD BERTRAND 1988 - ROUSSILLON 55
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1. First make the marinade. Put 
the yuzu or lime juice, vegetable 
stock, olive oil, a generous pinch 
of sea salt and caster sugar and the 
lemon juice in a bowl and mix well 
until the sugar and salt have 
dissolved. Set aside.
2. Slice the scallops in half 
horizontally, add to the marinade 
and leave for 5 minutes.
3. Meanwhile, finely slice the 
fennel, preferably on a mandolin, 
and season with a little salt, sugar 
and lemon juice, to taste.  
4. Remove the scallops from the 
marinade (reserving the liquid) 
and place 5 halves onto each of 4 
chilled serving plates. 
5. Place some fennel on top of 
each scallop followed by a small 
sprig of dill.
6. Place ¼ of the reserved scallop 
marinade into a mixing bowl, add 
the coriander leaves, chopped 
grapefruit, chopped shallot and 
the olive oil. Check and adjust the 
seasoning – a pinch of salt or sugar 
may be needed for balance.
7. Spoon the mix over and around 
the scallops and serve. 

ROASTED QUAIL 
WITH RED WINE 

SHALLOTS, 
OVEN-BAKED 
BEETROOTS 
AND BABY 

WOOD SORREL

MARINATED HAND-DIVED SCALLOPS WITH FENNEL, 
GRAPEFRUIT AND YUZU DRESSING

Serves 4
Preparation time 30-45 minutes 
Cooking time 25-30 minutes

INGREDIENTS
• 1 bunch mixed-colour baby 
beetroots
• Sprig of fresh thyme
• 40g/1½oz butter
• 1 large beetroot 
• 250ml/9fl oz ruby port
• Sea salt
• Generous pinch of sugar
• 2 banana shallots, peeled and 
finely diced 
• 100ml/4fl oz red wine vinegar
• ½ bunch fresh chives, finely snipped 
• Extra virgin olive oil
• 4 medium-sized oven-ready quails 
• Splash of vegetable oil
• 25g/1oz wood sorrel, if available 

1. Preheat the oven to 180°C, 
350°F, Gas 4.
2. Wrap the baby beetroots in foil 
with the sprig of thyme and half 
the butter and bake in the 

Serves 4
Preparation time 20 minutes, plus 
marinating time

INGREDIENTS
• 10 hand-dived scallops, cleaned 
and prepared (ask your fishmonger to 
do this for you)
• ½ bulb fennel

• Salt, sugar and lemon juice, to taste
• Sprigs of fresh dill 
• 12 fresh coriander leaves
• 1 grapefruit, peel, pith and 
membrane removed, flesh divided into 
segments and finely chopped
• ½ banana shallot, peeled and very 
finely chopped
• 1 tbsp olive oil

For the marinade
• 2 tsp yuzu (a Japanese citrus fruit, 
available in Waitrose) or  
2 tsp lime juice
• 75ml/3fl oz vegetable stock
• 1 tbsp olive oil
• Generous pinch sea salt 
• Generous pinch caster sugar
• 2 tsp lemon juice

Serves 4
Preparation time 30 minutes

INGREDIENTS
• 600g/1¼lb side of salmon  
(we’ve used Loch Duart salmon) 
• Splash of olive oil
• 1 red endive
• ¼ banana shallot, peeled and  
finely diced 
 • 1 bunch watercress, picked
• ½ bunch fresh dill, chopped 

• ¼ bunch fresh chives, snipped
For the lemon vinaigrette
• Sea salt 
• 25ml/1fl oz lemon vinegar
• 100ml/4fl oz extra virgin olive oil
For the green mayonnaise
• 75g/3oz spinach, cooked and 
drained
• ½ tsp each chopped tarragon, 
chives, chervil and basil  
• 1 tsp fresh lemon juice
• 150g/¼pt basic mayonnaise

1. Sear the salmon in a smoking-
hot non-stick pan with a generous 
splash of olive oil until golden 
brown (approximately 20 seconds 
each side) then set aside.
2. Next make the vinaigrette. Mix 
together the salt, lemon vinegar 
and olive oil in a small bowl. 
3. Separate the endive leaves and 
roughly shred.
4. Place all the ingredients for the 
green mayonnaise in a blender jug 

and blitz until smooth. Set aside.
5. Put the endive, diced shallot and 
watercress into a large bowl and 
dress with the vinaigrette.
6. Break down the salmon into 
natural flakes and arrange on 4 
chilled plates.
7. Top the salmon with the dressed 
salad then sprinkle over the dill 
and chives. Finish with a final 
drizzle of lemon vinaigrette and 
pearls of green mayonnaise.

SEARED LOCH DUART SALMON WITH A DRESSED SALAD OF  
RED ENDIVE AND WATERCRESS

French Polish
Head chef of Michelin-starred London restaurant Pied à Terre, Marcus Eaves  

serves up some favourite seasonal dishes from the French eatery’s menu to inspire you to  
bring a touch of refined dining to your own table

preheated oven for around 20 
minutes or until tender. Once 
cooked, cool slightly, remove the 
skins and cut into quarters.
3. Finely chop the single large 
beetroot into small dice and place 
in a small saucepan. Cover with the 
ruby port, add a pinch of salt and 
the sugar and cook until soft. 
Once cooked, transfer to a 
processor and blend to a purée.
4. Put the chopped shallots into a 

bowl, cover with the red wine 
vinegar, sprinkle over the chives 
and add a generous splash of olive 
oil. Set side
5. While the shallots are 
marinating, cook the quails. Start 
by caramelising them in a hot 
frying pan using a splash of 
vegetable oil and the remaining 
butter. Once browned all over, 
transfer them to a non-stick 
roasting tin and cook them in the 

preheated oven for around 4-6 
minutes. Once cooked, remove 
from the oven and leave to rest for 
at least 5 minutes. 
6. To serve, spoon 2 dollops of the 
beetroot purée onto each plate. 
Cut each quail into 4 pieces and 
arrange on the plates. Spoon the 
quartered beetroots over and 
around, followed by the shallots. 
Finish off each serving with a 
sprinkling of wood sorrel.

1. First make the marinade. Put 
the yuzu or lime juice, vegetable 
stock, olive oil, a generous pinch 
of sea salt and caster sugar and the 
lemon juice in a bowl and mix well 
until the sugar and salt have 
dissolved. Set aside.
2. Slice the scallops in half 
horizontally, add to the marinade 
and leave for 5 minutes.
3. Meanwhile, finely slice the 
fennel, preferably on a mandolin, 
and season with a little salt, sugar 
and lemon juice, to taste.  
4. Remove the scallops from the 
marinade (reserving the liquid) 
and place 5 halves onto each of 4 
chilled serving plates. 
5. Place some fennel on top of 
each scallop followed by a small 
sprig of dill.
6. Place ¼ of the reserved scallop 
marinade into a mixing bowl, add 
the coriander leaves, chopped 
grapefruit, chopped shallot and 
the olive oil. Check and adjust the 
seasoning – a pinch of salt or sugar 
may be needed for balance.
7. Spoon the mix over and around 
the scallops and serve. 

ROASTED QUAIL 
WITH RED WINE 

SHALLOTS, 
OVEN-BAKED 
BEETROOTS 
AND BABY 

WOOD SORREL

MARINATED HAND-DIVED SCALLOPS WITH FENNEL, 
GRAPEFRUIT AND YUZU DRESSING

Serves 4
Preparation time 30-45 minutes 
Cooking time 25-30 minutes

INGREDIENTS
• 1 bunch mixed-colour baby 
beetroots
• Sprig of fresh thyme
• 40g/1½oz butter
• 1 large beetroot 
• 250ml/9fl oz ruby port
• Sea salt
• Generous pinch of sugar
• 2 banana shallots, peeled and 
finely diced 
• 100ml/4fl oz red wine vinegar
• ½ bunch fresh chives, finely snipped 
• Extra virgin olive oil
• 4 medium-sized oven-ready quails 
• Splash of vegetable oil
• 25g/1oz wood sorrel, if available 

1. Preheat the oven to 180°C, 
350°F, Gas 4.
2. Wrap the baby beetroots in foil 
with the sprig of thyme and half 
the butter and bake in the 

Serves 4
Preparation time 20 minutes, plus 
marinating time

INGREDIENTS
• 10 hand-dived scallops, cleaned 
and prepared (ask your fishmonger to 
do this for you)
• ½ bulb fennel

• Salt, sugar and lemon juice, to taste
• Sprigs of fresh dill 
• 12 fresh coriander leaves
• 1 grapefruit, peel, pith and 
membrane removed, flesh divided into 
segments and finely chopped
• ½ banana shallot, peeled and very 
finely chopped
• 1 tbsp olive oil

For the marinade
• 2 tsp yuzu (a Japanese citrus fruit, 
available in Waitrose) or  
2 tsp lime juice
• 75ml/3fl oz vegetable stock
• 1 tbsp olive oil
• Generous pinch sea salt 
• Generous pinch caster sugar
• 2 tsp lemon juice

Serves 4
Preparation time 30 minutes

INGREDIENTS
• 600g/1¼lb side of salmon  
(we’ve used Loch Duart salmon) 
• Splash of olive oil
• 1 red endive
• ¼ banana shallot, peeled and  
finely diced 
 • 1 bunch watercress, picked
• ½ bunch fresh dill, chopped 

• ¼ bunch fresh chives, snipped
For the lemon vinaigrette
• Sea salt 
• 25ml/1fl oz lemon vinegar
• 100ml/4fl oz extra virgin olive oil
For the green mayonnaise
• 75g/3oz spinach, cooked and 
drained
• ½ tsp each chopped tarragon, 
chives, chervil and basil  
• 1 tsp fresh lemon juice
• 150g/¼pt basic mayonnaise

1. Sear the salmon in a smoking-
hot non-stick pan with a generous 
splash of olive oil until golden 
brown (approximately 20 seconds 
each side) then set aside.
2. Next make the vinaigrette. Mix 
together the salt, lemon vinegar 
and olive oil in a small bowl. 
3. Separate the endive leaves and 
roughly shred.
4. Place all the ingredients for the 
green mayonnaise in a blender jug 

and blitz until smooth. Set aside.
5. Put the endive, diced shallot and 
watercress into a large bowl and 
dress with the vinaigrette.
6. Break down the salmon into 
natural flakes and arrange on 4 
chilled plates.
7. Top the salmon with the dressed 
salad then sprinkle over the dill 
and chives. Finish with a final 
drizzle of lemon vinaigrette and 
pearls of green mayonnaise.

SEARED LOCH DUART SALMON WITH A DRESSED SALAD OF  
RED ENDIVE AND WATERCRESS

French Polish
Head chef of Michelin-starred London restaurant Pied à Terre, Marcus Eaves  

serves up some favourite seasonal dishes from the French eatery’s menu to inspire you to  
bring a touch of refined dining to your own table

preheated oven for around 20 
minutes or until tender. Once 
cooked, cool slightly, remove the 
skins and cut into quarters.
3. Finely chop the single large 
beetroot into small dice and place 
in a small saucepan. Cover with the 
ruby port, add a pinch of salt and 
the sugar and cook until soft. 
Once cooked, transfer to a 
processor and blend to a purée.
4. Put the chopped shallots into a 

bowl, cover with the red wine 
vinegar, sprinkle over the chives 
and add a generous splash of olive 
oil. Set side
5. While the shallots are 
marinating, cook the quails. Start 
by caramelising them in a hot 
frying pan using a splash of 
vegetable oil and the remaining 
butter. Once browned all over, 
transfer them to a non-stick 
roasting tin and cook them in the 

preheated oven for around 4-6 
minutes. Once cooked, remove 
from the oven and leave to rest for 
at least 5 minutes. 
6. To serve, spoon 2 dollops of the 
beetroot purée onto each plate. 
Cut each quail into 4 pieces and 
arrange on the plates. Spoon the 
quartered beetroots over and 
around, followed by the shallots. 
Finish off each serving with a 
sprinkling of wood sorrel.
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1. First make the marinade. Put 
the yuzu or lime juice, vegetable 
stock, olive oil, a generous pinch 
of sea salt and caster sugar and the 
lemon juice in a bowl and mix well 
until the sugar and salt have 
dissolved. Set aside.
2. Slice the scallops in half 
horizontally, add to the marinade 
and leave for 5 minutes.
3. Meanwhile, finely slice the 
fennel, preferably on a mandolin, 
and season with a little salt, sugar 
and lemon juice, to taste.  
4. Remove the scallops from the 
marinade (reserving the liquid) 
and place 5 halves onto each of 4 
chilled serving plates. 
5. Place some fennel on top of 
each scallop followed by a small 
sprig of dill.
6. Place ¼ of the reserved scallop 
marinade into a mixing bowl, add 
the coriander leaves, chopped 
grapefruit, chopped shallot and 
the olive oil. Check and adjust the 
seasoning – a pinch of salt or sugar 
may be needed for balance.
7. Spoon the mix over and around 
the scallops and serve. 

ROASTED QUAIL 
WITH RED WINE 

SHALLOTS, 
OVEN-BAKED 
BEETROOTS 
AND BABY 

WOOD SORREL

MARINATED HAND-DIVED SCALLOPS WITH FENNEL, 
GRAPEFRUIT AND YUZU DRESSING

Serves 4
Preparation time 30-45 minutes 
Cooking time 25-30 minutes

INGREDIENTS
• 1 bunch mixed-colour baby 
beetroots
• Sprig of fresh thyme
• 40g/1½oz butter
• 1 large beetroot 
• 250ml/9fl oz ruby port
• Sea salt
• Generous pinch of sugar
• 2 banana shallots, peeled and 
finely diced 
• 100ml/4fl oz red wine vinegar
• ½ bunch fresh chives, finely snipped 
• Extra virgin olive oil
• 4 medium-sized oven-ready quails 
• Splash of vegetable oil
• 25g/1oz wood sorrel, if available 

1. Preheat the oven to 180°C, 
350°F, Gas 4.
2. Wrap the baby beetroots in foil 
with the sprig of thyme and half 
the butter and bake in the 

Serves 4
Preparation time 20 minutes, plus 
marinating time

INGREDIENTS
• 10 hand-dived scallops, cleaned 
and prepared (ask your fishmonger to 
do this for you)
• ½ bulb fennel

• Salt, sugar and lemon juice, to taste
• Sprigs of fresh dill 
• 12 fresh coriander leaves
• 1 grapefruit, peel, pith and 
membrane removed, flesh divided into 
segments and finely chopped
• ½ banana shallot, peeled and very 
finely chopped
• 1 tbsp olive oil

For the marinade
• 2 tsp yuzu (a Japanese citrus fruit, 
available in Waitrose) or  
2 tsp lime juice
• 75ml/3fl oz vegetable stock
• 1 tbsp olive oil
• Generous pinch sea salt 
• Generous pinch caster sugar
• 2 tsp lemon juice

Serves 4
Preparation time 30 minutes

INGREDIENTS
• 600g/1¼lb side of salmon  
(we’ve used Loch Duart salmon) 
• Splash of olive oil
• 1 red endive
• ¼ banana shallot, peeled and  
finely diced 
 • 1 bunch watercress, picked
• ½ bunch fresh dill, chopped 

• ¼ bunch fresh chives, snipped
For the lemon vinaigrette
• Sea salt 
• 25ml/1fl oz lemon vinegar
• 100ml/4fl oz extra virgin olive oil
For the green mayonnaise
• 75g/3oz spinach, cooked and 
drained
• ½ tsp each chopped tarragon, 
chives, chervil and basil  
• 1 tsp fresh lemon juice
• 150g/¼pt basic mayonnaise

1. Sear the salmon in a smoking-
hot non-stick pan with a generous 
splash of olive oil until golden 
brown (approximately 20 seconds 
each side) then set aside.
2. Next make the vinaigrette. Mix 
together the salt, lemon vinegar 
and olive oil in a small bowl. 
3. Separate the endive leaves and 
roughly shred.
4. Place all the ingredients for the 
green mayonnaise in a blender jug 

and blitz until smooth. Set aside.
5. Put the endive, diced shallot and 
watercress into a large bowl and 
dress with the vinaigrette.
6. Break down the salmon into 
natural flakes and arrange on 4 
chilled plates.
7. Top the salmon with the dressed 
salad then sprinkle over the dill 
and chives. Finish with a final 
drizzle of lemon vinaigrette and 
pearls of green mayonnaise.

SEARED LOCH DUART SALMON WITH A DRESSED SALAD OF  
RED ENDIVE AND WATERCRESS

French Polish
Head chef of Michelin-starred London restaurant Pied à Terre, Marcus Eaves  

serves up some favourite seasonal dishes from the French eatery’s menu to inspire you to  
bring a touch of refined dining to your own table

preheated oven for around 20 
minutes or until tender. Once 
cooked, cool slightly, remove the 
skins and cut into quarters.
3. Finely chop the single large 
beetroot into small dice and place 
in a small saucepan. Cover with the 
ruby port, add a pinch of salt and 
the sugar and cook until soft. 
Once cooked, transfer to a 
processor and blend to a purée.
4. Put the chopped shallots into a 

bowl, cover with the red wine 
vinegar, sprinkle over the chives 
and add a generous splash of olive 
oil. Set side
5. While the shallots are 
marinating, cook the quails. Start 
by caramelising them in a hot 
frying pan using a splash of 
vegetable oil and the remaining 
butter. Once browned all over, 
transfer them to a non-stick 
roasting tin and cook them in the 

preheated oven for around 4-6 
minutes. Once cooked, remove 
from the oven and leave to rest for 
at least 5 minutes. 
6. To serve, spoon 2 dollops of the 
beetroot purée onto each plate. 
Cut each quail into 4 pieces and 
arrange on the plates. Spoon the 
quartered beetroots over and 
around, followed by the shallots. 
Finish off each serving with a 
sprinkling of wood sorrel.

1. First make the marinade. Put 
the yuzu or lime juice, vegetable 
stock, olive oil, a generous pinch 
of sea salt and caster sugar and the 
lemon juice in a bowl and mix well 
until the sugar and salt have 
dissolved. Set aside.
2. Slice the scallops in half 
horizontally, add to the marinade 
and leave for 5 minutes.
3. Meanwhile, finely slice the 
fennel, preferably on a mandolin, 
and season with a little salt, sugar 
and lemon juice, to taste.  
4. Remove the scallops from the 
marinade (reserving the liquid) 
and place 5 halves onto each of 4 
chilled serving plates. 
5. Place some fennel on top of 
each scallop followed by a small 
sprig of dill.
6. Place ¼ of the reserved scallop 
marinade into a mixing bowl, add 
the coriander leaves, chopped 
grapefruit, chopped shallot and 
the olive oil. Check and adjust the 
seasoning – a pinch of salt or sugar 
may be needed for balance.
7. Spoon the mix over and around 
the scallops and serve. 

ROASTED QUAIL 
WITH RED WINE 

SHALLOTS, 
OVEN-BAKED 
BEETROOTS 
AND BABY 

WOOD SORREL

MARINATED HAND-DIVED SCALLOPS WITH FENNEL, 
GRAPEFRUIT AND YUZU DRESSING

Serves 4
Preparation time 30-45 minutes 
Cooking time 25-30 minutes

INGREDIENTS
• 1 bunch mixed-colour baby 
beetroots
• Sprig of fresh thyme
• 40g/1½oz butter
• 1 large beetroot 
• 250ml/9fl oz ruby port
• Sea salt
• Generous pinch of sugar
• 2 banana shallots, peeled and 
finely diced 
• 100ml/4fl oz red wine vinegar
• ½ bunch fresh chives, finely snipped 
• Extra virgin olive oil
• 4 medium-sized oven-ready quails 
• Splash of vegetable oil
• 25g/1oz wood sorrel, if available 

1. Preheat the oven to 180°C, 
350°F, Gas 4.
2. Wrap the baby beetroots in foil 
with the sprig of thyme and half 
the butter and bake in the 

Serves 4
Preparation time 20 minutes, plus 
marinating time

INGREDIENTS
• 10 hand-dived scallops, cleaned 
and prepared (ask your fishmonger to 
do this for you)
• ½ bulb fennel

• Salt, sugar and lemon juice, to taste
• Sprigs of fresh dill 
• 12 fresh coriander leaves
• 1 grapefruit, peel, pith and 
membrane removed, flesh divided into 
segments and finely chopped
• ½ banana shallot, peeled and very 
finely chopped
• 1 tbsp olive oil

For the marinade
• 2 tsp yuzu (a Japanese citrus fruit, 
available in Waitrose) or  
2 tsp lime juice
• 75ml/3fl oz vegetable stock
• 1 tbsp olive oil
• Generous pinch sea salt 
• Generous pinch caster sugar
• 2 tsp lemon juice

Serves 4
Preparation time 30 minutes

INGREDIENTS
• 600g/1¼lb side of salmon  
(we’ve used Loch Duart salmon) 
• Splash of olive oil
• 1 red endive
• ¼ banana shallot, peeled and  
finely diced 
 • 1 bunch watercress, picked
• ½ bunch fresh dill, chopped 

• ¼ bunch fresh chives, snipped
For the lemon vinaigrette
• Sea salt 
• 25ml/1fl oz lemon vinegar
• 100ml/4fl oz extra virgin olive oil
For the green mayonnaise
• 75g/3oz spinach, cooked and 
drained
• ½ tsp each chopped tarragon, 
chives, chervil and basil  
• 1 tsp fresh lemon juice
• 150g/¼pt basic mayonnaise

1. Sear the salmon in a smoking-
hot non-stick pan with a generous 
splash of olive oil until golden 
brown (approximately 20 seconds 
each side) then set aside.
2. Next make the vinaigrette. Mix 
together the salt, lemon vinegar 
and olive oil in a small bowl. 
3. Separate the endive leaves and 
roughly shred.
4. Place all the ingredients for the 
green mayonnaise in a blender jug 

and blitz until smooth. Set aside.
5. Put the endive, diced shallot and 
watercress into a large bowl and 
dress with the vinaigrette.
6. Break down the salmon into 
natural flakes and arrange on 4 
chilled plates.
7. Top the salmon with the dressed 
salad then sprinkle over the dill 
and chives. Finish with a final 
drizzle of lemon vinaigrette and 
pearls of green mayonnaise.

