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Lemon, orange Sole with citrus stuffing, Roast 
duck with orange sauce, Blood 
orange campari, Gingerbread 
Biscuits with Orange Icing

Apple strudel, Apple marmalade

Vegan pear cake, 

Pear and blackberry crumble 

Citrus 

Apple, Pear

Core fruit 

Cranberry, Chestnut, 

Pomegranate 

Cranberry and maple confit, 

Chestnut Buche De Noel, 

Lentil and pomegranate salad

Berries and nuts

Root vegetable
B

russels Sprouts,

Kale

M
aple pecan B

russels sprouts,

Kale w
ith fresh herbs and pastram

i,

W
inter salad

C
aulifl

ow
er korm

a, C
hicken and bean 

m
aple bake, W

inter celery soup

G
reens

C
aulifl
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er, Leek, 

C
elery
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C
it

ru
s 

an
d 

ot
he

r 

O
ra

ng
e,

 R
hu

ba
rb

,
M

in
t

O
ra

ng
e,

 M
ap

le
 a

nd
 P

ra
lin

e 
C

ak
e,

R
hu

ba
rb

 m
er

in
gu

e,
M

ap
le

 Q
ue

be
c 

S
m

as
h

C
or

e 
&

 s
to

ne
 fr

ui
t 

A
pp

le
, N

ec
ta

rin
e,
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Root v
egetable

Parsn
ip, S

weet p
otato, 

New potato, C
eleria

c
Pepper, Leek, Cauliflower  

Parm
es

an
 an

d M
ap

le Pars
nips, 

Sweet P
otat

o, A
pple & Lentil 

Sala
d, 

Potat
o, b
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on an

d m
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le ro
sti
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Maple Shakshuka,

Chicken and bean maple bake,

Maple Chipotle Cauliflower Tacos

Panzanella salad,

Feta and Radish Salad,

Sticky roasted radishes
Vegetable

Salad 

Berries 

Stone fruit 

Greens

Root vegetable

Salad 

Tom
ato, Radish, Lettuce 

New potato 

Spinach, Broad bean,PeaApricot, Cherry, Nectarine

Strawberry, Blackberry,Blueberry, Raspberry
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Vegetable

Pepper, A
ubergine,

Broccoli, S
weetcorn,

Courgette

Roasted peppers, stuffed with 

broccoli, A
sian broccoli salad, Sugar 

pie rub pork belly with creamed 

corn, Summer vegetable pilaf 

Nuts & tropical fruit Chestnut, Fig

Pumpkin, Chestnut and Maple Soup, 

Maple, fig and pecan bread, 

Fig and maple frangipane tart

M
int, R

hubarb

B
roccoli, A

ubergine, 

C
ourgett

e, Fennel, A
sparagus

Loaded vegan naan,

R
hubarb m

eringue 

C
rustless Tom

ato Q
uiche,

Trout tartare, Salad N
içoise

w
ith m

aple

New potato salad 
Spinach pancakes, Halloumi 

kebabs with broad bean hummus,

Chicken, bacon and pea penneApple cake with confit apricots,

Cherry and mascarpone French

toast, BBQ summer fruits withbourbon

Frozen strawberry, maple andyoghurt bark, Berry and MaplePavlova, Maple granola parfait,British Summer Fruit Trifle

A
sian broccoli salad, B

aked 

aubergine and halloum
i, Vegetable 

pilaf w
ith m

aple, B
ulgar w

heat salad 

w
ith carrot and fennel, A

sparagus 

and avocado salad 

Lettuce, Radish 

Pum
pkin, Squash, Beetroot, 

Sw
eet potato, Sw

ede, Parsnip, 

Jerusalem
 artichoke, Celeriac 
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M
aple glazed roast pum

pkin, Venison 

w
ith W

inter Squash and Sage, M
aple 

cured trout tartare, Roast sw
eet potato 

salad, Beef casserole w
ith w

inter root 

vegetables, Parsnip purée, M
aple turkey 

w
ith Jerusalem

 artichoke, Cream
y 

celeriac m
ash

MAPLE IN 
SEASON

Eating seasonally is one of the most delicious 
ways to live more sustainably and the UK is 
home to the very best fresh produce, from 
herbs and spices, to fruit and vegetables.  
However, keeping up with what’s in season 
monthly and learning how to make the most of 
produce when it’s at its best can be tricky. 

We’ve created a seasonal food wheel, an easy 
guide which allows you to quickly see what 
produce is in season and provides inspiration 
to help you make those ingredients shine. Each 
recipe uses pure Canadian maple syrup to help 
transform fresh fruit and veg into sustainable 
and delicious lunches, dinners and more. 

SO TAKE IT FOR A SPIN!


