
Choose food that’s 
‘Rooted in Wales’

Apples,  
Bramley Kale

Leeks

Lettuce,  
Cos

Lettuce,  
Curly

Marrow

Peas

Plums

Potatoes, 
Maincrop

Pumpkin

Raspberries

Rhubarb

Spinach

Strawberry

Squash

Sweetcorn

Tomatoes

Apples,  
Cox

Asparagus
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Runner

Beetroot
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Brussels  
Sprouts

Cabbage,  
Spring green
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Cabbage,  
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Cabbage,  
Red

Carrots

Celeriac

Celery

Courgettes

Cucumber
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Three reasons to choose food that’s rooted in Wales...

Local shopping encourages seasonal eating, which aligns with natural growing cycles and doesn’t rely on energy intensive storage 
and transport. Eating local produce in season brings real benefits, including food tasting better at peak ripeness, and is often more 
nutritious. Follow our seasonality calendar to guide you when locally sourced, Welsh produce, is in peak season.

Fresher food that’s  
travelled less1 Supporting your  

local community2 Know where your 
food comes from3
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