SEARED LOCH DUART SALMON WITH A DRESSED SALAD OF  
RED ENDIVE AND WATERCRESS

French Polish
Head chef of Michelin-starred London restaurant Pied à Terre, Marcus Eaves  

serves up some favourite seasonal dishes from the French eatery’s menu to inspire you to  
bring a touch of refined dining to your own table

preheated oven for around 20 
minutes or until tender. Once 
cooked, cool slightly, remove the 
skins and cut into quarters.
3. Finely chop the single large 
beetroot into small dice and place 
in a small saucepan. Cover with the 
ruby port, add a pinch of salt and 
the sugar and cook until soft. 
Once cooked, transfer to a 
processor and blend to a purée.
4. Put the chopped shallots into a 

bowl, cover with the red wine 
vinegar, sprinkle over the chives 
and add a generous splash of olive 
oil. Set side
5. While the shallots are 
marinating, cook the quails. Start 
by caramelising them in a hot 
frying pan using a splash of 
vegetable oil and the remaining 
butter. Once browned all over, 
transfer them to a non-stick 
roasting tin and cook them in the 

preheated oven for around 4-6 
minutes. Once cooked, remove 
from the oven and leave to rest for 
at least 5 minutes. 
6. To serve, spoon 2 dollops of the 
beetroot purée onto each plate. 
Cut each quail into 4 pieces and 
arrange on the plates. Spoon the 
quartered beetroots over and 
around, followed by the shallots. 
Finish off each serving with a 
sprinkling of wood sorrel.
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Tom Aikens, stepped into the limelight after 
being sous chef there since 1993, when 
Richard left to return to France. Both Michelin 
stars were retained until 1999 and after 
Aikens' departure, his own sous chef, Shane 
Osborn, was given his turn at the helm. 
Allowed time to settle in and steady the ship, 
he regained the second star in 2003 and in 
June 2011, Shane Osborn passed the baton 
to one time protégé and rising culinary star, 
Marcus Eaves, who had been the driving 
force behind sister restaurant L'Autre Pied 
since 2007.

Serious fire damage in November 2004 
meant it was closed for most of 2005 but 
fortunately no damage was done to the 
superior quality of the gastronomic cuisine 
and it went onto gain more gastronomic 
awards and accolades.

October 2013 saw the opening of David 
Moore’s first pop-up restaurant Pieds Nus 
which closed in March 2014. The pop-up won 
over critics and diners and David is currently 
looking for the next pop-up location. Since 
opening its doors over 20 years ago, Pied à 
Terre has been associated with luxury, fine 
dining, a notable wine cellar and of course 
Michelin stars. With head chef Marcus Eaves 
at the helm, the kitchen continually pushes 
the culinary boundaries and serves exquisite, 
innovative and creative dishes - dishes 
that have become synonymous with the 
restaurant’s name.

The use of varying colours, textures and 
flavours ensures each dish is a unique 
piece of food art. The restaurant is often 
listed as having one of the best wine cellars 
in London. As expected, there are plenty 
of classic French wines on the list but the 
restaurant also prides itself on offering 
exciting new wines from unusual grapes 
and less celebrated wine-making regions. 
Less known wines from Argentina, Australia 
and Hungary are featured which makes for 
an exciting wine flight when steered by the 
Sommelier.

The restaurant itself is set over four levels 
in a beautiful townhouse and includes the 
stunning private room, private bar and 
of course the main bijou restaurant. The 
Private room seats up to 13 people and is 
used for both business and pleasure, whilst 
the private bar is the perfect venue for 
cocktail and canapé parties or for perusing 
the menu before making your way to the 
beautifully decorated main restaurant.

Pied à Terre has a strong commitment to 
contemporary art which is seen throughout 
the restaurant. Over the years, it has 
displayed pieces from art world greats such 
as Andy Warhol, Sir Peter Blake and Sir 
Howard Hodgkin. It now runs a residency 
programme, Artist in Restaurant, the first of 
its kind in London to offer one emerging 
artist per year a residency.
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HISTORY OF PIED À TERRE

Pied à Terre opened its doors in 1991 under 
the guidance of David Moore with head 
chef Richard Neat who went on to achieve 
Michelin star status almost immediately 
and then doubling them in 1996.
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FRUIT & VEGETABLE MARKET
NEW SPITALFIELDS

N
ew �pitalfields �ar�et was 
custom-designed for the fresh 
produce and flower business in 
the early 1990s and in 2017, we 

can still boast trading facilities that rank 
as second to none.  

Since relocating in 1991 from our old, 
much cherished but congested site, 
where traders worked through the night 
in tight spaces on public roadways, we 
have diversified the offer at our site in 
�eyton� �ast �ondon� to reflect �ritain�s 
consumers changing palates and 
preferences. 

That has enabled us to maintain our 
position at the very top of the UK 
wholesale market tree.

The location was selected for its 
excellent road, sea and airport access 
and �ew �pitalfields traders are still well 
placed to serve the whole of London, 
the Midlands, East Anglia and Kent. In 
fact, we have customers from all over 
the UK, as well as the continent. 

Our independent retail and street 
market customers across the south east 
continue to thrive and the catering and 
foodservice sectors have experienced 
exceptional growth in recent times. 

�very one of us at �ew �pitalfields is fully 
committed to supporting them as they 
provide nutritious, healthy food and 
beautiful flowers for �ritish consumers for 
many years to come.

�ew �pitalfields �ar�et is �ritain�s 
premier wholesale fruit, vegetable and 
flower mar�et� The mar�et is a purpose�
built site, in Leyton, East London, which 
opened in 1991. It is the largest revenue-
earning fresh produce and flower 
market in the UK.

The market’s location provides 
direct and easy access to the 
motorway network, and all nearby 
ports and airports, enabling more 
than 100 companies to offer a 
range of healthy and nutritious 
fresh produce and flowers to their 
customers, sourced year-round from 
every corner of the world.

These highly specialised firms 
predominantly serve customers 
across London and the Home 
Counties and our site is ideally 
placed to serve the rest of the UK 
and continental Europe too.

The wide mix of cultural and 
ethnic backgrounds within the 
�ew �pitalfields �ar�et trading 
community ensures that we have 
a basket of fresh produce and 
flowers that satisfies the culinary 
preferences of all cultures. 

The depth and flavour of the 
�ew �pitalfields offer has been 
enriched by the presence of tenants 
specialising in exotic fruits and 
vegetables, as well as catering and 
foodservice firms serving public and 
private sector customers across 
London. 

There is no more diverse market 
in the country and that fact 
contributes hugely to the market’s 
ability to stay at the forefront of 
its trade and service the rapidly 
changing needs of the 21st century 
wholesale market customer base.
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I am honoured to be the Chairman of the Association at this particular time in the long 

Since our relocation in 1991, the Market has changed, adapting, to meet the challenges 
of servicing a cosmopolitan London, the home counties and beyond.

range of exotic fresh fruit and vegetables sourced from all over the world, to meet the 
needs of a cosmopolitan London and beyond. In turn there has been an increasing 
number of ethnic traders.

Today the market has over 60% traders sourcing Asian, Afro-Caribbean, Turkish, 

of tenants, particularly those specialising in exotic fruits and vegetables has been a 

market for success.

The Tenant’s Association recognising the value of promotion, plays a vital role in 

C Hutchinson

Chris Hutchinson
Chairman, Spitalfields Market Tenants Association
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History of 
Spitalfi elds
Spitalfi elds is one of the City’s younger 
markets, starting life as a thirteenth century 
market in a fi eld next to St Mary Spittel on 
the edge of the Square Mile...

In 1682, King Charles II granted John Balch, 
a silk thrower, a Royal Charter that gave him 
the right to hold a market on Thursdays and 
Saturdays in or near Spital Square. For the 
next 200 years, the market traded from a 
collection of sheds and stalls, doing its best 
to cope with London’s growing appetite for 
fresh fruit and vegetables. 

As time went by, it became a centre for the 
sale of home-grown produce, which was 
being traded there six days a week...
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...History of 
Spitalfi elds
By 1876, a former market porter called Robert 
Horner bought a short lease on the market 
and started work on a new market building, 
which was completed in 1893 at a cost of 
£80,000. In 1920, the Corporation acquired 
direct control of the market, extending the 
original buildings some eight years later.

For the next 60 years, Spitalfi elds’ nationwide 
reputation grew, as did the traffi c congestion 
in the narrow streets around it...

New Spitalfields 2010 (v3).indd   15 11/29/2010   3:47:16 PM
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T: 01795 844555  W: freshware.co.uk  E: info@freshware.co.uk

Streamline 
  your business

Freshware increases efficiency, saves  
time, manpower and is cost effective. 

Offering a wide range of modules, we are the  
preferred supplier to the fresh produce industry.
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F

New Spitalfields Market is the UK’s premier 
horticultural wholesale market, owned 
and administered by the City of London 
Corporation. It has over 140 tenants across 
a footprint of circa 32 acres. The market 
a�racts approximately 1 million vehicles per 
year and has a turnover of approx 750,000 
tonnes per annum of fruit, vegetables and 
flowers. Operating under a Royal Charter, 
granted in 1682, Spitalfields Market moved 
out of the City in 1991 and now occupies a 
purpose built 32 acre site in Leyton, East 
London. With a Market Hall of 28,700sq 
metres (309,000 sq. �.) the site is one 
of the UK’s largest and most profitable 
horticultural markets. 

Our Role 
Countrystyle Recycling began working with 
City of London Corporation in 2010, and 
quickly implemented segregation at the on-
site recycling area, including wood, plastics, 
general waste, cardboard and organics. 

Over time, the relationship has flourished 
and again, proving best value via 
competitive tendering, Countrystyle were 
awarded the contract for a further 5 years 
until 2022. Under the new contract, site 
cleanliness, health and safety and the 
principles of “waste polluter pays” are the 

key drivers. The aim is to improve waste 
management and recycling practices by 
fundamental reduction in waste at the site 
and reduce costs to the tenants.

Through the new contract Countrystyle 
are pleased to be able to implement the 
City of London policy of paying the London 
Living Wage as a minimum to its entire staff 
working at the market.  Additionally there 
is a focus on new workers recruited from 
those most deprived areas of inner London 
boroughs and the targeted recruitment of 
people from vulnerable or at risk groups.

Handling the combined cleaning, 
waste collection, on site segregation, 

100% Landfill Diversion 
In the market for resource & waste management 
expertise? 

recycling,  ground maintenance and winter 
maintenance of the whole site, Spitalfields 
achieves a 100% landfill diversion rate and 
a consistent combined recovery & recycling 
rate of more than 95%.  Management of 
waste encompasses:

• Organic waste is taken off-site, to an 
Anaerobic Digestion (AD) facility where 
renewable green energy and digestate 
for agricultural benefit

• Broken wooden pallets and produce 
trays are shredded via Countrystyle’s 
in-house facility for subsequent panel 
board manufacture. 

• Cardboard and plastics are sorted and 
baled to be transported to specialists 
who process them into new products.

• General waste is sent to an energy from 
waste facility (EFW) which is burned 
to produce steam and drive turbines, 
generating green energy (electricity). 

Key Facts
New Spitalfields Market is the largest 
wholesale fruit, vegetable and flower 

market in the UK. 

It was awarded Best Wholesale Market 
in the Market of the Year Competition 

2013. The waste management services 
were recognised and commended by 

the judges. 

Countrystyle Recycling can offer 
full on-site management of waste 
collection and on site segregation 

advice.0344 880 7700
www.countrystylerecycling.co.uk
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History of 
Spitalfi elds
Spitalfi elds is one of the City’s younger 
markets, starting life as a thirteenth century 
market in a fi eld next to St Mary Spittel on 
the edge of the Square Mile...

In 1682, King Charles II granted John Balch, 
a silk thrower, a Royal Charter that gave him 
the right to hold a market on Thursdays and 
Saturdays in or near Spital Square. For the 
next 200 years, the market traded from a 
collection of sheds and stalls, doing its best 
to cope with London’s growing appetite for 
fresh fruit and vegetables. 

As time went by, it became a centre for the 
sale of home-grown produce, which was 
being traded there six days a week...

N
ew

 Spitalfi elds M
arket 

14

New Spitalfields 2010 (v3).indd   14 11/29/2010   3:47:15 PM

N
ew

 S
pi

ta
lfi 

el
ds

 M
ar

ke
t 

15

...History of 
Spitalfi elds
By 1876, a former market porter called Robert 
Horner bought a short lease on the market 
and started work on a new market building, 
which was completed in 1893 at a cost of 
£80,000. In 1920, the Corporation acquired 
direct control of the market, extending the 
original buildings some eight years later.

For the next 60 years, Spitalfi elds’ nationwide 
reputation grew, as did the traffi c congestion 
in the narrow streets around it...

New Spitalfields 2010 (v3).indd   15 11/29/2010   3:47:16 PM
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...History of Spitalfi elds
With no room for the expansion it so badly needed, the market was forced to move and 
in May 1991, it opened its doors at its new location in Leyton. In contrast to its former 
cramped surroundings, the new Spitalfi elds Market now covers over 31 acres (13 hectares), 
with fast, easy access to the motorway network and the ports. At its centre is the Market 
Hall, which houses more than 100 trading units for wholesalers dealing in fruit, vegetables 
and fl owers, equipped to the latest standards with facilities that include cold storage rooms, 
ripening rooms and racking for palletised produce, according to requirements.

There are also four separate buildings with self-contained units for catering supply 
companies, fruit importers and other related businesses, as well as accommodation for 
companies providing back-up services such as diesel/propane supplies, specialist pallet 
services and fork lift truck maintenance.

Not forgetting over 1,900 parking spaces for its traders, customers and staff, together with 
the all important market cafes where so much business is done.

With its relocation to these smart, spacious new premises, the spirit of Spitalfi elds is alive 
and well, together with its infl uence as a trading centre. No other horticultural market in the 
UK can boast so many wholesale traders under one roof – and no other market in Europe 
offers a wider choice of exotic fruit and vegetables, thanks to the tireless efforts of its 
specialist wholesalers in these areas.
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SMG Van Centre (Croydon)
22 Lansdowne Road, East Croydon, Croydon, Surrey.
Telephone: 0208 045 3399.
Find us on your sat-nav using CR0 2BD.
www.volkswagen-vans.co.uk/smgcroydon

Southern Motor Group (Tonbridge)
1 Morley Road. Tonbridge, Kent. 
Telephone: 01732 667484.
Find us on your sat-nav using TN9 1RD.
www.volkswagen-vans.co.uk/tonbridge

SMG Van Service Centre (Cowfold)
Henfield Road, Cowfold, Horsham, Sussex.
Telephone: 01403 342 765.
Find us on your sat-nav using RH13 8DT.

All prices shown are ex VAT. *Offer available on Caddy Startline diesel. C20 2.0TDI 75PS EU6 BMT 5-speed manual model only. ^Offer available on Transporter Startline T26 2.0 TDI 84PS EU6 BMT 5-speed manual model only. †Offer available on new Crafter Startline CR30 MWB, Low Roof, 2.0 TDI 102PS EU6 6-Speed Manual model only. **Offer available on new Amarok Trendline 3.0 V6 TDI 204PS 
EU6 BMT Permanent 4MOTION 8-speed automatic model only. Offers may be varied or withdrawn at any time.VAT is calculated at 20% on all products. OTR represents the manufacturer’s on the road recommended retail price including first registration fee, delivery to Van Centre, number plates and vehicle excise duty (VED) in the first year. VED rate accurate at time of publication but may change. 
Models for illustration purposes only. 18s and over. Subject to availability. Terms and conditions apply. Accurate at time of publication [03/2017]. 

Working with you to find the 
right van for your business. 
SMG (Southern Motor Group) was established over 50 years ago in Croydon. Today the Group has three 
Volkswagen Van Centre locations in Croydon, Tonbridge, and Cowfold Sussex. Each retailer is an authorised 
Volkswagen Van sales and Service centre. We offer the very best in new and used Volkswagen commercial 
vehicles, plus Volkswagen approved service and MOT facilities.

We’re serious about helping all business sizes, from single owners to large fleets. Our specialist commercial 
finance leasing division, SMG Leasing, has an experienced team with the tools to build a finance package 
to suit small or large business financing requirements.

Solid, reliable and trustworthy – Volkswagen Vans offer a range of options that work for you; there’s the 
iconic Transporter T6 model available in 2 wheelbase lengths, plus Transporter Kombi or Shuttle with extra 
seats for transporting people. Our smallest option is the Caddy, now also available as a longer version, 
the Caddy Maxi. The Volkswagen Crafter is the largest panel van in the range, with variable roof heights 
or as a Luton, Kombi or Fridge van, with conversion variations as a dropside or tipper truck.

Whether your nearest SMG VW Van Centre is in Croydon, Tonbridge or Cowfold, you can rely on our 
Servicing Centres to keep your vehicle in excellent condition.

Volkswagen Van range starts 

from £15,275* (OTR excl VAT).

New Amarok from 
£27,125** (OTR excl VAT).

New Crafter 
£24,790† (OTR excl VAT).

Transporter from 
£19,780^ (OTR excl VAT).

Caddy from 
£15,275* (OTR excl VAT).
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SPECIALIST IN AFRO-CARIBBEAN FRUIT & VEG

Blue Mountain Peak

18b New Spitalfields Market • 1 Sherrin Road • London • E10 5SH
Tel: 020 8539 8440 • Fax: 020 8539 6301 • E: ashokgandhi1@hotmail.co.uk

Blue Mountain Peak Ad NEW V1.indd   1 27/04/2017   11:56

N E E D  A  N E W  V A N ?

Contact NICK MURRAY 07970913948 nick@lvsleasing.co.uk 
          PHIL LUMLEY 07856 750 386 phil@lvsleasing.co.uk

SPECIALISTS IN
REFRIGERATED
VEHICLES
CHILL / FREEZE

BOX BODIES REFURBISHED 
& TRANSFERRED TO
NEW CHASSIS

NEW REFRIGERATED 
BOXES AND
VANS AVAILABLE 
FROM STOCK

BESPOKE
BODIES
BUILT TO ORDER

FINANCE LEASE,
CONTRACT HIRE, HP, 
TAILORED FINANCE
PACKAGES

ANY MAKE OR MODEL
SUPPLIED. USED 
REFRIGERATED 
VEHICLES IN STOCK

www.londonvansales.com

Established 20 years

Call the office on 01992 766600

London Van Sales HP V1.indd   1 13/12/2016   12:33
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SITE PLAN OF NEW SPITALFIELDS MARKET
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New Spitalfields Market Site Plan
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Gatehouse

Sherrin Road

 
 
 
 

Key
 

 
 

Market Stands
 
Gatehouse—24hr Security

Catering Supply Buildings
[City of London Admin Office located on 1st Floor Allen
House]

 
Service Area
[Beales Market Gases &
London Essex Fork Lift Trucks]

 
Accessible Parking
[Accessible Toilets located in Pods B
and D]

 
Car Parking

 
 
Buyers Parking

 
One-way System

 
 
5 5mph Speed Limit inside Market Hall

 
 

Lorry Parking Recycling Compound

 
 

Cafes and Toilets

10 10mph Speed Limit On-site
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5 Star Fruit & Veg  -  Stand 39, Market Pavilion  -  New Spitalfields Market  -  Sherrin Road -  London E10 5SH
Tel: 020 8558 8876  -  Email: sales@5starfruitandveg.co.uk  -  www.5starfruitandveg.com

Because your business and your customers 
deserve the best. For all your quality fruit and 
veg needs, wholesale or small business.

5 Star Fruit & Veg - Because your business 
and your customers deserve the best. For all 
your quality fruit and veg needs, wholesale or 
small business. 5 Star is the largest importers 
of fruit and veg and has already earned a 
reputation for quality, consistency and value 
from all its customers. Almost all customers 
return regularly as repeat business due to our 
commitment to the same values that they and 
you hold;

5 Star supply a range of trades from restaurants, 
shops, hotels and many other establishments 
who need the quality and service we provide 
every day. Join them and take away your worries 
in buying quality fruit and veg.

5Star Fruit & Veg HP v2.indd   1 14/07/2017   13:12
73

2017 London Markets.indd   73 29/08/2017   12:32



2017 London Markets.indd   74 29/08/2017   12:32

A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com
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Hagenroderstraat 32, 6464 CP Kerkrade

Tel. +31 (0) 45 567 8700  •  Fax +31 (0) 45 567 8708

E-mail: info@mulder-onions.com  •  www.mulder-onions.com

The Finest Onions to our clients in the 
Wholesale Markets in London.

Mulder Onions HP v1.indd   1 16/06/2017   12:34

Exsa Imports are proud of their association with 
New Spitalfields Market and wish all of our 
trading partners continued success for the future

The pick of the bunch

Office 7 Allen House - New Spitalfields Market
23 Sherrin Road, Leyton, London. E10 5SQ

Contacts: Steve, Paul and Chris 

Tel: +44 (0)208 558 3788

Fax: +44 (0)208 539 9395

Email: steve@exsa-imports.co.uk

Bala Impex Ltd. Stand 77
Market Pavilion,  New Spitalfi elds Market, 1 Sherrin Road, 

Leyton, London. E10 5SQ

Tel: 020 8558 5874    Fax: 020 8988 1915    E-mail: kk@london.com

Suppliers of the fi nest exotic Fruit & Vegetables 
from around the world.

Serving restaurants, hotels & greengrocers across London. 

Please call 020 8558 5874 to place an order

Bala Impex Ltd.
Importers, Wholesalers & Distributors

New Spitalfields 2010 (v3).indd   18 11/29/2010   3:47:17 PM

Blue Mountain Peak 18b New Spitalfelds Market  1 Sherrin Road  London  E10 5SH
Tel 020 8539 8440     Fax 020 8539 6301     E-mail bluemountain_peak@yahoo.co.uk

Blue Mountain Peak

SPECIALIST IN AFRO-CARIBBEAN FRUIT & VEG

DAM DAM LTD
Stand 60 - Market Pavilion

New Spitalfields Market, 1 Sherrin Rd,
Leyton, London, E10 5SQ

Tel: 0208 539 7772
Fax: 0208 539 8907

www.damdam.co.uk
info@damdam.co.uk

New Spitalfields 2010 (v3).indd   19 11/29/2010   3:47:17 PM

Bala Fruit Veg.indd   1 04/06/2014   11:04Bala Impex HP NEW v1.indd   1 12/06/2017   12:07

Tel: 020 8558 5874   Fax: 020 8988 1915   E-mail: kaybalafruitandveg@gmail.com

Bala Impex HP NEW v1.indd   1 21/08/2017   11:25
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com

79

2017 London Markets.indd   79 29/08/2017   12:32



A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com

Hotel and catering distributors

Name Premises Products Phone Fax Email/website

Fresh ‘n’ 
Fruity

Units 1 & 7, 
Allen House

Salad, fruit & 
vegetables

020 8558 
0077

020 
8539 
5100

freshnfruity@btopenworld.com

E10 Ltd

Unit 2, Allen 
House

Salad, fruit & 
vegetables

020 8558 
7409 
07831 
209089

020 
8558 
7409

Tinfu1000@gmail.com

J Chan 
Food 
Supplies Co

Unit 3, Allen 
House

Salad, fruit & 
vegetables

020 8558 
2989

020 
8558 
2989

Tropifresh
Unit 4, Allen 
House

Bananas, plantain, 
tropical fruit & 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com

Bill Bean 
Ltd

Unit 6, Allen 
House

Salad, fruit & 
vegetables

020 8539 
3636

020 
8558 
1423

Prescott 
Thomas Ltd

Unit 1, Horner 
House; Unit 5, 
Allen House

Salad, fruit, 
vegetables & pre-
prepared

020 8558 
9550

020 
8558 
3028

info@prescott-thomas.com

Cooks 
Delight Ltd

Units 1-3, Balch 
House

Assorted goods, 
specialising in 
catering services

0845 054 
9933

0845 
054 
9932

www.integrativeflavors.com

4 Degrees C 
Ltd

Unit 1, Spital 
House; Unit 2, 
Horner House

Salad, fruit & 
vegetables

020 8558 
9708

020 
8558 
6909

carmel@4degreesc.com 
www.4degreesc.com

Sunnyfields 
Veg Ltd

Units 2-3, Spital 
House

Assorted goods, 
specialising in 
catering services

020 8558 
3388
020 8558 
2188

020 
8558 
1133 
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Importers and suppliers

Names Premises Products Phone Fax Email/website

Barrons of 
London

Office 20, 1st 
floor, Allen 
House

Fruit, vegetables 
& salad

020 
8558 
7274

020 
8558 
6004

mo@barronslondon.co.uk

Baydo (Fruit) 
Ltd

Office 3, 1st 
floor, Allen 
House

Fruit 020 
8539 
9440

020 
8539 
9475

Cascriva Ltd
Office B, 3 
Sherrin Road

020 
8988 
3135

07753 
235 
472

info@cascriva.com

Constant 
Smith & Co 
Ltd

Office 2a, 1st 
floor, Allen 
House

Salad & 
vegetables

020 
8539 
2233

020 
8558 
9394

alanjhayter@hotmail.com

Exsa Imports 
Ltd

Office 19, 1st 
floor, Allen 
House

Salad, 
vegetables & 
citrus

020 
8558 
3788

020 
8539 
9395

info@exsa-imports.co.uk

Nuru 
Agriculture 
Ltd

Office 8, 1st 
floor, Allen 
House

Salad, fruit, 
vegetables & 
Ethnic foods

020 
8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Hillbrow 
Produce Ltd

Office 4, 1st 
floor, Allen 
House

Salad, 
vegetables & 
citrus

020 
8558 
5995

020 
8558 
5445

hillbrowproduce@hotmail.com

Seatrade 
Europe Ltd

Office 12, 1st 
floor, Allen 
House

Fruit & 
vegetables

020 
8558 
4328

020 
8127 
1687

t.elkelany@seatradeeurope.co.uk 
www.seatradeeurope.co.uk

Fresco 
Imports 
Solutions Ltd

1st floor office, 
Pod C, 7 
Sherrin Road

020 
3051 
3304

020 
3477 
4357

info@freshco-imports.com
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A1 Veg Ltd
Stands 69 & 
70

Fruit & 
vegetables

020 8988 
0111

020 
8556 
0234

Aberdeen & 
Stanton Ltd

Stand 67 Fruit, 
vegetables 
& salad

020 8556 
3128

020 
8558 
8935

gandastanton@yahoo.co.uk

Ahmed 
Exotics

Stand 38 Vegetables 020 8518 
7008

020 
8539 
7757

aziz@ahmedexotic.co.uk

Akbar General 
Importers

Stand 71 Ethnic 
Asian fruit 
& 
vegetables

020 8558 
7418

020 
8558 
7410

akbargeneralimporters@hotmail.co.uk

Alancia Fruit 
& Veg

Stands 83a & 
83b

Onions, 
potatoes, 
garlic, 
ginger & 
salad

020 8539 
0165

020 
8988 
0833

Amer 
Superfresh

Stands 93a & 
108

Coriander, 
herbs, 
spinach, 
fruit & 
vegetables

020 8556 
0101

020 
8556 
0419

imranp@btconnect.com

Bala Impex
Stands 76 - 77 Indian 

vegetables
020 8558 
5874

020 
8558 
1915

Booker Hart 
Ltd

Stands 1a, 19 
& 20

British 
potatoes, 
parsnips, 
carrots & 
onions

020 8539 
8787

020 
8539 
7236

Braund; 
Walter Braund 
(Spitalfields) 
Ltd Stand

Stand 62 Fruit 020 8558 
9868

020 
8558 
7062

Bristow; R J 
Bristow & Son

Stands 93b & 
109

Cut flowers, 
bedding 
plants, 
shrubs & 
trees

020 8558 
6655

020 
8558 
4768

Bruce; W 
Bruce Ltd

Stand 10 Salad 020 8558 
8889

020 
8556 
7148

Catt; David 
Catt 
(Spitalfields) 
Ltd

Stand 52 Salad, fruit 
& 
vegetables

020 8558 
9787

020 
8556 
2168

cattspits@aol.com

C&C Fruit 
Company 
(Spitalfields) 
Ltd

Stands 21&22 Fruit & 
vegetables

020 8556 
1416

020 
8556 
0679

Chimera Food 
Ltd

Stand 66 Fruit 020 8558 
1123

www.chimerafoodltd.co.uk

Cavanagh; A 
W Cavanagh 
(Spitalfields) 
Ltd

Stand 43 Fruit & 
salad

020 8556 
3326/3637

020 
8556 
3894

Coles & Wall 
Growers Ltd

Stand 7 Vegetables 020 8558 
2424

020 
8539 
5855

Donovan Bros 
Ltd

Stand 105 Florist 
supplies

020 8558 
4181

www.donovanbros.com

Euro Fresh 
Ltd

Stand 74 Salad, fruit 
& 
vegetables

020 8556 
0088

020 
8556 
1001

Evergreen 
(Spitalfields) 
Ltd

Stand 91 Fruit & 
vegetables

020 8558 
8855

020 
8558 
8855

evergreen.veg@hotmail.co.uk

Fresh 
Produce and 
Groceries UK 
Ltd

Stand 101 Fruit & 
vegetables

020 8558 
9445

Fresh Salad 
Box Ltd

Stands 90, 
103- 104

Salad 020 8556 
9584

020 
8556 
9164

Fruit 4 U
Stand 79 Fruit, 

vegetables 
& ginger

020 8558 
5922

020 
8558 
6002

Fruit 
International

Stands 44, 
60b & 61

Salad, fruit 
& 
vegetables

020 8558 
0819

020 
8558 
5544

Gilgrove (New 
Spitalfields) 
Ltd

Stands 1c & 
23

Fruit, 
lettuce, 
salad, 
herbs & 
mushrooms

020 8556 
1416

020 
8556 
0679

admin@candcgroup.co.uk 

Hackshall; J 
Hackshall Ltd

Stand 15 Fruit, 
salads & 
vegetables

020 8558 
8672

020 
8558 
7327

Hammond; 
Ernest 
Hammond 
(London) Ltd

Stand 68b Vegetables 020 8556 
4441

020 
8556 
4441

Hutchinson; 
Arthur 
Hutchinson 
Ltd

Stand 94 Fruit, salad 
& root 
vegetables

020 8558 
8000

020 
8558 
7089

janhutch60@hotmail.com

International 
Growers & 
Wholesalers 
Ltd

Stand 80 Vegetables 
& fruit

020 8558 
0555 
020 8558 
6200

020 
8558 
0555
020 
8558 
0555

dhillonfarmsveg@yahoo.co.uk 
www.dhillonfarms.co.uk

International 
Veg Ltd

Stand 36 07404 058 
816

IQRA Fresh
Stands 83c & 
84

Salad & 
vegetables

020 8556 
7273

020 
8558 
7796

iqrafresh@hotmail.co.uk

J T Produce 
Ltd

Stands 24-27 Vegetables 020 8556 
3228

020 
8558 
6838

jtproduce@btconnect.com 

Jim & Ed
Stand 78 Fruit, 

vegetables 
& salad

020 8556 
9045

020 
8539 
0339

Kemsley; J T 
Kemsley 
(Spitalfields) 
Ltd

Stand 99 Fruit 020 8558 
7711

020 
8556 
8726

Kenya Veg Ltd
Stands 57-58 Vegetables, 

salad & fruit
020 8558 
4935

020 
8558 
5657

Knightsbridge 
Food Ltd

Stand 4 Fruit & 
salad

020 8539 
1749

www.knightsbridgefoodsltd.com

Kong Ming 
Veg

Stands 64-65 Chinese & 
Thai fruit, 
salad & 
vegetables

020 8558 
8888

020 
8558 
6868

KPG Bananas Stand 85 Bananas 020 8558 
1940

London Fruit 
& Veg Ltd

95 Fruit, 
vegetables 
& salad

020 8556 
9045

020 
8539 
0339

admin@lfvc.co.uk

Lotus 
Produce Ltd

Stand 8 Vegetables 
& salad

020 8556 
4756

020 
8556 
8295

Malik; M H 
Malik Produce

Stands 53-54 Vegetables 
& salad

020 8558 
3721

020 
8558 
3726

Malikveg@hotmail.co.uk

Marsh: V 
Marsh 
(mushroom & 
salad sales)

Stand 35 Mushrooms 
& salads

020 8558 
1111 
07860 
721921

020 
8539 
2006

vmarshmushrooms@btinternet.com

Meypal Ltd Stand 63 Fruit & 
salad

07828 
785301

www.meypal.co.uk

Mirpa Ltd
Stands 31-34 Fruit & 

vegetables
020 8539 
4044

020 
8539 
9881

Cetin.agcagul@cyprofood.com 
www.cyprofood.com

M&M Exotics
Stand 62a Exotic 

vegetables
020 8556 
6100

020 
8556 
7776

Montgomery 
Wholesale 
Fruit & Veg 
Ltd

Stands 45-47 Fruit, 
vegetables 
& salad

020 8558 
4545

020 
8558 
4930

Ninagold Ltd 
T/A Blue 
Mountain 
Peak

Stand 18b African & 
Caribbean 
produce

020 8539 
8440

020 
8539 
6301

ashokgandhi1@hotmail.co.uk

Neale; B J 
Neale & Co 
Ltd

Stand 28 Salad 020 8556 
8580

020 
8556 
8580

Nuru Trading 
LLP

Stand 82 Salad, fruit, 
vegetables 
& ethnic 
foods

020 8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Oliver; S 
Oliver Ltd

Stand 81 Salad 020 8556 
1024

020 
8556 
1024

Pan; Jimmy 
Pan

Stand 56 Vegetables 020 8558 
1665

020 
8539 
8852

Pan Fresh & 
Pan Fresh Ltd

Stand 2b,3 Fruit, 
vegetables 
& salad

07852 
588887

Parsons; J&J 
Parsons 
(London) Ltd

Stand 92 Potatoes, 
onions, 
cabbage & 
garlic 
importers

020 8558 
9999

020 
8558 
9777

sales@jjparsons.com

Pauls Fruit & 
Veg (Western 
Int) Ltd

Stand 11 Asian 
vegetables

020 8558 
2527

020 
8558 
2655

sales@paulsveg.com 
www.paulsveg.com

Payne 
Simmons Ltd

Stand 51 Specialists 
in soft fruits, 
all types of 
berries. 
Avocados, 
Isle of 
Wight 
tomatoes

020 8558 
9045 020 
8558 9048

020 
8558 
8875

paynesimmons@hotmail.co.uk

Punjab Exotic 
Food Ltd

Stands 1b 
& 1d 

All types of 
vegetables, 
Indian 
vegetables

020 8558 
9445

info@punjabexoticfoods.co.uk 
www.punjabexoticfoods.co.uk

Ridgwell Ltd
Stand 12 Fruit & 

vegetables
020 8558 
9874

020 
8558 
5609

virginio.meola@btconnect.com

Roshan Veg 
(UK)

Stand 106 Fruit & 
vegetables

020 8988 
3885

Saliko
Stands 88b & 
102

Salad, 
vegetables 
& exotics

020 8518 
7269

020 
8558 
1556

info@saliko.co.uk

Sexton; A W 
Sexton & 
Sons 
(Stratford) Ltd

Stand 55 Salad & 
vegetables

020 8556 
6463

020 
8556 
6415

linda@awsexton.co.uk

Shreeji 
Wholesale

Stand 107 Asian fruit 
& 
vegetables

020 8558 
8412

020 
8558 
8408

enquiries@shreejiwholesale.com 

Singh & Co 
(Veg Fruit)

Stand 89 Asian 
vegetables

020 8539 
1166

020 
8558 
0470

Southview 
Produce Ltd

Stand 72 Citrus 020 8556 
5222

020 
8556 
1274

 
 

Special Fruit
Stands 96a, 
96b & 97

Fruit & 
vegetables

020 8532 
8882

020 
8518 
7226

hatice@specialfruit.co.uk 
alimatur@specialfruit.co.uk 
www.specialfruit.co.uk

Star Fruit & 
Veg

Stand 16 Fruit & 
vegetables

020 8471 
0510

Afsar777@hotmail.co.uk 
Samad_ahmed@hotmail.com

Sunfresh

Stands 59 & 
75

Afro 
Caribbean 
fruit & 
vegetables

020 8988 
0600

020 
8988 
0601

sunfreshltd@yahoo.co.uk

Sunnyfields 
Veg

Stands 2a & 
48- 50

Vegetables, 
fruit & 
exotic 
Oriental 
produce

020 8558 
3388
020 8558 
2188

020 
8558 
1133
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Sunripe Fruit 
(UK) Ltd

Stand 9 Fruit & 
vegetables

07908 
657566

Thorogood; S 
Thorogood & 
Sons (Cov 
Gdn) Ltd

Stands 87 & 
88a

Salads & 
vegetables. 
British 
produce 
when in 
season

020 8539 
7836

020 
8532 
8645

Toprak UK Ltd
Stands 41, 42 
& 60a

Fruit 020 8539 
9090

020 
7691 
7117

info@toprak.uk.com 
www.toprak.uk.com

Tropifresh

Stands 16a, 
17 & 40

Bananas, 
plantain, 
tropical fruit 
& 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com 
www.tropifresh.co.uk

Tropifruit

Stand 73 & 
100

Afro-
Caribbean 
produce & 
bananas

020 8558 
5065

020 
8539 
4749

Tydene Ltd
Stands 5, 6, 
29, 30 & 86

Fruit & 
vegetables

020 8558 
8047

020 
8558 
7114

Vitacress 
Sales Ltd

Stand 98 Salad & 
fruit

020 8558 
4026

020 
8558 
2452

Waldon (Fruit) 
Ltd

Stands 18a & 
37

Fruit, 
vegetables 
& salad

020 8558 
8818

020 
8558 
1216

sales@waldonfruit.co.uk 

World Fruit
Stands 13 Salad, fruit 

& 
vegetables

020 8558 
6912

worldfruit786@hotmail.com

5 Star Fruit & 
Veg 
(Spitalfields) 
Ltd

Stand 14 & 39 Asian 
vegetables, 
fruit, 
plantain & 
yams

020 8558 
8876

020 
8988 
0530

sales@5starfruitandveg.co.uk 
www.5starfruitandveg.com

Hotel and catering distributors

Name Premises Products Phone Fax Email/website

Fresh ‘n’ 
Fruity

Units 1 & 7, 
Allen House

Salad, fruit & 
vegetables

020 8558 
0077

020 
8539 
5100

freshnfruity@btopenworld.com

E10 Ltd

Unit 2, Allen 
House

Salad, fruit & 
vegetables

020 8558 
7409 
07831 
209089

020 
8558 
7409

Tinfu1000@gmail.com

J Chan 
Food 
Supplies Co

Unit 3, Allen 
House

Salad, fruit & 
vegetables

020 8558 
2989

020 
8558 
2989

Tropifresh
Unit 4, Allen 
House

Bananas, plantain, 
tropical fruit & 
vegetables

020 8558 
6760

020 
8558 
5897

tropifresh@aol.com

Bill Bean 
Ltd

Unit 6, Allen 
House

Salad, fruit & 
vegetables

020 8539 
3636

020 
8558 
1423

Prescott 
Thomas Ltd

Unit 1, Horner 
House; Unit 5, 
Allen House

Salad, fruit, 
vegetables & pre-
prepared

020 8558 
9550

020 
8558 
3028

info@prescott-thomas.com

Cooks 
Delight Ltd

Units 1-3, Balch 
House

Assorted goods, 
specialising in 
catering services

0845 054 
9933

0845 
054 
9932

www.integrativeflavors.com

4 Degrees C 
Ltd

Unit 1, Spital 
House; Unit 2, 
Horner House

Salad, fruit & 
vegetables

020 8558 
9708

020 
8558 
6909

carmel@4degreesc.com 
www.4degreesc.com

Sunnyfields 
Veg Ltd

Units 2-3, Spital 
House

Assorted goods, 
specialising in 
catering services

020 8558 
3388
020 8558 
2188

020 
8558 
1133 
020 
8988 
3555

sales@sunnyfield328.com 
www.sunnyfield328.com

Importers and suppliers

Names Premises Products Phone Fax Email/website

Barrons of 
London

Office 20, 1st 
floor, Allen 
House

Fruit, vegetables 
& salad

020 
8558 
7274

020 
8558 
6004

mo@barronslondon.co.uk

Baydo (Fruit) 
Ltd

Office 3, 1st 
floor, Allen 
House

Fruit 020 
8539 
9440

020 
8539 
9475

Cascriva Ltd
Office B, 3 
Sherrin Road

020 
8988 
3135

07753 
235 
472

info@cascriva.com

Constant 
Smith & Co 
Ltd

Office 2a, 1st 
floor, Allen 
House

Salad & 
vegetables

020 
8539 
2233

020 
8558 
9394

alanjhayter@hotmail.com

Exsa Imports 
Ltd

Office 19, 1st 
floor, Allen 
House

Salad, 
vegetables & 
citrus

020 
8558 
3788

020 
8539 
9395

info@exsa-imports.co.uk

Nuru 
Agriculture 
Ltd

Office 8, 1st 
floor, Allen 
House

Salad, fruit, 
vegetables & 
Ethnic foods

020 
8558 
6343

info@nuru-agriculture.com 
www.nuru-agriculture.co.uk

Hillbrow 
Produce Ltd

Office 4, 1st 
floor, Allen 
House

Salad, 
vegetables & 
citrus

020 
8558 
5995

020 
8558 
5445

hillbrowproduce@hotmail.com

Seatrade 
Europe Ltd

Office 12, 1st 
floor, Allen 
House

Fruit & 
vegetables

020 
8558 
4328

020 
8127 
1687

t.elkelany@seatradeeurope.co.uk 
www.seatradeeurope.co.uk

Fresco 
Imports 
Solutions Ltd

1st floor office, 
Pod C, 7 
Sherrin Road

020 
3051 
3304

020 
3477 
4357

info@freshco-imports.com

Cafes
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  INFORMATION ON NEW SPITALFIELDS

New Spitalfields Market occupies an area covering 13 hectares (over 
31 acres) and consists of a Market Hall of 28,700 sq.mtrs (309,000 sq.ft.) 
housing 115 trading units for wholesalers dealing in fruit, vegetables 
and flowers.

Four separate buildings provide 3720 sq.mtrs (40,000 sq.ft) of modern 
self contained units for catering supply companies. Over 900 sq.mtrs 
(10,000 sq.ft) of office space is also provided for fruit importers etc. 

In addition, there are five ancillary accommodation units which house 
cafes, communal toilets and maintenance facilities. The services of 
a diesel/propane supplier, specialist pallet services and fork lift truck 
maintenance companies are also provided.  

New Spitalfields Market has the highest number of wholesale traders 
of any horticultural market in the United Kingdom and the continual 
specialisation by wholesalers in exotic fruit and vegetables provides 
the greatest choice of these products of any Market in Europe. The 
Market site has extensive parking facilities providing over 1,800 spaces 
for customers, delivery vehicles and Market personnel, in addition 
there are over 100 spaces for the fleets of vehicles operated by the 
catering supply businesses. 

The Market Hall houses 121 trading units for wholesalers dealing in 
fruit, vegetables and flowers. Modern facilities in the Market Hall 
include cold storage rooms, ripening rooms and racking for palletised 
produce. The site has extensive parking facilities for customers, 
delivery vehicles and market personnel.
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Name Premises Products Phone Fax Email/website

Orhan Dursun Cafe 9 Sherrin Road 020 8556 7795

Dino’s Cafe 7 Sherrin Road 020 8558 2859

Corner Cafe 11 Sherrin Road 020 8539 0793

Joe's Cafe 5 Sherrin Road 020 8518 7671

My Cafe 3 Sherrin Road 020 8539 0793

Service area

Names Premises Products Phone Fax Email/website

Chep (UK) Ltd 15 Sherrin 
Road

Pallets 07836 621 
570

collect@chep.com 
www.chep.com

Beales Market 
Gases

17 Sherrin 
Road

Bottled gas & diesel 
supplies

020 8539 
8882

020 8988 
9999

bealesgas@gmail.com

Name Premises Products Phone Fax Email/website

Spitalfields 
Market Tenants 
Association

Offices 
5&6 Allen 
House

N/A 020 
8556 
1479

020 
8556 
1033

janhutch@btconnect.com 
www.wholesalefruitvegetableflowers.co.uk

Rural 
Payments 
Agency

Office 1 
Allen 
House

N/A 020 
8539 
6147

020 
8539 
7128

www.rpa.gov.uk

Name Premises Products Phone Fax Email/website
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www.rpa.gov.uk
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 “If you need to Weigh or Label anything 
              we have the Equipment for you”

                                                                                    

                                                            
                                                           

                                                                                       

  Look Whats New:-              
S10 scale display with 

large remote TV      WINOX IP69K     NS7” Touch Screen IP67      

          

  Southern Office 
    Unit 27, New Lydenburg Com.          

  Est., New Lydenburg Street,    
  London, SE7 8NF

  Northern Office 

 Tel:  0208 269 0279     Tel: 0161 928 1085  

e-mail: sales@vandomeandhart.co.uk
website: www.vandomeandhart.co.uk

Specialists in Fine Weighing. Established in 1660 

,

For all your Weighing, Servicing and Calibration 
requirements we are the specialists for weighing and 
labelling equipment: Retail, Industrial, Laboratory, all 

types of Digital and Mechanical Scales. 

Certificate No. 1416

 THE INDEPENDENT ADVISOR ON WEIGH LABEL SOLUTIONS 
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NEW SP I TALF IELDS  MARKET 
TENANTS  ASSOCIAT ION
Spitalfields Market Tenants Association Ltd was formed on the 20th 
October 1926 to represent the interests of the fruit, vegetables and flower 
wholesalers trading in Spitalfields Market. Established as an Employer’s 
Organisation, the Association’s role has and is constantly changing. Not 
only does the Association keep a watchful eye over the interests of its 
members, the tenants of the market but the Association has become 
more focused on promoting New Spitalfields Market.

When the market relocated in 1991 the overall view for the long term 
future of wholesale markets was extremely pessimistic. The Associations’ 
Council of Management at that time were aware that there was an 
active need to promote the market and with the joint agreement of the 
market’s landlords, the City of London Corporation, the declared aim 
was to place and keep the market to the forefront of the industry.

Today, the long term future of New Spitalfields as the premier wholesale 
fresh fruit and wholesale vegetable and flower market has been 
achieved. Currently the Association and the City seek to build upon this 
success to take the market to its next stage of evolution.

HOW TO 
F IND US
New Spitalfields 

Market
23 Sherrin Road

Leyton
London E10 5SQ

Tel: 020 8518 7670
Fax: 020 8518 7449

Email:
spitalfields.market@
cityoflondon.gov.uk
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I
n 1174 the site was described 
by William Fitzstephen, clerk 
to Thomas à Becket, as ‘a 
smooth field where every 

Friday there is a celebrated 
rendezvous of fine horses to be 
sold, and in another quarter 
are placed vendibles of the 
peasant, swine with their deep 
flanks, and cows and oxen of 
immense bulk.’

It is thought that the name 
�mithfield came from a 
corru�tion of �smeth field� �axon 
for ��moothfield�� �he �ity of 
London gained market rights 
under a charter granted by 
Edward III in 1327.

When a grant of a market was 
made, either to an individual or 
a municipality, it was usual to 
allow the grantees the right of 
taking fixed tolls in view of the 
expenses necessarily involved 
in erecting, maintaining and 
supervising the market. In 1852 
the �mithfield �arket �emoval 
Act was passed and the live 
cattle market was relocated 
to a new site at Copenhagen 
Fields in Islington.

In 1860 the City of London 
obtained an Act of Parliament 
(The Metropolitan Meat and 
Poultry Market Act of 1860), 
allowing the construction of 
new buildings on the �mithfield 
site. Work began in 1866 on 
the two main sections of the 
market, the East and West 
Buildings. These buildings were 
built above railway lines which 
had newly connected London 

to every other part of the 
country, enabling meat to be 
delivered directly to the market. 
The buildings, designed by City 
Architect Sir Horace Jones, 
were commissioned in 1866 
and completed in November 
1868 at a cost of £993,816. 
The Metropolitan Meat and 
Poultry Act also authorised the 
development of the Poultry 
Market which opened in 1875. 

This building was subsequently 
destroyed by a major fire in 
1958 and was replaced by 
the current building in 1962. 
Further buildings were added 
to the market in later years, the 
General Market in 1883 and the 
Annexe Market in 1888.

The original layout of the East 
and West Market buildings was 
162 stalls which were easily 
accessible to customers as 
they were open on most sides. 
Today, the refurbished buildings 
accommodate just 23 units in 
the East Building and 21 in the 
West which, rather than being 
of a uniform size, have been 
tailored where possible to the 
tenants requirements.

Units are divided into a number 
of temperature controlled 
areas. Customers are able 
to walk along the central 
avenues choosing from the 
goods on display. If, however, 
they want to take a closer look 
inside the shop they must be 
dressed in clean protective 
clothing in order to comply 
with hygiene regulations. 

MEAT & POULTRY MARKET

SMITHFIELD
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 Specialists in high quality poultry for  

direct distribution. 
 

 Flexibility to cater for a variety of products  

including a wide range of meats and provisions. 
 

 Excellence in customer service to wholesale  

and food service sectors. 
 

Email: sales@ptgplc.com 

Visit our website for more information:  

www.peterthompsongroup.com 
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 Specialists in high quality poultry for  

direct distribution. 
 

 Flexibility to cater for a variety of products  

including a wide range of meats and provisions. 
 

 Excellence in customer service to wholesale  

and food service sectors. 
 

Email: sales@ptgplc.com 

Visit our website for more information:  

www.peterthompsongroup.com 

 S M I T H F I E L D  T O D A Y

The current operational Market consists of 3 
Grade 2* listed buildings.  The East and West 
Market Buildings were renovated in the 1990s 
to meet the current hygiene standards, costing 
more than £70 million.

The City of London and all 42 meat trading 
premises have obtained full approval by the Food 
Standards Agency to operate under EU Hygiene 
regulations, 853/2004.  Therefore, Smithfield is a 
world leader and sets the benchmark in terms 
of what a modern market should be, complying 
with both national and European standards.

More than 100,000 tonnes of meat and allied 
products pass through Smithfield each year.  
Buyers include butchers, restaurateurs and 
caterers, as well as members of the public. In 
addition to meat and poultry there are also 
cheese, pies and other delicatessen products 
available for purchase.
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MAP OF SMITHFIELD MARKET

Smithfield Market Tenants’ Association, 225 Central Markets, London EC1A 9LH

Tel: 020 7248 3151
Email: info@smithfieldmarket.com

in the City of London and is 
close to landmarks such as the 
Barbican, St Paul’s Cathedral 
and St Bartholomew’s Hospital.
 
The nearest tube stations are 
Farringdon and Barbican - the 
market is only a few minutes 
walk from each.

Opening Times

open MONDAY to FRIDAY from 
3am but are closed on Saturday, 
Sunday and Bank Holidays.

HOW TO FIND US

Although some selling takes 
place until mid-morning, to see 
the market at its best and find 
the full range of stalls open, 
visitors and buyers should arrive 
by 7am. 

Business customers wanting to 
pre-order should contact their 
chosen suppliers to arrange 
collection/delivery times.

Information

Parking is available at the 
Rotunda car park which has 
495 parking spaces including 

six designated electric vehicle 
charging bays. There are 
loading bays for vans and 
lorries around the market. 

There is also a goods lift to 
carry stock into the car park if 
required. Market customers get 
a special car park rate of £1.50 
per visit per day if they enter 
the car park after 2.30am and 
leave by 9am. 

However visitors should also 
remember that Smithfield is 
within the Congestion Charge 
Zone which starts at 7am.
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+44 (0) 1926 853211 |  www.farmersfresh.co.uk

Farmers Fresh has been supplying quality lamb and 
mutton carcases and cuts to customers since 2000, from 
our specialist facility in Kenilworth, Warwickshire. As a 
dedicated lamb abattoir we guarantee full traceability on 
all stock, working closely with our farmer suppliers and 
market buyers to meet customer demands.

Farmers Fresh is a fully certified halal abattoir, and 
licensed to procure and process Welsh lamb.

Farmer-owned, farmer-led.
Farmers Fresh - a Farmers First company

A comprehensive range  
of vacuum packers

A model for every 
application

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent, TN26 2JD

Henkelman UK is part of Windsor Food Machinery Ltd

 @henkelmanuk.

/henkelmanuk.

/henkelmanuk.

@henkelmanuk.

#HenkelmanVacuum 
Tel: 01233 733737

Web: www.windsorfoodmachinery.com   Email: sales@windsorfoodmachinery.com 

A model for every application

TENANTS LIST AT SMITHFIELD MARKET

Smiths of Smithfield Ltd
209
Poultry
EC1A 9LH
020 7251 7950
020 7236 7666

Keevil and Keevil Ltd
217,218
Poultry
EC1A 9LH
020 7489 9246
020 7329 0402

James Burden
219
Poultry
EC1A 9LH
020 7248 0121
020 7329 0584

Denton Bros
220
Poultry
EC1A 9LH
020 7248 0281

Tom Hixson
221
Poultry
EC1A 9LH
020 7248 3569
020 7213 9460

Icefront Ltd - Gordon meats
222
Poultry
EC1A 9LH
020 7236 7125
020 7236 6286
020 7489 9382

Liffey Meats Ltd, Ballyjamesduff, Co Cavan, Ireland  www.liffeymeats.ie
PH: (+353) 049 8544377 FX: (+353) 049 8599378 EM: pete@liffeymeats.ie or jmcginnity@liffeymeats.ie

Liffey Meats continues to build on its long standing 
tradition as a top quality supplier of prime Irish Beef.
Our customer base includes:

• Catering and Wholesale Butchers
• Foodservice and Hospitality Industry
• Further Processors such as Ready Meal Manufacturers
• Retail 

Beef Primals
We are large scale producers of Beef Primals. Our beef is graded into 3 categories; a 
standard catering specifi cation, a premium range, carefully selected from prime beef and 
a superior Sheelin brand, which is hand selected & manufactured before packing in our 
distinctive blue box.

Convenience foods
We are licensed to process Beef, Pork and Lamb in our processing room where modern 
sophisticated machines can pack your product into retail or food service style packs.

Portion controlled and packed in various styled trays.
Products include: Portion controlled mince, dice, steaks, fresh burgers, lamb loins, pork 
loins.
We also have a value added range: Steaks with sauce, beef roulades, ready roasts, oriental 
stir-fries with frying meat, vegetables and oriental sauces.

IQF Frozen Range
Liffey Meats produces a wide range of frozen burgers from 100%
Premium to 60% Meat Economy. Our development team specialises in making a wide 
variety of burgers, grills and kebabs.

Liffey Meats uses the most modern 
technologies at our production 
facilities so that we can offer our 
customers across the globe an 
extensive choice of specifi cation, 
guaranteed to satisfy the most 
demanding of palettes and to 
meet the most stringent quality 
requirements.
Choice, fl exibility and 
responsiveness are the key 
strengths of our business.
Our product can be delivered in 
bone-in carcass form or as trimmed 
primals. We also specialise in a 
comprehensive range of PAD and 
rolled and tied/netted joints. 
Our products are packaged and 
presented in a range of different 
styles and packaging formats so as 
to offer our customers maximum 
choice and ensuring attractive 
presentation.
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New Spits Market 2006 (v7).indd   51 05/04/2007   17:42:29

cheale meats 1/4.indd   1 19/06/2014   11:16

JMC ad v1.indd   1 07/07/2014   11:29

SMS
Food Equipment
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Tel: 01625 827 827     Fax: 01625 820 011
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MAINCA 50 YEARS OF EXCELLENCE

Mainca Meat Machinery
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SHOP  
ONLINE 

VACUUM PACKERS & VACUUM POUCHES  
 

> ALL STAINLESS STEEL VACUUM PACKERS. LARGE RANGE STOCKED 
FROM TABLE TOPS THROUGH TO LARGE BELT MACHINES. 

 

> HIGH QUALITY VACUUM POUCHES INCLUDING 70 MICRON CLEAR,  
BOILABLE (CV COOKING) & GOLD FOIL  

AT LOW PRICES FROM 1 BOX TO PALLET QUANTITIES. 

WEIGH SCALE, LABELLING MACHINES & THERMAL LABELS 
 

> ISHIDA THERMAL SCALE PRINTERS & THE NANO AUTOMATIC  
WRAPPER WITH FULL COLOUR TOUCH SCREEN TECHNOLOGY, FRONT  
LOADING MEDIA CASSETTES, FULL BOVINE TRACABILITY, WIRELESS  

OPTIONS & MARKETING SOFTWARE.  
 

> PREMIUM BARRIER COATED, DEEP FREEZE ADHESIVE THERMAL LABELS IN 
MANY SIZES AT LOW PRICES FROM 1 ROLL TO CASE QUANTITIES. 

MEAT PROCESSING MACHINERY, 
PACKAGING AND INGREDIENT  

SUPPLIERS 

CALL: 08449 802 428     
FAX:  08449 802 429 

 
E-MAIL: SALES@PFMPLUS.CO.UK   

WEB: WWW.PFMPLUS.CO.UK 

0800 988 7033   
sales@henkelman.co.uk
www.henkelman.co.uk

%
 @

Units 1-6 Mountain Farm,  
Marsh Road,  
Hamstreet,  
Ashford,  
Kent TN26 2JD

Windsor
food machinery Ltd

Windsor
food machinery Ltd

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD

Tel: +44 (0)1233 733737
Web: www.windsorfoodmachinery.com  Email: sales@windsorfoodmachinery.com  

For all your other 
processing equipment 
requirements
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Top quality vacuum packers backed up by quality service  
with COMPETITIVE PRICES - Henkelman is the No 1 Choice

Henkelman Raises The Bar!

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD 

Pure vacuum packaging technology

Pure vacuum packaging technology

Pure vacuum packaging technology

Polar 2-50
2x620mm Seal Bar

100 m3/h Busch Pump
LEASE  
FROM £32 +VAT

p/week

 Jumbo 42
420mm Seal Bar

016 m3/h Busch Pump
LEASE  
FROM £5.49 +VAT

p/week

Boxer 42
420mm Seal Bar

021m3/h Busch Pump
LEASE  
FROM £9.50 +VAT

p/week

Boxer 52
2x410mm Seal Bar

021 m3/h Busch Pump
LEASE  
FROM £10.50+VAT

p/week

Marlin 52
2x520mm Seal Bar

063 m3/h Busch Pump

LEASE  
FROM £12.50+VAT

p/week

FREE Vacuum  
Pouches Starter Pack

Prices includes FREE delivery
PLUS - 36 months parts &  

12 months labour warrantee
Terms & Conditions apply

Model                                                Prices 
Micro Jumbo  £699
Mini Jumbo  £899
Jumbo Plus  £1099
Jumbo 30  £1199
Jumbo 42  £1399
Boxer 42  £1799
Boxer 42 H20 £2199
Boxer 42XL  £1999
Boxer 52 (2 bars)  £1999
Lynx 32  £1999
Lynx 42  £2199
Marlin 52 1PH  £3399
Marlin 52 3PH  £2999
Marlin 90 1PH  £3999
Marlin 90 3PH  £3699
Falcon 52 1PH  £3499
Falcon 52 3PH  £3299
Falcon 80 1PH  £4699
Falcon 80 3PH  £4999
Falcon 2-60 3PH  £4999
Falcon 2-70 3PH  £6599
Polar 521PH  £4399
Polar 52 3PH  £4199
Polar 80 1PH  £5299
Polar 80 3PH  £5599
Polar 110 (160 pump)  £9999
Polar 2-40 3PH  £6499
Polar 2-50  £7499
Polar 2-75  £9699
Polar 2-85  £11999
Polar 2-95  £13999
Polar 2-95 (3 Bars)  £14999
DT60  £3799
DT100  £4499
Toucan 42 Regular  £2699
Toucan 42 + gas+H20 sensor £2999
Sept 2015

s01600 HenkelmanUK ad A4Port .indd   1 28/08/2015   06:38

TENANTS LIST AT SMITHFIELD MARKET

Smiths of Smithfield Ltd
209
Poultry
EC1A 9LH
020 7251 7950
020 7236 7666

Keevil and Keevil Ltd
217,218
Poultry
EC1A 9LH
020 7489 9246
020 7329 0402

James Burden
219
Poultry
EC1A 9LH
020 7248 0121
020 7329 0584

Denton Bros
220
Poultry
EC1A 9LH
020 7248 0281

Tom Hixson
221
Poultry
EC1A 9LH
020 7248 3569
020 7213 9460

Icefront Ltd - Gordon meats
222
Poultry
EC1A 9LH
020 7236 7125
020 7236 6286
020 7489 9382

Liffey Meats Ltd, Ballyjamesduff, Co Cavan, Ireland  www.liffeymeats.ie
PH: (+353) 049 8544377 FX: (+353) 049 8599378 EM: pete@liffeymeats.ie or jmcginnity@liffeymeats.ie

Liffey Meats continues to build on its long standing 
tradition as a top quality supplier of prime Irish Beef.
Our customer base includes:

• Catering and Wholesale Butchers
• Foodservice and Hospitality Industry
• Further Processors such as Ready Meal Manufacturers
• Retail 

Beef Primals
We are large scale producers of Beef Primals. Our beef is graded into 3 categories; a 
standard catering specifi cation, a premium range, carefully selected from prime beef and 
a superior Sheelin brand, which is hand selected & manufactured before packing in our 
distinctive blue box.

Convenience foods
We are licensed to process Beef, Pork and Lamb in our processing room where modern 
sophisticated machines can pack your product into retail or food service style packs.

Portion controlled and packed in various styled trays.
Products include: Portion controlled mince, dice, steaks, fresh burgers, lamb loins, pork 
loins.
We also have a value added range: Steaks with sauce, beef roulades, ready roasts, oriental 
stir-fries with frying meat, vegetables and oriental sauces.

IQF Frozen Range
Liffey Meats produces a wide range of frozen burgers from 100%
Premium to 60% Meat Economy. Our development team specialises in making a wide 
variety of burgers, grills and kebabs.

Liffey Meats uses the most modern 
technologies at our production 
facilities so that we can offer our 
customers across the globe an 
extensive choice of specifi cation, 
guaranteed to satisfy the most 
demanding of palettes and to 
meet the most stringent quality 
requirements.
Choice, fl exibility and 
responsiveness are the key 
strengths of our business.
Our product can be delivered in 
bone-in carcass form or as trimmed 
primals. We also specialise in a 
comprehensive range of PAD and 
rolled and tied/netted joints. 
Our products are packaged and 
presented in a range of different 
styles and packaging formats so as 
to offer our customers maximum 
choice and ensuring attractive 
presentation.

i.f.m

New Spits Market 2006 (v7).indd   51 05/04/2007   17:42:29

cheale meats 1/4.indd   1 19/06/2014   11:16

JMC ad v1.indd   1 07/07/2014   11:29

SMS
Food Equipment

PM-98L / PM-32L

Tel: 01625 827 827     Fax: 01625 820 011
enquiries@smsfoodequip.com     smsfoodequip.com

MAINCA 50 YEARS OF EXCELLENCE
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SHOP  
ONLINE 

VACUUM PACKERS & VACUUM POUCHES  
 

> ALL STAINLESS STEEL VACUUM PACKERS. LARGE RANGE STOCKED 
FROM TABLE TOPS THROUGH TO LARGE BELT MACHINES. 

 

> HIGH QUALITY VACUUM POUCHES INCLUDING 70 MICRON CLEAR,  
BOILABLE (CV COOKING) & GOLD FOIL  

AT LOW PRICES FROM 1 BOX TO PALLET QUANTITIES. 

WEIGH SCALE, LABELLING MACHINES & THERMAL LABELS 
 

> ISHIDA THERMAL SCALE PRINTERS & THE NANO AUTOMATIC  
WRAPPER WITH FULL COLOUR TOUCH SCREEN TECHNOLOGY, FRONT  
LOADING MEDIA CASSETTES, FULL BOVINE TRACABILITY, WIRELESS  

OPTIONS & MARKETING SOFTWARE.  
 

> PREMIUM BARRIER COATED, DEEP FREEZE ADHESIVE THERMAL LABELS IN 
MANY SIZES AT LOW PRICES FROM 1 ROLL TO CASE QUANTITIES. 

MEAT PROCESSING MACHINERY, 
PACKAGING AND INGREDIENT  

SUPPLIERS 

CALL: 08449 802 428     
FAX:  08449 802 429 
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WEB: WWW.PFMPLUS.CO.UK 

0800 988 7033   
sales@henkelman.co.uk
www.henkelman.co.uk
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Units 1-6 Mountain Farm,  
Marsh Road,  
Hamstreet,  
Ashford,  
Kent TN26 2JD

Windsor
food machinery Ltd

Windsor
food machinery Ltd

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD

Tel: +44 (0)1233 733737
Web: www.windsorfoodmachinery.com  Email: sales@windsorfoodmachinery.com  

For all your other 
processing equipment 
requirements
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Top quality vacuum packers backed up by quality service  
with COMPETITIVE PRICES - Henkelman is the No 1 Choice

Henkelman Raises The Bar!

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD 

Pure vacuum packaging technology

Pure vacuum packaging technology

Pure vacuum packaging technology

Polar 2-50
2x620mm Seal Bar

100 m3/h Busch Pump
LEASE  
FROM £32 +VAT

p/week

 Jumbo 42
420mm Seal Bar

016 m3/h Busch Pump
LEASE  
FROM £5.49 +VAT

p/week

Boxer 42
420mm Seal Bar

021m3/h Busch Pump
LEASE  
FROM £9.50 +VAT

p/week

Boxer 52
2x410mm Seal Bar

021 m3/h Busch Pump
LEASE  
FROM £10.50+VAT

p/week

Marlin 52
2x520mm Seal Bar

063 m3/h Busch Pump

LEASE  
FROM £12.50+VAT

p/week

FREE Vacuum  
Pouches Starter Pack

Prices includes FREE delivery
PLUS - 36 months parts &  

12 months labour warrantee
Terms & Conditions apply

Model                                                Prices 
Micro Jumbo  £699
Mini Jumbo  £899
Jumbo Plus  £1099
Jumbo 30  £1199
Jumbo 42  £1399
Boxer 42  £1799
Boxer 42 H20 £2199
Boxer 42XL  £1999
Boxer 52 (2 bars)  £1999
Lynx 32  £1999
Lynx 42  £2199
Marlin 52 1PH  £3399
Marlin 52 3PH  £2999
Marlin 90 1PH  £3999
Marlin 90 3PH  £3699
Falcon 52 1PH  £3499
Falcon 52 3PH  £3299
Falcon 80 1PH  £4699
Falcon 80 3PH  £4999
Falcon 2-60 3PH  £4999
Falcon 2-70 3PH  £6599
Polar 521PH  £4399
Polar 52 3PH  £4199
Polar 80 1PH  £5299
Polar 80 3PH  £5599
Polar 110 (160 pump)  £9999
Polar 2-40 3PH  £6499
Polar 2-50  £7499
Polar 2-75  £9699
Polar 2-85  £11999
Polar 2-95  £13999
Polar 2-95 (3 Bars)  £14999
DT60  £3799
DT100  £4499
Toucan 42 Regular  £2699
Toucan 42 + gas+H20 sensor £2999
Sept 2015
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A comprehensive range of vacuum packers

#HenkelmanVacuum
Tel: 0800 988 7033

Web: www.windsorfoodmachinery.com  Email: sales@windsorfoodmachinery.com
Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent, TN26 2JD

y

Jumbo 42

£1299+VAT

Best Price in the UK

including UK delivery
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DP Meats
the premier name in 

delicatessen

Alford & Ford Ltd trading under the name DP 
Meats, has firmly established itself as one of the 
premier names in delicatessen in London and 

the home counties area. 

DP Meats is the perfect choice of the small 
butcher through to the largest caterers.  On 
first meeting the owner David and his sons, 

you cannot help but like their honest hard 
working attitude.  They aim to provide their 

customers with the best products at the 
most competitive prices.  

 
DP Meats offers an extensive range of 
cooked meats, sausages, cheeses and 

delicatessen items.  DP Meats stock most of 
London’s leading brands including Veroni, 

P&M Sausages and Selfar.

For a full list of products and
services offered, go to:
www.dpmeats.co.uk

or call 020 7248 0285.
16 Central Markets, Smithfield,

london. EC1A 9PQ
Tel: 020 7248 0285  |  Fax: 020 7236 4173

DP Meats HP v1.indd   1 21/08/2017   11:02
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Traditional hams & gammons

Who says they don’t make them like they used to?

Premium quality hams and 
gammons, made the Bearfields way
For five generations, over one hundred years, the Bearfields 
family has been producing fine hams and gammons from 
their premises in London, using tried and tested traditional 
methods to produce excellent quality and taste. 

In fact, we’ve perfected the art of processing, curing and 
supplying a first class range of whole, half and sliced  
hams and gammon joints and steaks to the trade.  
From Traditional, Spiral Sliced, Bone In, Easy Carve  
and Wiltshire Cured hams to Short and Long Cut,  
Ready-To-Cook and Horseshoe gammons.

Importantly, we now have three licensed and EFSIS-approved  
factories. Each has been specially designed and fitted 
with the latest technology and all meet the most exacting 
standards and are fully approved for export.

Delivering the goods
Trade customers’ delivery requirements are critical to 
Bearfields and we ensure our fleet of refrigerated lorries is 
meticulously maintained to provide a responsive service 
across the UK and meet the most demanding of standards.

Serving  
Smithfield  
with the best 
on the market

Who says they don’t make them like they used to?
Call +44 (0) 20 8556 9765     email  info@bearfields.com     www.bearfields.com
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WALKING TOURS
The City Guides run walking tours of Smithfield for members of the public on a monthly 

basis. 

Hear how Smithfield meat market has changed throughout its 800 year history and 
experience its working life first-hand on this special tour. The walk takes you right into 
the heart of the Smithfield area where you will learn about the workings of London’s 

last and most famous central market.

It explores how the area has evolved over the years, with stories of its long and turbulent 
history, the growth of the cattle market and the gaiety of the Bartholomew Fair. You will 

also get a chance to meet the traders and buyers that bring the place to life.  Tours 
begin at 7am at Barbican Underground Station and end in West Smithfield.  The tours last 

for approximately an hour and a half.

Places must be booked in advance, to do so please email:
smithfield.market@cityoflondon.gov.uk

Visit the City Guides website for further information including dates and charges:
www.cityoflondontouristguides.com
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The sweetest lamb...
from the Cambrian Mountains of  Wales

The Cambrian Mountains 
Initiative was inspired by our 

President, 
HRH The Prince of Wales

Seasonal and sweeter
Our Cambrian Mountains premium quality lamb is seasonal and 
available at its very best each year from late June to January. 
Our product is free range with great conformation that o�ers 
succulent, juicy meat and a delicate,
sweet �avour. 

 The meat is exceptionally 
�avoursome and the tender, versatile 
cuts appeal to professional chefs and 
discerning cooks alike. Slaughtered 
close to source Cambrian Mountains 
lamb provides consistent quality, 
optimum carcass utilisation and 
value. It is available from high class meat wholesalers, catering 
suppliers and quality butchers. 

Succulent, juicy flavour
Top chefs understand superior meat that is produced in season 
and from animals that roam and graze freely. The distinctive 
�avour of Cambrian Mountains lamb arises from hardy, mountain 
animals that develop naturally at a slow pace on the hills where 
�ocks roam and feed freely in one of Europe’s most beautiful, 
unspoilt landscapes. The long summer grazing leads to lean meat 

For wholesale and other enquiries 
please contact:

m 07813 928275
e
w 

Our Cambrian Mountains brand identity
incorporates a watercolour of the Cwm
Berwyn valley in the Cambrian Mountains
painted by HRH The Prince of Wales. 
The brand is a mark of superior quality
and our farmers adhere to strict brand
principles to ensure best practice and
sustainable land management for 
habitats and wildlife. 

enquiry@cambrianmountains.co.uk
www.cambrianmountainslamb.co.uk

www.cambrianmountainslamb.co.ukwww.cambrianmountainslamb.co.uk

balanced with just the right amount of fat for �ne �avour and 
juiciness.

Whether served simply or in more complex and ethnic dishes, 
Cambrian Mountains lamb is very versatile and guaranteed 
to inspire the most creative of chefs and showcase their best 
cooking talents.

Since its launch two years ago, Cambrian Mountains lamb 
has featured on menus at many prestigious events. We are 
understandably rather proud that Cambrian Mountains lamb was 
served at the Golden Jubilee luncheon in Westminster Hall for 
HM The Queen in July 2012!

Provenance you can trust
Cambrian Mountains Welsh Lamb carries the coveted Protected 
Geographical Indication (PGI) logo, a trusted mark of authenticity and 
provenance. We also 
o�er full traceability to 
individual family farms. 
Cambrian Mountain 
Lamb is currently 
in the latter stages 
of its EU PFN status 
application.
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+44 (0) 1926 853211 |  www.farmersfresh.co.uk

Farmers Fresh has been supplying quality lamb and 
mutton carcases and cuts to customers since 2000, from 
our specialist facility in Kenilworth, Warwickshire. As a 
dedicated lamb abattoir we guarantee full traceability on 
all stock, working closely with our farmer suppliers and 
market buyers to meet customer demands.

Farmers Fresh is a fully certified halal abattoir, and 
licensed to procure and process Welsh lamb.

Farmer-owned, farmer-led.
Farmers Fresh - a Farmers First company

A comprehensive range  
of vacuum packers

A model for every 
application

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent, TN26 2JD

Henkelman UK is part of Windsor Food Machinery Ltd

 @henkelmanuk.

/henkelmanuk.

/henkelmanuk.

@henkelmanuk.

#HenkelmanVacuum 
Tel: 01233 733737

Web: www.windsorfoodmachinery.com   Email: sales@windsorfoodmachinery.com 

A model for every application

TENANTS LIST AT SMITHFIELD MARKET

Smiths of Smithfield Ltd
209
Poultry
EC1A 9LH
020 7251 7950
020 7236 7666

Keevil and Keevil Ltd
217,218
Poultry
EC1A 9LH
020 7489 9246
020 7329 0402

James Burden
219
Poultry
EC1A 9LH
020 7248 0121
020 7329 0584

Denton Bros
220
Poultry
EC1A 9LH
020 7248 0281

Tom Hixson
221
Poultry
EC1A 9LH
020 7248 3569
020 7213 9460

Icefront Ltd - Gordon meats
222
Poultry
EC1A 9LH
020 7236 7125
020 7236 6286
020 7489 9382

Liffey Meats Ltd, Ballyjamesduff, Co Cavan, Ireland  www.liffeymeats.ie
PH: (+353) 049 8544377 FX: (+353) 049 8599378 EM: pete@liffeymeats.ie or jmcginnity@liffeymeats.ie

Liffey Meats continues to build on its long standing 
tradition as a top quality supplier of prime Irish Beef.
Our customer base includes:

• Catering and Wholesale Butchers
• Foodservice and Hospitality Industry
• Further Processors such as Ready Meal Manufacturers
• Retail 

Beef Primals
We are large scale producers of Beef Primals. Our beef is graded into 3 categories; a 
standard catering specifi cation, a premium range, carefully selected from prime beef and 
a superior Sheelin brand, which is hand selected & manufactured before packing in our 
distinctive blue box.

Convenience foods
We are licensed to process Beef, Pork and Lamb in our processing room where modern 
sophisticated machines can pack your product into retail or food service style packs.

Portion controlled and packed in various styled trays.
Products include: Portion controlled mince, dice, steaks, fresh burgers, lamb loins, pork 
loins.
We also have a value added range: Steaks with sauce, beef roulades, ready roasts, oriental 
stir-fries with frying meat, vegetables and oriental sauces.

IQF Frozen Range
Liffey Meats produces a wide range of frozen burgers from 100%
Premium to 60% Meat Economy. Our development team specialises in making a wide 
variety of burgers, grills and kebabs.

Liffey Meats uses the most modern 
technologies at our production 
facilities so that we can offer our 
customers across the globe an 
extensive choice of specifi cation, 
guaranteed to satisfy the most 
demanding of palettes and to 
meet the most stringent quality 
requirements.
Choice, fl exibility and 
responsiveness are the key 
strengths of our business.
Our product can be delivered in 
bone-in carcass form or as trimmed 
primals. We also specialise in a 
comprehensive range of PAD and 
rolled and tied/netted joints. 
Our products are packaged and 
presented in a range of different 
styles and packaging formats so as 
to offer our customers maximum 
choice and ensuring attractive 
presentation.
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MAINCA 50 YEARS OF EXCELLENCE

Mainca Meat Machinery
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SHOP  
ONLINE 

VACUUM PACKERS & VACUUM POUCHES  
 

> ALL STAINLESS STEEL VACUUM PACKERS. LARGE RANGE STOCKED 
FROM TABLE TOPS THROUGH TO LARGE BELT MACHINES. 

 

> HIGH QUALITY VACUUM POUCHES INCLUDING 70 MICRON CLEAR,  
BOILABLE (CV COOKING) & GOLD FOIL  

AT LOW PRICES FROM 1 BOX TO PALLET QUANTITIES. 

WEIGH SCALE, LABELLING MACHINES & THERMAL LABELS 
 

> ISHIDA THERMAL SCALE PRINTERS & THE NANO AUTOMATIC  
WRAPPER WITH FULL COLOUR TOUCH SCREEN TECHNOLOGY, FRONT  
LOADING MEDIA CASSETTES, FULL BOVINE TRACABILITY, WIRELESS  

OPTIONS & MARKETING SOFTWARE.  
 

> PREMIUM BARRIER COATED, DEEP FREEZE ADHESIVE THERMAL LABELS IN 
MANY SIZES AT LOW PRICES FROM 1 ROLL TO CASE QUANTITIES. 

MEAT PROCESSING MACHINERY, 
PACKAGING AND INGREDIENT  

SUPPLIERS 

CALL: 08449 802 428     
FAX:  08449 802 429 

 
E-MAIL: SALES@PFMPLUS.CO.UK   

WEB: WWW.PFMPLUS.CO.UK 

0800 988 7033   
sales@henkelman.co.uk
www.henkelman.co.uk

%
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Units 1-6 Mountain Farm,  
Marsh Road,  
Hamstreet,  
Ashford,  
Kent TN26 2JD

Windsor
food machinery Ltd

Windsor
food machinery Ltd

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD

Tel: +44 (0)1233 733737
Web: www.windsorfoodmachinery.com  Email: sales@windsorfoodmachinery.com  

For all your other 
processing equipment 
requirements
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Top quality vacuum packers backed up by quality service  
with COMPETITIVE PRICES - Henkelman is the No 1 Choice

Henkelman Raises The Bar!

Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent TN26 2JD 

Pure vacuum packaging technology

Pure vacuum packaging technology

Pure vacuum packaging technology

Polar 2-50
2x620mm Seal Bar

100 m3/h Busch Pump
LEASE  
FROM £32 +VAT

p/week

 Jumbo 42
420mm Seal Bar

016 m3/h Busch Pump
LEASE  
FROM £5.49 +VAT

p/week

Boxer 42
420mm Seal Bar

021m3/h Busch Pump
LEASE  
FROM £9.50 +VAT

p/week

Boxer 52
2x410mm Seal Bar

021 m3/h Busch Pump
LEASE  
FROM £10.50+VAT

p/week

Marlin 52
2x520mm Seal Bar

063 m3/h Busch Pump

LEASE  
FROM £12.50+VAT

p/week

FREE Vacuum  
Pouches Starter Pack

Prices includes FREE delivery
PLUS - 36 months parts &  

12 months labour warrantee
Terms & Conditions apply

Model                                                Prices 
Micro Jumbo  £699
Mini Jumbo  £899
Jumbo Plus  £1099
Jumbo 30  £1199
Jumbo 42  £1399
Boxer 42  £1799
Boxer 42 H20 £2199
Boxer 42XL  £1999
Boxer 52 (2 bars)  £1999
Lynx 32  £1999
Lynx 42  £2199
Marlin 52 1PH  £3399
Marlin 52 3PH  £2999
Marlin 90 1PH  £3999
Marlin 90 3PH  £3699
Falcon 52 1PH  £3499
Falcon 52 3PH  £3299
Falcon 80 1PH  £4699
Falcon 80 3PH  £4999
Falcon 2-60 3PH  £4999
Falcon 2-70 3PH  £6599
Polar 521PH  £4399
Polar 52 3PH  £4199
Polar 80 1PH  £5299
Polar 80 3PH  £5599
Polar 110 (160 pump)  £9999
Polar 2-40 3PH  £6499
Polar 2-50  £7499
Polar 2-75  £9699
Polar 2-85  £11999
Polar 2-95  £13999
Polar 2-95 (3 Bars)  £14999
DT60  £3799
DT100  £4499
Toucan 42 Regular  £2699
Toucan 42 + gas+H20 sensor £2999
Sept 2015
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PH: (+353) 049 8544377 FX: (+353) 049 8599378 EM: pete@liffeymeats.ie or jmcginnity@liffeymeats.ie

Liffey Meats continues to build on its long standing 
tradition as a top quality supplier of prime Irish Beef.
Our customer base includes:

• Catering and Wholesale Butchers
• Foodservice and Hospitality Industry
• Further Processors such as Ready Meal Manufacturers
• Retail 

Beef Primals
We are large scale producers of Beef Primals. Our beef is graded into 3 categories; a 
standard catering specifi cation, a premium range, carefully selected from prime beef and 
a superior Sheelin brand, which is hand selected & manufactured before packing in our 
distinctive blue box.

Convenience foods
We are licensed to process Beef, Pork and Lamb in our processing room where modern 
sophisticated machines can pack your product into retail or food service style packs.

Portion controlled and packed in various styled trays.
Products include: Portion controlled mince, dice, steaks, fresh burgers, lamb loins, pork 
loins.
We also have a value added range: Steaks with sauce, beef roulades, ready roasts, oriental 
stir-fries with frying meat, vegetables and oriental sauces.

IQF Frozen Range
Liffey Meats produces a wide range of frozen burgers from 100%
Premium to 60% Meat Economy. Our development team specialises in making a wide 
variety of burgers, grills and kebabs.

Liffey Meats uses the most modern 
technologies at our production 
facilities so that we can offer our 
customers across the globe an 
extensive choice of specifi cation, 
guaranteed to satisfy the most 
demanding of palettes and to 
meet the most stringent quality 
requirements.
Choice, fl exibility and 
responsiveness are the key 
strengths of our business.
Our product can be delivered in 
bone-in carcass form or as trimmed 
primals. We also specialise in a 
comprehensive range of PAD and 
rolled and tied/netted joints. 
Our products are packaged and 
presented in a range of different 
styles and packaging formats so as 
to offer our customers maximum 
choice and ensuring attractive 
presentation.
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Top quality vacuum packers backed up by quality service  

with COMPETITIVE PRICES - Henkelman is the No 1 Choice

Henkelman Raises The Bar!
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A comprehensive range of vacuum packers

#HenkelmanVacuum
Tel: 0800 988 7033

Web: www.windsorfoodmachinery.com  Email: sales@windsorfoodmachinery.com
Units 1-6 Mountain Farm, Marsh Road, Hamstreet, Ashford, Kent, TN26 2JD

yy

Jumbo 42

£1299+VAT

Best Price in the UK

including UK delivery
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FREE RANGE
Our Free Range pigs spend their lives 
outdoors, free to roam, play and snout about. 
Only the most suitable breeds are used, 
combining lifestyle with eating quality. The 
feed is sourced from local suppliers.

OUTDOOR BRED
The outdoor bred pigs are from free range 
sows that spend their lives outdoors enjoying 
some of the highest welfare standards 
possible. The pigs are then housed in barns 
with straw bedding.

RED TRACTOR
Red Tractor is an assurance of strict 
monitoring standards of farm practices and 
processing procedures to help ensure that our 
British pork is of the highest quality.

www.orchardfarmpork.co.uk • Call for your nearest supplier • Freephone 08085 300303
07711 719001 • marcus@orchardfarmpork.co.uk

Orchard Farm NEW HP V1.indd   1 27/06/2017   13:07

GALLIANCE
UK LIMITED

Galliance are the Poultry division of Terrena France, suppliers of French Specialist Poultry
(fresh & frozen) to Smithfield Market and the UK for over 15 years.

Barbary Duck | Corn Fed Chicken | Free Range Chicken | Organic Chicken | Quail | Rabbit | Duck & Goose Fat

together with a comprehensive range of Charcuterie products

Tel: 01491 833010
E-mail: sales@galliance.co.uk

Galliance HP.indd   1 23/06/2017   11:04
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A NIGHT IN THE DAY OF A MARKET TRADER

By 10pm (9pm on 
Sundays) the deliveries 
begin to arrive in lorries 
the size of small barns, 
which queue up at the 
lock-ons, waiting for their 
cargo to be unloaded.

This is as slick an operation 
as you can imagine with 
pitchers and staff from 
each of the traders ready 
and waiting to hook up 
their carcass orders and 
take them through to their 
designated stores.

There, the cutting and 
processing staff are 
waiting to begin work, so 
that by the time I arrive 
on the scene – anytime 
between one and one-

My working day begins in the dead of night. While much of London turns 
to sleep, Smithfield stirs into life.

thirty, the place is a hive 
of activity.  The cutters are 
already at work on the 
orders taken earlier that 
day, while I go to check 
any later orders from the 
office upstairs, where they 
will have come in via fax, 
email or telephone.

Sales staff on the floor 
are already selling by 
then and taking orders 
from early customers, 
many of whom have 
arrived straight from their 
restaurants, which have 
just closed for the night.

 Other clients are there to 
see what’s available for 
the next night’s business 
or to collect pre-ordered 

meats.  The big catering 
butchers are also among 
the early birds. These are 
the businesses who supply 
all the major restaurants, 
hotels and clubs and have 
a full night of deliveries 
ahead of them.

The market is at its height 
between two and six am 
with everyone down on 
the floor selling – while at 
the same time upstairs, 
orders are still arriving 
for the following night, 
electronically.  And it’s 
not just the trade who are 
buying throughout the 
night – we get members of 
the public coming through 
at all times, although the 
majority arrive after six.
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THE ALL NEW CRAFTER.
INTERNATIONAL VAN OF 
THE YEAR 2017.
Crafted by you.  
Engineered by us.

48 Hour Test Drive Available at  
Lancaster Volkswagen Loughton  
Van Centre. 
www.volkswagen-vans.co.uk/lancaster-loughton

Refrigerated Van Ltd.Refrigerated Van Ltd.
FRIDGE VANS

MOBILE REPAIRS

CUSTOM BUILD

REFRIGERATED SYSTEMS

VAN SALES

H 01442 388661 M 07407 807807

E  office@refrigeratedvanltd.co.uk

www.refrigeratedvanltd.co.uk

Refrigerated vans 1/4 Page V1.indd   1 21/07/2017   10:54
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However to see the market’s great 
relationship with the general public, you 
need to be there in the week running up to 
Christmas.

The last three days before the holiday, most 
of the trade have done their business, most 
of the parties and 
celebration dinners 
have been held, and 
so it’s just the public 
buying their Christmas 
feasts. It’s fantastic, if 
slightly manic.

Most of us traders 
know through a mix 
of experience and 
guesswork exactly 
how much meat we 
will need for a night’s 
business…and know 
that what is in the shop at the start of 
the night will be gone by morning. And 
although we are all highly competitive, 
we have a great camaraderie – but 
then many of us have been here for a 
long time, some even for generations. 

Even the way we do business not to 
mention our working hours has changed.  
Twenty odd years ago I wouldn’t start work 
until five, and then would go to breakfast 
with colleagues or customers, at one of 
the local pubs around nine. After which it 
would be back to the floor for more selling 

and I wouldn’t really 
hit the office until 
lunchtime.Now by 
lunchtime it’s almost 
all over.  

�elling mostl� finishes 
around seven, 
although a few of 
us will carry on until 
about 10…and the 
last couple of hours 
are spent in the 
office collating and 
collecting orders.

So when most London workers are only 
half way through their day…I’m on 
my way home, hopefully satisfied with 
another successful day’s business at 
London’s oldest trading market.
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The sweetest lamb...
from the Cambrian Mountains of  Wales

The Cambrian Mountains 
Initiative was inspired by our 

President, 
HRH The Prince of Wales

Seasonal and sweeter
Our Cambrian Mountains premium quality lamb is seasonal and 
available at its very best each year from late June to January. 
Our product is free range with great conformation that o�ers 
succulent, juicy meat and a delicate,
sweet �avour. 

 The meat is exceptionally 
�avoursome and the tender, versatile 
cuts appeal to professional chefs and 
discerning cooks alike. Slaughtered 
close to source Cambrian Mountains 
lamb provides consistent quality, 
optimum carcass utilisation and 
value. It is available from high class meat wholesalers, catering 
suppliers and quality butchers. 

Succulent, juicy flavour
Top chefs understand superior meat that is produced in season 
and from animals that roam and graze freely. The distinctive 
�avour of Cambrian Mountains lamb arises from hardy, mountain 
animals that develop naturally at a slow pace on the hills where 
�ocks roam and feed freely in one of Europe’s most beautiful, 
unspoilt landscapes. The long summer grazing leads to lean meat 

For wholesale and other enquiries 
please contact:

m 07813 928275
e
w 

Our Cambrian Mountains brand identity
incorporates a watercolour of the Cwm
Berwyn valley in the Cambrian Mountains
painted by HRH The Prince of Wales. 
The brand is a mark of superior quality
and our farmers adhere to strict brand
principles to ensure best practice and
sustainable land management for 
habitats and wildlife. 

enquiry@cambrianmountains.co.uk
www.cambrianmountainslamb.co.uk

www.cambrianmountainslamb.co.ukwww.cambrianmountainslamb.co.uk

balanced with just the right amount of fat for �ne �avour and 
juiciness.

Whether served simply or in more complex and ethnic dishes, 
Cambrian Mountains lamb is very versatile and guaranteed 
to inspire the most creative of chefs and showcase their best 
cooking talents.

Since its launch two years ago, Cambrian Mountains lamb 
has featured on menus at many prestigious events. We are 
understandably rather proud that Cambrian Mountains lamb was 
served at the Golden Jubilee luncheon in Westminster Hall for 
HM The Queen in July 2012!

Provenance you can trust
Cambrian Mountains Welsh Lamb carries the coveted Protected 
Geographical Indication (PGI) logo, a trusted mark of authenticity and 
provenance. We also 
o�er full traceability to 
individual family farms. 
Cambrian Mountain 
Lamb is currently 
in the latter stages 
of its EU PFN status 
application.

Cambrian Mountains DPS .indd   All Pages 08/06/2017   11:572017 London Markets.indd   105 29/08/2017   12:32



Our specialist knowledge and clear understanding of your business means we deliver not just 
a vehicle, but a refrigerated solution tailored specifically to your needs. 

•   Bespoke finance options to suit every business
•   Most of our branches open 24 hours a day
•   Same day delivery for fridge and freezer van hire
•   Vehicles in stock and ready for bespoke builds
•   30 years free 24/7 breakdown cover with MobiloVan* 
•   Unlimited mileage warranty
•   Euro 6 engines to beat the Ultra-Low Emissions Zone (ULEZ)
•   Service contracts available from just £10^ per month

*Terms and conditions apply - please visit mbvans.co.uk/mobilovan/termsandconditions   ^Based on 4 services of a Citan over 48 months

With a combined experience of over 50 years, Rygor and FridgeXpress are the perfect 
partners for your business. 

Call Alan at Rygor on

07976 651 181 

Quote LONDON2017 
to receive your 
exclusive discount
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Edwards and 
Walkden

1 East EC1
A 
9PQ

020 7248 
0266
020 7236 
9071

020 
7236 
3414

Peter Thompson

3, 
5, 7

East EC1
A 
9PQ

020 7236 
9484
020 7246 
0000

020 
7248 
2593

Reeves and Co 
Ltd

9, 
11

East EC1
A 
9PQ

020 7236 
4030

020 
7248 
4032

Rhonda Meats 
Ltd

13, 
15

East EC1
A 
9PQ

020 7236 
0870
020 7236 
0863
020 7248 
2202

020 
7248 
2300

H&C Meats Ltd

17 East EC1
A 
9PQ

020 7236 
0153
020 7236 
0155

020 
7489 
8380

Absalom and 
Tribe

21 East EC1
A 
9PQ

020 7236 
0101

020 
7236 
9026

G Lawrence 
w'sale Meat Co 
Ltd

23 East EC1
A 
9PQ

020 7248 
4488

020 
7248 
4466

P J Martinelli
2, 4 East EC1

A 
9PS

020 7489 
8820

020 
7489 
9387

Warman and 
Guttridge Ltd

6 East EC1
A 
9PS

020 7329 
7388

Darmenn and 
Curl Ltd

8, 
10

East EC1
A 
9PQ

020 7248 
9083

020 
7329 
3315

Warman and 
Guttridge Ltd

12 East EC1
A 
9PQ

020 7236 
7395
020 7236 
9761

020 
7248 
0441

Davser Ltd 
trading as 
Vixelli

14 East EC1
A 
9PQ

020 7236 
7086

020 
7248 
5873

D P Meats
16 East EC1

A 
9PQ

020 7248 
0285

020 
7248 
0285

James Burden

18 East EC1
A 
9PQ

020 7236 
0333
020 7248 
4266

020 
7489 
8403

Market 
Provisions Ltd

20 East EC1
A 
9PQ

020 7248 
1165

020 
7248 
2383

George 
Abrahams

22 East EC1
A 
9PQ

020 7248 
7735
020 7489 
6510

020 
7236 
0256

P. J. Martinelli
25 West EC1

A 
9PS

020 7489 
8820

020 
7489 
9387

Edward Price
27 West EC1

A 
9PS

020 7236 
8395

020 
7236 
8395

James Burden
29 West EC1

A 
9PS

020 7248 
0121

020 
7329 
0584

Channel Meats 
Ltd

31, 
33

West EC1
A 
9PS

020 7236 
0082

020 
7329 
0584

Finclass

35 West EC1
A 
9PS

020 7329 
4779
020 7236 
6286

020 
7329 
0271

Central Meats 
Ltd

37 West EC1
A 
9PS

020 7236 
0906

020 
7329 
3993
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39 West EC1

A 
9PS

020 7236 
3408

020 
7236 
3455

Kentas Ltd
41 West EC1

A 
9PS

020 7236 
8830

020 
7329 
4764

Our specialist knowledge and clear understanding of your business means we deliver not just 
a vehicle, but a refrigerated solution tailored specifically to your needs. 

•   Bespoke finance options to suit every business
•   Most of our branches open 24 hours a day
•   Same day delivery for fridge and freezer van hire
•   Vehicles in stock and ready for bespoke builds
•   30 years free 24/7 breakdown cover with MobiloVan* 
•   Unlimited mileage warranty
•   Euro 6 engines to beat the Ultra-Low Emissions Zone (ULEZ)
•   Service contracts available from just £10^ per month

*Terms and conditions apply - please visit mbvans.co.uk/mobilovan/termsandconditions   ^Based on 4 services of a Citan over 48 months

With a combined experience of over 50 years, Rygor and FridgeXpress are the perfect 
partners for your business. 

Call Alan at Rygor on

07976 651 181 

Quote LONDON2017 
to receive your 
exclusive discount
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Dine
with 

duck 

MAKE A MEAL 
MORE MEMORABLE

We are proud to supply our 
Gressingham Duck® products to 

Smithfield Market.

From our Red Tractor assured farms and 
factories in East Anglia we hatch, grow
and pack the remarkable Gressingham 
Duck®, a unique breed renowned for its
superior taste and meaty succulence.

www.gressinghamduck.co.uk
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With over 200 businesses, 
employing over 2,500 people, the 
Market supplies 40% of fresh fruit 
& vegetables eaten outside of the 
home in London and is used by 75% 
of London florists.

We have a large range of different 
types of food and flower businesses 
serving London’s best restaurants, 
cafés, schools, hospitals, florists and 
retail markets, amongst others. If 
you’re looking for the best produce, 
delivered with the best service then 
you’ve come to the right place.

GUIDE TO THE FOOD MARKET

New Covent Garden Market is the 
UK’s leading wholesale market for 
fresh fruit and vegetables. With 
more than 200 vibrant businesses 
on one site, we are the focal point 
for the food supply chain in London.

We supply 40% of London’s 
food service sector, from small 
independent grocers to large 
multinationals and everyone in 
between, including every one of the 
capital’s top 20 restaurants.
As well as fruit and veg we have 

companies specialising in meat, fish, 
ice, dairy, sauces, prepared fruit and 
vegetables, fine foods, desserts, 
juices and frozen goods... the list 
goes on.

OPENING HOURS

The Fruit and Veg Market 
wholesalers on the Buyers’ Walk 
trade from around 00:00 - 06:00 
Monday to Saturday, though some 
do open and close slightly later or 
earlier.

The wholesalers in the Fruit and 
Veg Market who deliver tend to 
operate 24hrs, with their office 
hours around 07:00 - 15:00.
The Flower Market’s core trading 
hours are 04:00 - 10:00 Monday 
to Saturday, but some wholesalers 
are open till 12:00 Monday to 
Friday. Not all wholesalers are 
open on Saturday so do check with 
your wholesaler before coming to 
the market.

The market’s Main Entrance is 
open 24hrs, so you can access the 
market even when we’re not open 
for trading.

New Covent Garden Market is the largest fruit, vegetable and flower market 
in the UK. We are passionate about food and passionate about flowers and 
pride ourselves on being the focus for food and flowers in London.
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NEW FLOWER MARKET 
AT NEW COVENT GARDEN

A fresh home for flowers
After 40 wonderful years, we are 
giving the Flower Market a fresh, 
new home. We are creating a 
more inspiring place for you to 
buy beautiful flowers, plants, 
foliage and sundries. A more 
fitting place for our wholesalers 
to sell them.

We’re not reinventing the rules 
or changing the game. We are, 
simply, keeping the best bits 
about the market - that’s the 
remarkable people and the 
exquisite products - and restyling 
the environment. The result is a 
modern and pleasant space 
for buying flowers. With the new 
building we are sure the Flower 
Market will continue to be a very 
special place.

A RICHER BUYING EXPERIENCE 
ON EVERY VISIT

With a bright, fresh space that’s 
perfectly conditioned, see and 
experience our world of flowers 
in a whole new way. This is the 
way wholesale flower buying 
should be.

KEEP YOUR FLOWER HEADS DRY 
WHEN ALL ABOUT YOU IS WET

Well-lit, covered parking 
available allows you to load 
your delicate orders protected 
from the elements. You and your 
flowers stay dry even during the 
wettest of British mornings.

GREAT LOCATION, JUST LIKE NOW

Your time is very important. 
The new Flower Market is 
immediately off Nine Elms Lane, 
in the heart of London, and you 
can drive in coming from both 
the east and the west.

FEEL THE BUZZ, SOAK UP THE 
ATMOSPHERE

We say goodbye to those empty 
stands in the current market. 
Instead, we’re creating a market 
that is full of traders, flowers, buzz 
and atmosphere.

COMPLETELY FAMILIAR, YET 
WONDERFULLY NEW

We’re not changing everything 
about the market. The things you 
love; the energy, the spirit, the 
powerful sense of community 
and the banter. These, the 
very essence of the market, all 
definitely stay.

OPEN WHEN YOU NEED US

The hours of the market remain 
the same as now, Monday to 
Saturday 4am to 10am. Just like 
now, some of our wholesalers will 
open earlier and close later to 
suit their own businesses.

PARKING OVER TWO FLOORS

There are two parking floors 
in the new Flower Market. The 
ground floor is under cover, well 
lit, and with a max height of 
4.20m for those with tall vehicles. 
The first floor is open air and 
there are three goods lifts, each 
of which fits two large auction 
trolleys, connecting the car park 
to the Flower Hall. 

GETTING HERE

The Flower Market is moving just 
down Nine Elms Lane to our old 
Main Entrance Site. If you come 
from the west, it’s one minute 
closer. If you come from the 
east, it’s one minute further. Your 
new postcode for sat navs will 
be SW8 5EH.
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WHEN ALL ABOUT YOU IS WET

Well-lit, covered parking 
available allows you to load 
your delicate orders protected 
from the elements. You and your 
flowers stay dry even during the 
wettest of British mornings.

GREAT LOCATION, JUST LIKE NOW

Your time is very important. 
The new Flower Market is 
immediately off Nine Elms Lane, 
in the heart of London, and you 
can drive in coming from both 
the east and the west.

FEEL THE BUZZ, SOAK UP THE 
ATMOSPHERE

We say goodbye to those empty 
stands in the current market. 
Instead, we’re creating a market 
that is full of traders, flowers, buzz 
and atmosphere.

COMPLETELY FAMILIAR, YET 
WONDERFULLY NEW

We’re not changing everything 
about the market. The things you 
love; the energy, the spirit, the 
powerful sense of community 
and the banter. These, the 
very essence of the market, all 
definitely stay.

OPEN WHEN YOU NEED US

The hours of the market remain 
the same as now, Monday to 
Saturday 4am to 10am. Just like 
now, some of our wholesalers will 
open earlier and close later to 
suit their own businesses.

PARKING OVER TWO FLOORS

There are two parking floors 
in the new Flower Market. The 
ground floor is under cover, well 
lit, and with a max height of 
4.20m for those with tall vehicles. 
The first floor is open air and 
there are three goods lifts, each 
of which fits two large auction 
trolleys, connecting the car park 
to the Flower Hall. 

GETTING HERE

The Flower Market is moving just 
down Nine Elms Lane to our old 
Main Entrance Site. If you come 
from the west, it’s one minute 
closer. If you come from the 
east, it’s one minute further. Your 
new postcode for sat navs will 
be SW8 5EH.

93115
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The Fruit and Vegetable Market is 
what many people think of as the 
primary core of the place.
It is timeless.

Brand New Covent Garden Market is not just about 
looking, on the surface, bright and new. It is about 
creating the right environment for a better, 21st 
century, market. A flexible, contemporary and very 
efficient building that allows a smooth process of 
delivering, storing, displaying, selling and dispatching 
produce. An environment that is as beneficial for the 
produce as it is for the people selling and buying it.

Change always takes time to get used to. We have 
no doubts that the new Fruit and Vegetable Market 
will feel like home very quickly. But, when all is said 
and done, it will just be a new building. It is the skill 
and experience of all the market community that will 
bring it to life and make it work.

The Buyers Walk

A clean, modern space with inspiring proportion.
A great space to display fruit and vegetables at 
their beautiful best. A Buyers’ Walk is a timeless 
and defining feature of all serious markets. Ours 
works pretty well. It works well enough to apply 
the theory “if it ain’t broke, don’t try to fix it”. That’s 
why the brand new Buyers’ Walk retains all of the 
elements that work. A clean, modern space with 
inspiring proportion. A great space to display fruit 
and vegetables at their beautiful best.

A better home for fresh.
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A better Buyers’ Walk to give traders and customers 
a more inspiring, enjoyable experience. There are two 
cafés inside the new Buyers’ Walk meaning you’re 
never too far from a coffee and bacon butty without 
even having to venture outside.

Will the banter and the buzz be the same?
Some things, thankfully, never change.

The Spaces

We're building units that you will be proud to welcome 
your customers to. As a wholesaler, the new Fruit and 
Vegetable Market is, in a sense, a new tool to help you 
to do your job better.

To make your business better. It has been designed, 
like all of the elements of Brand New Covent Garden 
Market, to be flexible to your business needs.

Your daily effort and produce deserve the best.

We’re building units that you will be proud to welcome 
your customers to. Every unit is integrally equipped to 
be food ready. That means a food grade floor, pristine 
insulated white walls and doors, and food-safe lighting. 
It means every unit has both process and foul drainage 
as standard. And these units are tall.

All of that height is not just for show. It means pallets 
can be safely and efficiently stacked higher. More 
quality useable space means better value for you.

A versatile support structure in every unit allows you, 
the wholesalers, to adapt your unit to suit your specific 
needs. Mezzanine offices, insulated lobbies, suspended 
ceilings, complete cold rooms – you name it – it is 
possible to create a unique space without the need for 
complicated and expensive structural works.

117
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The Covent Garden Tenants Association (CGTA) was 
founded on 6th April 1922. Since then its mission has 
�een to represent the �o�ficial voice o� the tenants 
within Covent Garden market”. 

Over the ensuing 88 years we have given unbiased 
legal aid, advice and counsel to thousands of 
market tenants, from fruit and vegetable sellers, 
to flower traders and the catering industry. The 
Association’s activities have seen it negotiating with 
the Government, Unions and landlords. At all times 
we have been driven by the desire to represent 
our members’ best interests. We have also always 
worked closely with the Covent Garden Market 
Authority (CGMA) since its creation in 1961 and 
ensured that we have maintained a strong and 
productive working relationship.

Today, we represent the large majority of market 
traders, both in terms of number and turnover. Our 
current members form an integral part of the British 
food industry. The market’s annual turnover now 
exceeds £600 million and it provides 40% of the fresh 
produce eaten outside the home in the South East of 
England. In London, the market is a vital resource for 
the City’s restaurants, catering outlets, independent 
retailers and fresh food processors. Beyond these 
schools, prisons, hospitals as well as hundreds of small 
family businesses are amongst the diverse customers 
who look to and rely on the market to supply their 
fresh produce. 

The Tenants Association played an important role 
in the historic transfer of the market in 1974 from its 
original location in Covent Garden, where it had 
stood for 300 years, to its current home in Nine Elms, 
Vauxhall. Since this move the market has gone from 
success to success. Its overall turnover has grown by 
��� in the last five years and �y ��� in ���� alone. 
However, the market site is starting to age and its 
capacity and layout no longer suit the growing 
needs of the tenants.

The Covent Garden Tenants Association is a non-
profit association. All income goes towards covering 
standard business amenities. We happily support two 
prominent charities that we have been involved with 
for some time. Our national charity is the Anthony 
Nolan Bone Marrow Trust and our local charity is 
Trinity Hospice of Clapham. We also give generously 
to Help for Heroes.

Covent Garden Tenants Association
D150 – 152 Fruit & Vegetable Market

New Covent Garden
London

SW8 5NX

Tel: 0207 720 7874
Fax: 0207 720 6766

Covent
Garden
Tenants
Association
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INSIDE THE NEW FLOWER MARKET

WHEN YOU STEP INTO THE 
NEW FLOWER MARKET IT'S 

LIKE DIVING INTO AN OCEAN 
OF FLOWERS, PLANTS, 

FOLIAGE AND SUNDRIES.

A KALEIDOSCOPIC FLOWER HALL

The �agship of the new Flower Market 
is our Flower Hall. A bright, modern 
space packed full of sensational �owers, 
plants, foliage and sundries. The main 
area is open-plan and conditioned to a 
perfect 14°C. This makes sure that our 
�owers stay fresher, for longer.

UNIQUE SPACES FOR UNIQUE 
WHOLESALERS

Not all our wholesalers need chilling 
(cool vases anyone?), so we’re 
introducing self contained units with 
shop fronts. You’ll �nd these at the front 
and the back of the Flower Hall.

A VIBRANT AND DIVERSE MIX OF TRADERS

Choice is an essential part of the Flower Market. We 
know that. We are dedicated to making sure we have 
a diverse and vibrant selection of wholesalers, both 
in o�er and size. See the Flower Hall map below and 
�nd where in the new Flower Market your favourite 
wholesalers are.

BRIGHT LIGHTS BLENDED WITH NATURAL LIGHT

You come to the Flower Market to see, touch and 
smell the �owers. To handpick the best for your 
customers. With bright lights providing 500 lux 
at �oor level (that’s bright) see each petal in high 
de�nition. Roo�ights overhead allow natural light to 
spill in, essential for plant photosynthesis.

A MARKET OF GREATER COMFORTS

A warm café inside, which is self contained and not 
chilled, means you’re never far from a cup of co�ee 
or a butty. New and much improved WC’s provide 
comfort post co�ee, before heading back on the road.
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  Quick assembly system and easy expandability 
and re-installation with cam locks

  Optimal energy-e�  cient insulation and low power 
consumption

  Silicon free joints

  Fully hygienic wall and fl oor radii in the Tecto   
Special range 

  Antimicrobial powder coating SmartProtec® with  
lasting e� ect combats 20 per cent more   
microbial strains

  Perfectly balanced system technology with  
Viessmann refrigeration units

Tecto cold room solutions by Viessmann

For more information, see 
www.viessmann-coldtech.co.uk

Viessmann Refrigeration Systems Limited
FreePhone 0800-634 6555  www.viessmann-coldtech.co.uk
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Covent Garden dates back 
to medieval days when the 
Abbey of Westminster owned 

which surplus produce was 
sold to Londoners near to The 
Strand.

A regular market grew up and 
in 1670 Charles II granted a 
charter to the Earl of Bedford 
to hold a market there. The 
market square was partly 
designed by Inigo Jones on 
an Italianite design.

122

HISTORY OF COVENT GARDEN

The Market grew rapidly and the 

designed by James Fowler, was 
erected in 1829/30. Eventually the 
Market spread to some 30 acres.

After 1918 the Market and its 
trading rights were sold by the Duke 
of Bedford to a property company.

Eventually the government recognised 
that public sector involvement would 
be necessary to modernise the Market 
and in 1961 Covent Garden Market 
Authority was established.

The Authority selected Nine Elms 
at Vauxhall as the new home for 
the Market and the acquisition of 
the site and construction began in 
1971. On Monday 11th November 
1974 trading began on the new site.

Contact

New Covent Garden Market
London
SW8 5BH

Tel: 020 7720 2211
Email: info@cgma.co.uk.
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A C Produce (Imports) Ltd
Food supplier
020 7622 1113
www.acproduceimports.co.uk/
info@acproduceimports.co.uk
A29-31 Fruit and Veg Market
SW8 5EE

Allison Risebro & Co Ltd
Fruit and veg wholesaler
020 7627 0428
www.allisonrisebro.co.uk
admin@allisonrisebro.co.uk
A12-14 Fruit and Veg Market
SW8 5EE
Attila Frozen Foods Ltd
Food supplier
020 7627 3007

sandra@pallmalltravel.com
A03-04 Fruit and Veg Market
SW8 5EE
Bill�elds of London Ltd
Food supplier
020 7501 3430
www.bill�elds.co.uk
sales@bill�elds.co.uk
A15-19 Fruit and Veg Market
SW8 5EE

Eskimo Ice (London) LLP
Food supplier
020 7720 4883
www.eskimo-ice.co.uk
info@eskimo-ice.co.uk
A45-48 Fruit and Veg Market
SW8 5EE

Fine France
Food supplier
020 7622 1020
www.�nefrance.co.uk
�nefranceuk@tecfoods.co.uk
A60-61 Fruit and Veg Market
SW8 5EE

Houghtons of London Ltd
Fruit and veg wholesaler
020 7819 9672
www.houghtonso�ondon.co.uk
debbie@houghtonso�ondon.co.uk
A62-64 Fruit and Veg Market
SW8 5EE

La Compagnie Des Desserts Limited.
Food supplier
020 7738 8380
www.compagniedesdesserts.com
enquiries.london@
compagniedesdesserts.com
A73-75 Fruit and Veg Market
SW8 5EE

Langridge Organic Products Ltd
Fruit and veg wholesaler
020 7622 7440
www.langridgeorganic.com
sales@langridgeorganic.com
A53-58 Fruit and Veg Market
SW8 5EE

Linkclass Ltd
Fruit and veg wholesaler
020 7498 5200
www.linkclass.co.uk
sales@linkclass.co.uk
A20-23 Fruit and Veg Market
SW8 5EE

London Dairies
Food supplier
020 8440 0619
www.londondairies.com
info@londondairies.co.uk
A34-A44 Fruit and Veg Market
SW8 5EE

Medina Foodservice Ltd
Food supplier
0844 588 3324
www.medinafs.co.uk
info@medinafs.co.uk
A07-11 Fruit and Veg Market
SW8 5EE

Premier Fruits (Prepared) Ltd
Fruit and veg wholesaler
020 7720 0020
www.premierfruitsprepared.co.uk
orders@premierfruitsprepared.com
A70-72 Fruit and Veg Market
SW8 5EE

Premier Fruits Catering
Fruit and veg wholesaler
020 7720 7755
www.cream-ofthe-crop.co.uk
sales@cream-ofthe-crop.co.uk
A65-68 Fruit and Veg Market
SW8 5EE

Riverford Organic Veg Ltd
Fruit and veg wholesaler
01803 762 720
www.riverford.co.uk
mail@riverford.co.uk
A27-28 Fruit and Veg Market
SW8 5EE

The Ice Box
Food supplier
020 7498 0800
www.theicebox.com
info@theicebox.com
A35-36 Fruit and Veg Market
SW8 5EE

Yes Chef Supplies Ltd
Fruit and veg wholesaler
020 3617 3300
contact@yeschef.biz
A02 Fruit and Veg Market
SW8 5EE

A Goodchild Ltd
Flower wholesaler
020 7720 7474
www.wholesale-�orist.co.uk
a.goodchild.ltd@btconnect.com
C15-C20 Flower Market
SW8 5EH

Andrew Taylor
Contract �orist
0800 0184411
www.taylormade�oraldesigns.com
ataylor@plantdisplaysplus.com
M13 Flower Market
SW8 5EH

Arnott & Mason (Horticulture) Ltd
Plant wholesaler
020 7720 7651
www.arnottandmason.london
martinpanteruk@yahoo.com
C10-C14 Flower Market
SW8 5EH

B&D Flower Company
Flower wholesaler
07714206372
bandd�owers@gmail.com
B15 Flower Market
SW8 5EH
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Bloom�eld Wholesale Florist Ltd
Flower wholesaler
07552124424
bloom�eld�owers@hotmail.co.uk
B1-B5 Flower Market
SW8 5EH

Blue Sky Flowers
Contract �orist
07973601045
www.bluesky�owers.co.uk
liz@bluesky�owers.co.uk
M12 Flower Market
SW8 5EH

C Best Ltd
Sundries wholesaler
020 7720 2306
grantcbest@aol.com
C1-C2 Flower Market
SW8 5EH

Stems UK
Contract �orist
020 7622 3300
www.stemsuk.com
sales@stemsuk.com
M4-M5 Flower Market
SW8 5EH

Deanos Flowers Ltd
Flower wholesaler
020 7720 0343
www.deanos�owers.co.uk
info@deanos�owers.co.uk
B6 Flower Market
SW8 5EH

Dennis Edwards Flowers Ltd
Flower wholesaler
020 7498 5655
www.dennisedwards�owersltd.com
sales@dennisedwards�owersltd.com
A22 Flower Market
SW8 5EH

DG Wholesale Flowers Ltd
Flower wholesaler
020 7738 8070
d.g_wholesale�owers@hotmail.co.uk
B21-B23 Flower Market
SW8 5EH

Elizabeth Marsh Floral Design Ltd
Contract �orist
020 7738 8506
www.elizabethmarsh.co.uk
�orist@elizabethmarsh.co.uk
M8-M9 Flower Market
SW8 5EH

Evergreen Exterior Services Ltd
Plant wholesaler
020 7720 6490
www.evergreenext.co.uk
admin@evergreenext.co.uk
A1 Flower Market
SW8 5EH

Evergreen Pots and Soils Ltd
Sundries wholesaler
020 8773 8322
www.evergreenpotsandsoil.com
info@evergreenpotsandsoil.com
C25-C26 Flower Market
SW8 5EH

Garden Cafe
Café
Flower Market
SW8 5EH
The Garden Party UK Ltd
Contract �orist
020 7498 8989
www.thegardenparty.co.uk
enquiries@thegardenparty.co.uk
M16 Flower Market
SW8 5EH

GB Foliage Ltd
Foliage wholesaler
020 7720 1843
gbfoliage@yahoo.co.uk
A5-A7 Flower Market
SW8 5EH

JH Hart (Flowers) Ltd
Flower wholesaler
07958297795
jonnhart@yahoo.co.uk
B7 Flower Market
SW8 5EH

L Mills Trading Ltd
Plant wholesaler
020 7720 2413
www.lmills.co.uk
sales@lmills.co.uk
C21-C22 Flower Market
SW8 5EH

NB: Flowers!! Ltd
Contract �orist
020 3202 0005
www.nb�owers.co.uk
neil@nb�owers.co.uk
M6-M7 Flower Market
SW8 5EH

Nidal Floral Design
Contract �orist
07831361725
amal@nidal�oraldesign.com
M17 Flower Market
SW8 5EH

Pinstripes and Peonies Ltd
Contract �orist
020 7720 1245
www.pinstripesandpeonies.com
�owers@pinstripesandpeonies.com
M1-M3 Flower Market
SW8 5EH

Porters Foliage Ltd
Foliage wholesaler
020 7501 1527
www.portersfoliage.com
air@portersfoliage.com
A8-A15 Flower Market
SW8 5EH

Pratley Flowers and Plants Ltd
Flower wholesaler
020 7720 3914
pratley�ower@gmail.com
A16-A21 and B19-B20 Flower Market
SW8 5EH

Quality Plants Exterior Ornamentals Ltd
Plant wholesaler
020 7978 1188
www.qualityplants.co.uk
sales@qualityplants.co.uk
C3-C9 Flower Market
SW8 5EH

R French and Sons Ltd
Flower wholesaler
020 7622 6212
rfrenchandson@gmail.com
B16-B18 Flower Market
SW8 5EH

Smith and Green Wholesale Florists Ltd
Flower wholesaler
020 7498 2289
www.smithandgreen.com
info@smithandgreen.com
M10-M11 Flower Market
SW8 5EH

The Flower Bird
Contract �orist
07973 252 996
www.the�ower-bird.co.uk
sarah@the�ower-bird.co.uk
M12 Flower Market
SW8 5EH
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Michel Roux Jr.
Fine Dining with the Master Chef

Market Media Consultancy Ltd.
Bespoke Publishers, Designers and App Developers

Michel Roux Jr has created an iPhone App of culinary excellence with 67 Michelin recipes 
to create a � ne dining experience for your friends and family at home.

RECIPES
STUNNING RECIPE IMAGES
WINE RECOMMENDATIONS
INGREDIENTS LISTS
SHOPPING LIST
DETAILED STEP-BY-STEP INSTRUCTIONS
RECIPE COOK & PREP TIMES
VIDEOS
MICHEL ROUX JR BIOGRAPHY
ROUX TIMELINE
ROUX CONSULTANCY
ROUX SCHOLARSHIP
RESTAURANTS
DAY IN THE LIFE OF LE GAVROCHE
BOOKS
SHARING

Developed and designed by MMC Media Ltd.
Contact Chris Shorley or Steve Streetly on 01253 319882/3
Email sales@mmcmedia.com
www.mmcapps.com   www.mmcmedia.com

THE FINE DINING APP FROM THE HOUSE OF ROUX - SET TING THE STANDARD FOR CULINARY EXCELLENCE

A word from Michel
I hope you enjoy my App and have fun recreating the 
recipes at home. We will be updating the App on a 
monthly basis with new recipes, videos and cooking 
tips and we welcome your feedback on how to 
improve or add further information. You can contact 
us by clicking on the feedback button on the App or 
by emailing us here.

Bon appétit

Voted no.1 Chef’s App
by the Guardian Newspaper

GIFT THIS APP TO YOU FRIENDS, FAMILY AND 
COLLEAGUES TO ENHANCE THEIR CULINARY 
SKILLS WITH RECIPES FROM THE MASTER CHEF
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Wilfrid Whittington Ltd
Sundries wholesaler
020 7720 9121
london@whittingtons.biz
C27-C28 Flower Market
SW8 5EH

Zest Flowers Ltd
Flower wholesaler
020 7498 7574
graeme@zest�owers.co.uk
B8-B14 Flower Market
SW8 5EH

Lawson (London) Ltd
Importer
020 7720 2233
lawson.london@googlemail.com
O�ce E206-210 Fruit and Veg Market
SW8 5HB

Nellies Cafe
Café
020 7720 1995
West Cut Through C&D Fruit and Veg 
Market
SW8 5HB

Mr R V Patel
Newsagent
020 7720 3722
Westbridge Fruit and Veg Market
SW8 5HB

2-Serve Wholesale Ltd
Fruit and veg wholesaler
020 7720 4697
www.2-serve.co.uk
davidwatkins@2-serve.co.uk
B23 Fruit and Veg Market
SW8 5HH

A W Lockyer
Fruit and veg wholesaler
020 7498 6723
www.awlockyer.com
hello@awlockyer.com
B58 Fruit and Veg Market
SW8 5HH

ACAVA
Charity
020 8960 5015
www.acava.org
post@acava.org
B115-120 Fruit and Veg Market
SW8 5HH

TENANTS LIST AT NEW COVENT GARDEN MARKET

Bar Fruit Supplies
Fruit and veg wholesaler
07941 033 331
www.barfruitsupplies.com
barfruitsupplies@hotmail.com
B30 Fruit and Veg Market
SW8 5HH

Direct Delivered Produce Ltd
Fruit and veg wholesaler
020 7720 4059
www.ddpltd.com
sales@ddpltd.com
B14-22 Fruit and Veg Market
SW8 5HH

E Pollard & Sons
Sundries wholesaler
020 7720 6465
B54 Fruit and Veg Market
SW8 5HH

Entremettier Ltd
Fruit and veg wholesaler
020 7720 3246
www.entremettier.co.uk
fresh@entremettier.co.uk
B24-27 Fruit and Veg Market
SW8 5HH

Euro Harvest Ltd t/a Mercato
Fruit and veg wholesaler
020 7720 1590
contact@mercato.eclipse.co.uk
B72 Fruit and Veg Market
SW8 5HH

Fresh Connect Ltd
Fruit and veg wholesaler
07733080800
www.freshconnectuk.com
ricky@freshconnectuk.com
B12-13 Fruit and Veg Market
SW8 5HH

Fresh Direct Local (London) Limited
Food supplier
020 7498 4000
www.freshdirect.co.uk/what-we-o�er
B65-70 Fruit and Veg Market
SW8 5HH

Goldenfruit
Fruit and veg wholesaler
020 7498 3002
www.goldenfruitltd.com
B55 Fruit and Veg Market
SW8 5HH

Harwoods of London Ltd
Fruit and veg wholesaler
020 7720 0800
www.harwoodso�ondon.com
info@harwoodso�ondon.com
B49-52 Fruit and Veg Market
SW8 5HH

I A Harris & Son Ltd
Fruit and veg wholesaler
020 7622 7176
www.iaharris.co.uk
richard_harris2@btconnect.com
B40-43 Fruit and Veg Market
SW8 5HH

Lays of Chelsea
Fruit and veg wholesaler
020 7498 9756
nick@laysofchelsea.com
B28 Fruit and Veg Market
SW8 5HH

Le Marche @ The French Garden
Fruit and veg wholesaler
0207 819 0393
www.lemarchefg.com
info@lemarchefg.com
B23 Fruit and Veg Market
SW8 5HH

Lenards of Covent Garden Ltd
Fruit and veg wholesaler
020 7498 0927
lenards@btconnect.com
B05 Fruit and Veg Market
SW8 5HH

Microbyte Solutions Ltd.
Technology services
020 3598 8412
www.microbyte.co.uk
support@microbyte.co.uk
B150 Fruit and Veg Market
SW8 5HH

Nature's Choice Catering
Fruit and veg wholesaler
020 7498 4520
sales@natureschoice.org.uk
B02-04 Fruit and Veg Market
SW8 5HH

Ormonds Fruiterers Ltd
Fruit and veg wholesaler
020 7388 4211
ormonds.1@btconnect.com
B71 Fruit and Veg Market
SW8 5HH
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Rushton's The Greengrocer
Fruit and veg wholesaler
020 7622 8870
rushtonsgreengrocers@sky.com
B73-75 Fruit and Veg Market
SW8 5HH

Classic Fresh Foods
Fruit and veg wholesaler
020 7627 5701
www.classicfreshfoods.co.uk
sales@classicfreshfoods.co.uk
B42-46 Fruit and Veg Market
SW8 5HH

Sundance Partners LLP - Hofmann 
Industries
Food supplier
020 7498 8279
www.sundancepartners.com
sales@sundancepartners.com
B35-39 Fruit and Veg Market
SW8 5HH

Tropical Catering
Food supplier
020 7978 2600
tropical786@btconnect.com
B32-33 Fruit and Veg Market
SW8 5HH

Wild Harvest Ltd
Food supplier
020 7498 5397
www.wildharvestuk.com
sales@wildharvestuk.com
B61-64 Fruit and Veg Market
SW8 5HH

Zero Degrees Foods Limited
Food supplier
dan@�rstchoice-produce.com
B08-B07 Fruit and Veg Market
SW8 5HH

Easto Catering Ltd (Tony's Cafe)
020 7720 8167
lemondash@aol.com
East Cut Through C&D Fruit and Veg 
Market
SW8 5JB

Kirby's Produce Ltd
Fruit and veg wholesaler
020 7622 4494
www.kirbysproduce.com
O�ce 6 East Cut-Through Fruit and 
Veg Market
SW8 5JB

Market Cafe
Café
020 7720 3147
East Cut Through A&B Fruit and Veg 
Market
SW8 5JB

Paul's Accountancy Services
Accountancy services
020 7622 7659
n.majithia@btconnect.com
O�ce 5 East Cut Through Fruit and 
Veg Market
SW8 5JB

Thomson Produce Ltd
Importer
020 7622 0225
thomsonproduce@hotmail.co.uk
F236-241 Fruit and Veg Market
SW8 5JB

Bevington Salads Ltd
Fruit and veg wholesaler
020 7627 8999
garylondonfruit@aol.com
C66-68 Fruit and Veg Market
SW8 5JJ

Bruce White
Fruit and veg wholesaler
020 7498 0583
www.bruce-white.com
bruce@bruce-white.com
C58-59 Fruit and Veg Market
SW8 5JJ

County Supplies (London) Ltd
Fruit and veg wholesaler
020 7720 3160
odetteg@btopenworld.com
C16-20 Fruit and Veg Market
SW8 5JJ

Covent Garden Supply
Fruit and veg wholesaler
020 7720 8888
www.coventgardensupply.co.uk
info@coventgardensupply.co.uk
C06-C11 Fruit and Veg Market
SW8 5JJ

CSR & Sons
Fruit and veg wholesaler
020 7627 2776
csr.sons@hotmail.co.uk
C53-54 Fruit and Veg Market
SW8 5JJ

E A Williams (C G) Ltd
Fruit and veg wholesaler
020 7720 7968
sole798@hotmail.com
C56-57 Fruit and Veg Market
SW8 5JJ

European Salad Co Ltd
Fruit and veg wholesaler
020 8393 0917
tim@eurosalad.co.uk
C61-64 Fruit and Veg Market
SW8 5JJ

Feeling Fruity
Food supplier
020 7627 4800
feelingfruity@tiscali.co.uk
C55 Fruit and Veg Market
SW8 5JJ

First Choice Fruit and Produce Ltd
Fruit and veg wholesaler
020 7498 0550
www.�rstchoice-produce.com
sales@�rstchoice-produce.com
C28-31 Fruit and Veg Market
SW8 5JJ

French Garden Ltd, The
Fruit and veg wholesaler
020 7498 0277
www.frenchgarden.com
sales@frenchgarden.com
O�ce C134-143 Fruit and Veg Market
SW8 5JJ

Gilgrove Ltd
Fruit and veg wholesaler
020 7720 7575
enquiries@candcgroup.co.uk
C44-48 Fruit and Veg Market
SW8 5JJ

Greenhill Mushrooms Ltd
Fruit and veg wholesaler
020 7720 8681
simon@greenhillmushrooms.co.uk
C21-23 Fruit and Veg Market
SW8 5JJ

London Fresh Ltd
Fruit and veg wholesaler
020 7498 7000
www.frenchgarden.com
sales@frenchgarden.com
C34-37 Fruit and Veg Market
SW8 5JJ
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Neil Brown Herbs (NCG) Ltd
Fruit and veg wholesaler
020 7622 1831
neilbrownherbs@btconnect.com
C60 Fruit and Veg Market
SW8 5JJ

Pavitts Produce
Fruit and veg wholesaler
020 7720 5252
www.pavitts.com
sales@pavitts.com
O�ce C103-C105 Fruit and Veg 
Market
SW8 5JJ

R & G Herbs
Fruit and veg wholesaler
020 7720 6990
www.rgherbs.com
info@rgherbs.com
C65 Fruit and Veg Market
SW8 5JJ

Rotterdam Oranje BV
Fruit and veg wholesaler
020 7720 9886
www.rotterdamoranjebv.co.uk
info@rotterdamoranjebv.co.uk
C51-52 Fruit and Veg Market
SW8 5JJ

S Newman Wholesale Ltd
Fruit and veg wholesaler
020 7720 6851
debrapenfold@btconnect.com
C49-50 Fruit and Veg Market
SW8 5JJ

Supreme Salads Limited
Fruit and veg wholesaler
02074982632
supreme.salads@btconnect.com
C24 Fruit and Veg Market
SW8 5JJ

T J Wholesale
Fruit and veg wholesaler
020 7622 8400
tjwholesale@btconnect.com
C04-05 Fruit and Veg Market
SW8 5JJ

Unite the Union
020 7720 8344
jean.tattam@unitetheunion.com
O�ce C153-155 Fruit and Veg Market
SW8 5JJ

TENANTS LIST AT NEW COVENT GARDEN MARKET

Worldwide Exotics
Fruit and veg wholesaler
020 7720 6436
debandtom.crump@gmail.com
C25-27 Fruit and Veg Market
SW8 5JJ

Covent Garden Supply Ltd
Fruit and veg wholesaler
07768090465
al�e.johnson@coventgardensupply.
co.uk
D65-66 Fruit and Veg Market
SW8 5LL

Covent Garden Tenants' Association 
Ltd
020 7720 7874
info@cgta.co.uk
O�ce D147-152 Fruit and Veg Market
SW8 5LL

Fine Food Specialist
Importer
020 7622 0502
www.�nefoodspecialist.co.uk
D59 Fruit and Veg Market
SW8 5LL

Fruitlink
Importer
www.bamexbest.com
fruitlinkltd@aol.com
D153 Fruit and Veg Market
SW8 5LL

Global Fruits Ltd
Importer
020 7720 9302
lee@globalfruit.co.uk
O�ce D133-134 Fruit and Veg Market
SW8 5LL

Gourmet House (UK) Ltd
Importer
020 7738 8060
www.gourmethouse.com/uk
admin@gourmethouseuk.com
O�ce D172-174 Fruit and Veg Market
SW8 5LL

H G Walker Ltd
Fruit and veg wholesaler
020 7720 7951
www.hgwalker.ltd.uk
andrew@hgwalker.ltd.uk
D28-30 Fruit and Veg Market
SW8 5LL

Italian Fruit Ltd
Fruit and veg wholesaler
020 7819 9636
theitalianfruit@yahoo.co.uk
D74 Fruit and Veg Market
SW8 5LL

Louis Konyn Ltd
Importer
020 7720 8644
www.konyn.co.uk
admin@konyn.co.uk
O�ce D104-107 Fruit and Veg Market
SW8 5LL

MG & Sons Ltd
Fruit and veg wholesaler
020 7720 8886
info@mgandsons.co.uk
D07-11 Fruit and Veg Market
SW8 5LL

Mushroom Man Co Ltd
Fruit and veg wholesaler
020 7720 8833
www.mushroomman.co.uk
info@mushroomman.co.uk
D61 Fruit and Veg Market
SW8 5LL

Oui Chef Fruit and Produce Ltd
Fruit and veg wholesaler
02076226805
www.ouichef.uk
keval.patel@me.com
D62 Fruit and Veg Market
SW8 5LL

P & I Fruits Ltd
Fruit and veg wholesaler
020 7062 8700
amanda@pifruits.com
D53-56 Fruit and Veg Market
SW8 5LL

Paxmead Ltd
Fruit and veg wholesaler
020 8743 2939
pax_mead@hotmail.co.uk
D75 Fruit and Veg Market
SW8 5LL

Premier Fruits (C G) Ltd
Fruit and veg wholesaler
020 7720 9012
www.premierfruits.com
info@premierfruits.com
D37-45 Fruit and Veg Market
SW8 5LL
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S Thorogood & Sons Ltd
Fruit and veg wholesaler
020 7720 7284/5
covent@sthorogood.co.uk
D50-52 Fruit and Veg Market
SW8 5LL

Samson Quality Produce
Fruit and veg wholesaler
020 7627 4499
samsonqproduce@yahoo.com
D073A Fruit and Veg Market
SW8 5LL

Sheringham's Fine Foods Ltd
Fruit and veg wholesaler
020 7622 6662
www.sheringhams.com
enquiries@sheringhams.com
D12-17 Fruit and Veg Market
SW8 5LL

Sidesalads Ltd
Fruit and veg wholesaler
020 7062 8701
www.sidesalads.co.uk
info@sidesalads.co.uk
D63-64 Fruit and Veg Market
SW8 5LL

Such & Co Associates Ltd
Accountancy services
020 7622 7889
ramesh@suchandco.co.uk
D160 Fruit and Veg Market
SW8 5LL

Vincenzo Ltd
Fruit and veg wholesaler
020 7720 3721
www.vincenzoltd.co.uk
vincenzo_zaccarini@hotmail.com
D34-35 Fruit and Veg Market
SW8 5LL

West Green Foods Ltd
Fruit and veg wholesaler
020 7498 6949
www.westgreenfoods.co.uk
o�ce@westgreenfoods.com
D46 Fruit and Veg Market
SW8 5LL

Covent Garden Market Authority
02077202211
www.newcoventgardenmarket.com
hello@cgma.co.uk
Covent House
SW8 5NX

Alexander Collier
Contract �orist
07957320170
collierears@aol.com
Rail Arch 14
SW8 5PP

Ascot Engineering
Mechanic
020 7720 3778
www.ascotengineering.co.uk
michaelmrt@aol.com
Rail Arch 63
SW8 5PP

Carter Cherrill Ltd
Contract �orist
020 7225 3725
www.cartercherrill.co.uk
info@cartercherrill.co.uk
Rail Arch 48
SW8 5PP

Collier & Company Ltd
Contract �orist
www.collierandco.com
mark@collierandco.com
Rail Arch 21
SW8 5PP

Dave Parish Autos
Mechanic
020 7720 5946
hayger100@google.com
Rail Arch 41
SW8 5PP

Dennis Bussey
Fruit and veg wholesaler
020 8317 6713
Rail Arch 50
SW8 5PP

Eurofrutta
Fruit and veg wholesaler
020 7627 3156
www.eurofrutta.co.uk
sales@eurofrutta.co.uk
Rail Arch 25-27 
SW8 5PP

Fiji Fruit & Veg (London) Ltd
Food supplier
020 7498 0803
�jifruitandveg@hotmail.co.uk
Rail Arch 12-13
SW8 5PP

Franco's Frutas Ltd
Fruit and veg wholesaler
020 7622 6475
Rail Arch 37
SW8 5PP

Fruit for the O�ce Ltd
Food supplier
0800 019 4037
www.fruitfortheo�ce.co.uk
info@fruitfortheo�ce.co.uk
Rail Arch 34
SW8 5PP

Fruit for Thought Ltd
Fruit and veg wholesaler
0800 681 6641
www.fruitforthought.co.uk
ashwin147@btinternet.com
Rail Arch 36
SW8 5PP

Gareth R Ballance
Fruit and veg wholesaler
07836371338
grballance@aol.co.uk
Rail Arch 15
SW8 5PP

Greens Fruit & Veg Ltd
Fruit and veg wholesaler
07916171598
www.greensproduce.co.uk
greensfvltd@googlemail.com
Rail Arch 18
SW8 5PP

J B Motors
Mechanic
020 7622 8408
Rail Arch 42
SW8 5PP

Just Joe's
Food supplier
020 7627 8977
www.justjoe.net
orders@justjoe.net
Rail Arch 9-10
SW8 5PP

Linda Cottee Flowers Ltd
Contract �orist
07860 287 378
www.lindacottee�owers.com/home
linda@lindacottee�owers.com
Rail Arch 47
SW8 5PP
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Ortaggi Limited
Fruit and veg wholesaler
020 7253 5251
jaime@jaimesuarez.co.uk
Rail Arch 24
SW8 5PP

Peter Condon Ltd
Fruit and veg wholesaler
020 7720 8257
petercondonltd@aol.com
Rail Arch 17
SW8 5PP

Prestige Primeurs Ltd
Fruit and veg wholesaler
020 7498 8838
www.prestigeprimeurs.co.uk
info@prestigeprimeurs.co.uk
Rail Arch 29-32
SW8 5PP

TENANTS LIST AT NEW COVENT GARDEN MARKET
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Pure Package Ltd
Food supplier
0845 6123 888
www.purepackage.com
info@purepackage.com
Rail Arch 38-40
SW8 5PP

Quality Prepared Ltd
Food supplier
07538950678
imran_isrolia@hotmail.co.uk
Rail Arch 06
SW8 5PP

Sophie Hanna Flowers Ltd
Contract �orist
020 7720 1756
www.sophiehanna�owers.com
Rail Arch 49
SW8 5PP

Universal Gardens Ltd
Fruit and veg wholesaler
07834550350
Rail Arch 23
SW8 5PP

Watts Farms Ltd
Fruit and veg wholesaler
01322 620999
Rail Arch 16
SW8 5PP
Wet�sh UK1 Ltd
Food supplier
020 7622 5500
info@wet�shuk1ltd.co.uk
Rail Arch 26
SW8 5PP
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The history of  the market 
stretches back to the final two 
decades of the 19th century.

It all began at Kew Bridge one 
day in the 1880s , when a farmer’s 
wagon loaded with produce 
from the fertile area around 
Cranford stopped at the Express 
public house to refresh himself 
and his horses.  whilst there, he 
was approached by local people 
wishing to buy his cabbages, and 
the rest, as they say, is history.  

The spot quickly became a 
favourite shopping place 
for growers, and a regular 
market emerged, initially on 
three days a week.  Following 
a public enquiry in 1892, a 
two and a half acre site to 
the west of Kew Bridge was 
acquired, and thus started the 
old Brentford Market.

Extended in 1906 and 1921, 
the market flourished and 
gained its reputation as one 
of the finest in the country 
until in the late sixties, it 
became apparent that it had 
outgrown its location.
A new site was found near 

FRESH HORTICULTURAL MARKET

Heston, and construction of a 
new market commenced, to be 
known as Western International 
Market.  One day in spring 1974 
the traders packed up their 
belongings, and a procession 
of trucks and lorries moved up 
the recently built M4 Motorway 
towards their new home, just a 
few hundred yards off junction 3.

The new  Western 
International was an 
instant success, due to its 
exceptional location and 
accessibility, the unique 
family atmosphere and 
friendliness of the traders and, 
not least, the quality and 
freshness of its produce.

Weathering the storms brought 
about in the early nineties 
by the changes in trading 
laws, aggressive marketing 
by the supermaket giants, 
and changing patterns in 
consumer eating and buying 
habits, Western International 
has maintained its position as 
the premier wholesale fruit, 
vegetable and flower market in 
the capital, and remains one of 
the stongest in the country.

WESTERN INTERNATIONAL
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WESTERN INTERNATIONAL MARKET 2008    TENANTS LISTING AND STAND LOCATION
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M A I N T E N A N C E  &  R E P A I R

ESSEX & LONDON
COLDROOM 
PROFESSIONALS
We have a fully-equipped vehicle which carries 
most spares – ie door handles, gaskets, door 
runners and guides. We have served as a reliable 
contractor for various facilities companies as well 
as private companies for the past 20 years.

We also have the necessary insurances to work 
in any store. We are now looking to expand our 
business to make our facilities available to you. 
Please note we do not, however, repair or service 
actual refrigeration plants; for example generators 
or cooling plants, but we do repair and renew 
actual coldrooms, doors, floors, walls and ceilings.

 11 Dundee Avenue | Leigh-on-Sea | Essex SS9 3SA | www.jacksoncoldroomservices.co.uk

COLDROOM MANUFACTURING AND INSTALLATION

Installations

We have all the necessary insurances 
to carry out our professional 

coldroom services in any store.

Repairs & Maintenance

Including walls, ceilings, doors, gaskets 
and door heaters. We also carry 

spares in our fully equipped vehicle.

J a c k s o n
C o l d r o o m
S e r v i c e s
Telephone: 07951069687
E-mail: onejco@gmail.com

Jackson Coldrooms FP v1.indd   1 21/08/2017   11:072017 London Markets.indd   138 29/08/2017   12:33

  WESTERN INTERNATIONAL TODAY

Located near Heathrow Airport less than a quarter 
mile from the M4 Motorway and just off the A312 
Hayes Bypass, Western International is owned and 
managed by the London Borough of Hounslow.

A strong and active Tenants’ Association represents 
the interests of the traders in a variety of areas and 
participates in the joint management of the site.

Our 75  wholesalers offer the freshest and most 
competitively priced fresh horticultural produce 
anywhere.

Specialised needs of buyers are being met by a large 
number of firms importing and distributing exotic fruit 
and �egetab�es� and a �e���stoc�ed �o�er and p�ant 
market.
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business to make our facilities available to you. 
Please note we do not, however, repair or service 
actual refrigeration plants; for example generators 
or cooling plants, but we do repair and renew 
actual coldrooms, doors, floors, walls and ceilings.

 11 Dundee Avenue | Leigh-on-Sea | Essex SS9 3SA | www.jacksoncoldroomservices.co.uk

COLDROOM MANUFACTURING AND INSTALLATION

Installations

We have all the necessary insurances 
to carry out our professional 

coldroom services in any store.

Repairs & Maintenance

Including walls, ceilings, doors, gaskets 
and door heaters. We also carry 

spares in our fully equipped vehicle.

J a c k s o n
C o l d r o o m
S e r v i c e s
Telephone: 07951069687
E-mail: onejco@gmail.com
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A & M Fruit & Veg (P11) 
Tel: 0208 573 8007 Fax: 0208 573 3378
email address - max.halai@googlemail.com
Website Email Contact: Max Halai
A1 Veg Ltd. (P20) fruit & vegetables & exotic
Tel: 0208 848 0700 Fax: 0208 848 1083
email address - Tuqeerac@yahoo.com
Email Contact: Iqbal Dhaliwal
Addey & Son Ltd. (P35) fruit & vegetables
Tel: 0208 573 5564 Fax: 0208 848 9785
email address - addeyson@aol.com
Email Contact: Kelvin Garrett
Ahmed Exotic Ltd. (P52) fruit & vegetables & exotic
Tel: 0208 848 7136 Fax: 0208 561 5176
email address - aziz@ahmedexotic.co.uk
Email Contact: Aziz Patel
AII Fresh (P12) 
Tel: 0208 848 3382 Fax: 

Website Contact: Mustapha Onay
Al Abbass UK Ltd (P66) 
Tel: 01753 569 451 Fax: 0208 617 3488

Website Contact: Abdul Kayani
Aldridge’s (W3) fruit & vegetables
Tel: 0208 561 2431 Fax: 0208 573 1722
email address - alan@aldridges-catering.co.uk
Website Email Contact: Alan Hockley
Ali’s Fruit & Veg (P51) fruit & vegetables
Tel: 07905 162 452 Fax: 

Contact: Khalifa Mouza
All Fresh (P12) 
Tel: 0208 848 3382 Fax: 

Website Contact: Mustapha Onay
B&S Fruits Ltd. (P7) fruit & vegetables
Tel: 0208 573 0524 Fax: 0208 848 9056

Email Contact: George Bray
Baggery, The (SCG1 & F5) Ancillary
Tel: 0208 573 6098 or 0208 573 5421 Fax: 0208 813 6049
email address - john.baggery@andover.co.uk
Email Contact: John Warn
Brents Pre Pack Ltd (W9) Ancillary
Tel: 0208 561 6992 Fax: 0208 569 3137

Contact: John Brent
Bridges, J.H. (P58) fruit & vegetables
Tel: 0208 848 4537 Fax: 0208 848 4537

Contact: Paul Johnson
Brothers Produce (P62) 
Tel: 0208 573 4079 Fax: 
email address - info@cyprofood.com
Website Email Contact: Erdal Agcagul
Brothers Produce Ltd (P62) 
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Tel: 0208 573 4079 Fax: 

Website Contact: Erdal Agcagul
Chambers Prepared Ltd (W10) fruit & vegetables
Tel: 0208 561 3257 Fax: 0208 813 6278
email address - shipleys@tiscali.co.uk
Website Email Contact: Jit Thakrar
Cheney Ltd, J.J. (P30) fruit & vegetables
Tel: 0208 848 4642 Fax: 0208 813 5808
email address - jjcheney@talktalk.net OR graham@jjcheney.co.uk
Website Email Contact: Graham Brown/Paul Brown
Chep UK 
Tel: 0208 848 4295 Fax: 0208 813 5808

Email Contact: David Young
Citrus Star Catering Supplies Ltd (W5) fruit & vegetables
Tel: 0208 848 0826 Fax: 0208 848 0902
email address - citrusstar@btconnect.com
Website Email Contact: Bobby Kaler
Conford Ltd, W A (P34) fruit & vegetables
Tel: 0208 573 0559 Fax: 0208 561 6322
email address - w.a.conford@googlemail.com
Email Contact: Kevin Fox

 Accountants
Tel: 0845 683 2505 Fax: 0845 683 2509
email address - rjc@cdjltd.co.uk
Website Email Contact:
CyproVeg Ltd (P43) fruit & vegetables
Tel: 0208 573 1942 Fax: 0208 848 1956
email address - cyproveg@btconnect.com
Email Contact: George Tripolitakis
Dhans (P49) fruit & vegetables & exotic
Tel: Fax: 0208 569 9143
email address - nileshgosai@aol.com
Email Contact: Nilesh Gosai

 fruit & vegetables & exotic
Tel: 0208 813 6200 Fax: 0208 848 1774
email address - dhillon@dhillonfarms.com
Website Email Contact: G.S. Dhillon

 
Tel: 0208 561 1366 Fax: 020 8561 4601
Fruit, vegetables and exotic
Website Email Contact: Mr A Khan or Mr B Badesha

 
Tel: 0208 573 3976 Fax: 

Website Contact: Mr A Khan or Mr B Badesha
 flowers

Tel: 0208 569 2577 Fax: 0208 569 2469
email address - robert@flowercentre.co.uk
Website Email Contact: Robbie Finon

 fruit & vegetables
Tel: 0208 573 0488 Fax: 0208 569 3819
email address - jnfoxandsonsltd.co.uk
Email Contact: Graham Fox

 
Tel: Danial 07912 497 911 Fax: 
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Website Email Contact: Hatim Raja
Fruits of Lebanon (P23) 
Tel: 0208 561 6083 Fax: 0208 991 9866
email address - sheikhnadim@aol.com
Email Contact: Nadim Traboulsi
Fruity Fresh Western Ltd (P46) 
Tel: 0208 561 8196 Fax: 0208 813 7369
email address - fruityfresh123@aol.co.uk
Website Email Contact: Ashok Chowdry
Global Traders International Ltd (P26) 
Tel: 0208 848 0866 Fax: 0208 561 4061

Contact: Chris Zandonati
Harvest (F1) 
Tel: 07949 084 684 or 07826 842 725 Fax: 

Website Contact: Yasser or Hossam
Heath, W.G. & Co.(P33) 
Tel: 0208 573 2892 Fax: 0208 813 6028

Contact: Bill Heath / Spencer Heath
Hill Ltd, W.T. & Sons Western (P2) 
Tel: 0208 561 6100 Fax: 0208 561 6100

Contact: Bill Hill
Hill, J.T.S. Ltd (P1) 
Tel: 0208 573 4536 Fax: 0208 573 6742
email address - eugeniehill@btconnect.com
Email Contact: Jonathan Hill
Holliman Ltd, W.J.(P63) 
Tel: 0208 848 4568 Fax: 0208 573 5779
email address - wj.holliman@uk.net
Email Contact: Rob Taylor
Indom Veg (P10) 
Tel: Fax: 

Website Contact: Mr Yogarajah
Jas Enterprise (P54) 
Tel: 0208 573 0491 Fax: 0208 573 0473

Website Contact: Sucha Jammu
Jaystar International Ltd (P36) 
Tel: 0208 848 7203 Fax: 0208 357 8391
email address - jayshah2001@hotmail.com
Email Contact: Mustafa Onay
Knight & Rawlings Ltd (P57) 
Tel: 0208 848 4621 Fax: 0208 561 9358
email address - d.street32@ntlworld.com
Email Contact: David Street

 
Tel: 0208 583 2143 Fax: 0208 583 2080

Email Contact: Steve Couch
 

Tel: 0208 583 2142 Fax: 0208 583 2080
email address - richard.day@hounslow.gov.uk
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Website Email Contact: Richard Day
Market Tavern (NCG3) 
Tel: 0208 569 3489 Fax: 

Contact: Jeet Grewal / Baldev Aulakh
Maroc Veg Ltd (P60) 
Tel: 0208 813 6720 Fax: 0208 813 7480
email address - marocveg@hotmail.com
Email Contact: Hassan Chentouf
Middle East Fruit & Veg Ltd (NCF3) 
Tel: 0208 561 8885 Fax: 0208 561 1557

Website Contact: Milad Shehata
Moses Enterprise UK Ltd (SCF6) 
Tel: 07958 144 336 Fax: 

Website Contact: Mr J Moses
NatWest Bank (NCG1) 
Tel: 0208 573 8351 Fax: Steven Bilby

Contact: 0208 561 9483
New Springwell Veg Ltd (P32) 
Tel: 07837 323 385 Fax: 0208 813 5578

Contact: Abdul Razaq
Orchard Wholesale Ltd, The(W2) 
Tel: 0208 573 8333 Fax: 0208 573 2756

Contact: Alan Oxenham / Liz Greatorex
Owen Owen Western Ltd (P14) 
Tel: 0208 848 1966 Fax: 0208 848 1911
email address - owen138@btinternet.com
Email Contact: Andrew Owen
Paris Express (P70) 
Tel: 0208 573 7722 Fax: 0208 573 7722

Contact: Sammy Karahassan
Payne, A.S. (P64) 
Tel: 0208 573 5233 Fax: 0208 561 6433
email address - eggs@btconnect.com
Email Contact: Jerry Payne
Premier Fruits Western Ltd (P40) 
Tel: 0208 573 0321 Fax: 0208 561 0788
email address - blake@premierfruits.com
Email Contact: Ian Conn
Prime Harvest (SCF5) 
Tel: 0208 573 5708 Fax: 0208 573 5709

Contact: Hussein Hammam
Rural Payments Agency (SCF 3 & 4) 
Tel: 0208 573 3659 or 07770 790 349 Fax: 
email address - Grant.Wilkinson@rpa.gsi.gov.uk
Email Contact: Grant Wilkinson
Saliko (P16) 
Tel: 0208 561 3366 Fax: 0208 756 0572
info@saliko.co.uk
Website Email Contact: Saleem Perwaz
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Select ‘n Save (P5) 
Tel: 0208 573 8847 Fax: 0208 561 5056

Contact: Lalit Mahajan
Shipleys (P9) 
Tel: 0208 561 3257 Fax: 0208 813 6278

Website Contact: Jay Thakrar
Smith & Son Ltd (P55) 
Tel: 0208 573 5842 Fax: 0208 573 5914
email address - smithpr10@btinternet.com
Email Contact: Paul Smith/
SMT Fruit & Veg (P75) 
Tel: 0208 848 7980 Fax: 0208 813 5689
email address - raj@smtwholesale.com
Email Contact: Raj Thakrar
St Mina International (NCF1) 
Tel: 0208 813 5225 Fax: 0208 756 1800

Email Contact: Tarik Siha
Sunrise Services Ltd (W1) 
Tel: 0208 813 5225 Fax: 0208 756 1800
email address - stminainternational@hotmail.com
Email Contact: Tarik Siha
Thorogood Western Ltd, S & Sons (P28) 
Tel: 0208 813 7753 Fax: 0208 561 3482
email address - andrew.thorogood@btconnect.com
Email Contact: Barry Westwood
Vitacress Flowers Ltd (F2) 
Tel: 0208 756 1600 Fax: 0208 848 7259
email address - andrew.gorrod@vitacress.co.uk
Website Email Contact: Andrew Gorrod
Vitacress Sales Ltd. (F2) 
Tel: 0208 573 0568 Fax: 0208 569 2593
email address - charles.rees@vitacress.co.uk
Website Email Contact: Charles Rees
Vitacress Western Ltd (P72) 
Tel: 0208 848 4641 Fax: 0208 848 1819
email address - chris.washer@vitacress.co.uk
Website Email Contact: Chris Washer
VitaPlus UK Ltd (W8) 
Tel: 07830 513 468 or 0208 756 1486 Fax: 0208 756 1488
email address - vitaplusukltd@hotmail.co.uk or vitaplusukltd@gmail.com or info@vitaplusukltd.com
Website Email Contact: Mr A R Nawaz
Walker Western Ltd, H.G. (P19) 
Tel: 0208 573 2374 Fax: 0208 813 5052
email address - western@hgwalker.ltd.uk
Email Contact: Bob Webster
Western Banana Ltd (P67) Bananas, Fruit & Vegetables
Tel: 0208 561 9880 Fax: 0208 5619892
email address -wbananac@aol.com
Email Contact: Tony White
WIMTA (office NCF 6) 
Tel: 0208 573 5624 Fax: 0208 561 3499
email address - info@westerninternational.co.uk
Email Contact: Louise Nolan
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PRODUCTS  &  SERVICES

Fruit & Vegetable Wholesalers
Flower Wholesalers

Specialist Wholesalers of Exotic Produce
Specialist Wholesalers for the Catering Trade

Salad Specialists
Ancillary Services

HOW TO F IND US

Western International Market
Hayes Road 

Southall
Middlesex

UB2 5XJ

t: 0208 573 5624
f: 020 8561 3499 

e: info@westerninternational.co.uk
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CRAYFORD

Acorn Industrial Estate,

Crayford Road, Crayford, 

Kent DA1 4AL

Sales: 01322 556415

THURROCK

505-508 London Road,

West Thurrock,

Essex, RM20 4AR

Sales: 01708 680140

WALTHAM

New Ford Road,

Waltham Cross,

Herts, EN8 7PG

Sales: 01992 655727

WITHAM

Unit 1, 5 Wheaton Road,

 Witham,

Essex, CM8 3UJ

Sales: 01376 536091

www.acorntrucks.com

• New IVECO Refrigerated Panel Vans and Box Bodies •
• Trucks & Vans Available from 3.5T to 26T •

• Vehicles Always In Stock •

Acorn Truck & Van Sales

NEW IVECO

REFRIGERATED VANS

Your partner for sustainable transport
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Western International Market
Hayes Road 

Southall
Middlesex

UB2 5XJ
t: 0208 573 5624

E: info@westerninternational.co.uk
www.westerninternational.co.uk

New Covent Garden Market
London
SW8 5BH

Tel: 020 7720 2211

E: hello@cgma.co.uk
www.newcoventgardenmarket.com

New Spitalfields Market
23 Sherrin Road

Leyton
London E10 5SQ

Tel: 020 8518 7670

E: spitalfields.market@cityoflondon.gov.uk 
www.spitalfields.co.uk

Billingsgate Market
Trafalgar Way

Poplar
London
E14 5ST

Tel: 020 7987 1118
E: billingsgatemarket@cityoflondon.gov.uk

www.billingsgatefishmarket.org

Smithfield Market Tenants’ Association
225 Central Markets

London
EC1A 9LH

Tel: 020 7248 3151

E: info@smithfieldmarket.com
www.smithfieldmarket.com

CONTACTS
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Find out more at axaconnect.co.uk/MinifleetChoice

Mini�eet 
Choice

In just a few clicks you can secure cover  
for fleets sized between 3 and 15 vehicles. 

AXA Minifleet has been designed to 
cover over 3,600 trades and meet the 
specific needs of UK based sole traders, 
partnerships or companies.
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